Conde Valdemar

DOCa RIOJA
FAMILY VINEYARDS FROM RIOJA ALAVESA AND RIOJA ALTA.

16/18°C Vol. 14%

87% Tempranillo 23 months in

6% Garnacha American (70%)
4% Graciano and French (30%)
3% Maturana oak barrels.

Deep ruby-red colour, clean and bright, with good
intensity.

On the nose, it reveals great aromatic complexity,
combining ripe black fruit and licorice with notes of wild
¥ herbs, fine spices, and delicate toasted hints.

o On the palate, it stands out for its balance and liveliness,
with a broad and silky mouthfeel. The long and
expressive finish reflects its careful aging, bringing
refinement and elegance.
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Conde Valdemar

DOCa RIOJA

FAMILY VINEYARDS FROM RIOJA ALAVESA AND RIOJA ALTA.

16/18°C Vol. 14%

83% Tempranillo
7% Graciano
5% Garnacha
5% Maturana

19 months in
American and
French oak barrels

Bright, deep ruby-red colour.

On the nose, it reveals a complex aromatic profile, where
notes of black fruit and licorice combine well with hints of
wild herbs, elegant spices, and subtle toasted nuances. On
the palate, it is balanced and vibrant, with a broad and
enveloping mouthfeel. Its long finish showcases elegance
and finesse due to the high quality oak barrels.

Especially suitable for beef, grilled pork, roasted lamb,
chicken, barbequed food and grilled vegetables. Also a
perfect match with pasta dishes, tacos, enchiladas,
stir-fried noodles and all kinds of cheeses.
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Conde Valdemar

DOCa RIOJA
FAMILY VINEYARDS FROM RIOJA ALAVESA AND RIOJA ALTA.

16/18°C Vol. 14,0%

80% Tempranillo

109% Mazuelo 21 months in oak
6% Garnacha barrels.

4% Maturana

Bright ruby red colour with an intense robe. Complex
aroma that blends notes of toffee, licorice, and black fruit.
Additionally, there are hints of underbrush, aromatic
herbs, spices, and subtle mineral nuances. The palate is
balanced and vibrant, with a long aftertaste that reflects

,/* ;‘:;é?«n Y its rich ageing, showing elegance and finesse.
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Especially suitable for beef, grilled pork, roasted lamb,

i Conde ’f chicken, barbequed food and grilled vegetables. Also a
?}} ﬁ‘w perfect match with pasta dishes, tacos, enchiladas,
él Valdemar %'1 stir-fried noodles and all kinds of cheeses.
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