LA RIOJA ALTA
Gran Reserva 890 2005
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$308.00

* Suggested retail price

$  Service fees $0.00

I Product code 121

$  Licensee price $267.88

il Format 6x750m!

. Listing type Private import
I8  Status Unavailable

W  Type of product Still wine

[™  Country Spain

® Regulated designation Denominacion de origen calificada

(DOCal)

@  Region La Rioja

@ Classification Gran reserva

# Varietal(s) Tempranillo 95 %
# Varietal(s) Mazuelo 2 %

# Varietal(s) Graciano 3 %
0%  Alcohol percentage 13.5%

t¥  Colour Red

' Sugar content 6.1

T  Closure type Cork
ABOUT THIS WINERY

La Rioja Alta S.A. was founded in 1890 in Haro, Rioja Alta. La Rioja Alta S.A. owns 4 wineries in Spain
including the winery bearing its name. In addition to La Rioja Alta, S.A. the Group own Torre de Ofig, a
single estate winery located in the heart of Rioja Alavesa, Lagar de Cervera in Rias Baixas, and Aster in
Ribera del Duero. The wineries owned by La Rioja Alta S.A. focus on the balance between tradition and
modernization of their winemaking,

TASTING NOTES

Ruby-red with an incipient brick rim. Classic aroma. Intense, with notes of

cured leather, stewed plums and raisins, tobacco and sweet spices, vanilla and dark chocolate. Elegant,
mature, complex mouthfeel. Outstanding structure and well-balanced acidity with silky tannins. Its
classic Rioja bouquet stands out, big, complex and round, with an elegant finish.

PRODUCT NOTES

Delicate dishes with mild sauces. Meat stews. Chocolate desserts. The ideal
after-dinner drink.

PRODUCTION NOTES

Tem&ronil\o (95%) and Mazuelo (2%) from estgte-owned vineyards in Brifias, Labastida and Villalba and
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an unhurried fermentation. Subsequently, the best botcheggérréfuﬂm‘rm‘ah\ey were aged for

6 years with
10 traditional rackings. During this time, we carried out new selections, so there were only 199 barrels in

the final blend. These we...
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