
Lan Rva 04
LAN Reserva 2004

Origin: Rioja D.O.Ca.
Blending: 80% Tempranillo, 10% Mazuelo, 10% Garnacha
Vinification: Fermented in temperature controlled stainless steel tanks, temperature of the fermentation 
30-32ºC.  3 weeks maceration with constant remontages in order to develop fruit and colour.
Ageing: Aged for 12 months in new American oak, and 24 months in bottle in the winery. The vintage 
The 2004 vintage was qualified as Excellent by the Control Board of Rioja
Tasting notes: Red shiny cherry colour.  Fruit and elegant wood notes.  Velvety in the mouth with a 
lingering finish.
Serving Suggestions: To be matched with game, red meat and cheeses. 
Serve between 17º and 19 ºC.
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