
A  W I N E  F O R  T H O S E  W H O  D E S E R V E  A N  E V E R Y D A Y  T R E A T

A G E :

1 0  -  2 0  Y E A R S  O L D

G R A P E  V A R I E T I E S : 

9 6 %  T e m p r a n i l l o
4 %  M A Z U E L O

S O I L :

C H A L K Y - C L A Y

A G E I N G : 

1 4  M O N T H S  I N  H Y B R I D  B A R R E L S 
( F R E N C H  A N D  A M E R I C A N  O A K ) 
9  M O N T H S  I N  B O T T L E

V I N E Y A R D S :

R I O J A  A L T A  Y  R I O J A  A L A V E S A

L A N 
C R I A N Z A  2 0 1 5

G R A P E  V A R I E T I E S :
96% Tempranillo and 4% Mazuelo. 

V I N E Y A R D S :
Selected vineyards in the Rioja Alta and Rioja Alavesa, aged between 10 and 20 
years. Chalky-clay soils, located on well-drained slopes with good sun exposure. 

C L I M A T E  Y E A R :
Continental Mediterranean with an average rainfall of 40mm. The 2015 growth 
cycle started with a winter of heavy rain, followed by a dry and warm spring 
and summer. Temperatures were milder from the second half of August, with a 
considerable temperature difference between day and night, which optimised 
polyphenolic maturation. 

W I N E M A K I N G : 
Traditional winemaking, destalking - crushing. Fermentation in stainless steel 
tanks. 15 days’ maceration, with continuous pumping-over to optimise colour 
extraction. 

A G E I N G :
Aged for 14 months in hybrid oak barrels (a mixture of American oak staves and 
French oak bases), that LAN pioneered the use of, followed by 9 months’ bottle 
conditioning. 

T A S T I N G  N O T E S :
Bright cherry red with a garnet rim. An elegant nose with predominant notes 
of red and stone fruits: strawberry, raspberry and peach. Patisserie and cream 
enveloped in elegant notes of vanilla and caramel and a subtle hint of cinnamon. 
It is flavourful and expressive on the palate. It is immediately inviting, enveloping 
the palate and leaving a long and pleasant aftertaste. 

P A I R I N G S : 
Appetizers, charcuterie boards, pasta and rice dishes. Ideal for drinking by the 
glass. 

S E R V E  between 17 and 19ºC. 

A N A L Y T I C  D A T A :

1 3 , 5 %  A . B . V .  ( %  V o l ) 

T . A . :  5 , 1

( g / l  T a r t a r i c  A c i d )

V . A . :  0 , 5 9

( g / l  A c e t i c  A c i d )P H :  3 , 7 1 T P C :  5 2 C I : 6 , 8 9www.bodegaslan.com


