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L A N  D - 1 2 
2 0 1 5

G R A P E  V A R I E T I E S :
100% Tempranillo.

V I N E Y A R D S : 
The ninth edition is the result of a selection of vines of more than 25 years of age 
from a 2.5ha vineyard located in El Cortijo (Rioja Alta) and vines of more than 30 
years of age from a vineyard in San Vicente de la Sonsierra (Rioja Alta). Given the 
fact that this wine is selected “hedonistically”, once the alcoholic fermentation 
has finished, each vintage may come from a different location.  

C l i m a t e  y e a r : 
During the 2015, growth cycle, a winter of heavy rain was 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 : 
Alcoholic fermentation (AF) in stainless steel tanks at a temperature lower than 
25ºC in order to maintain aromatic potential and maximize colour extraction. 
Micro-oxygenation and lees-stirring were carried out in vat number 12 in the 
period between AF and MLF in order to stabilise the aromatic and phenolic 
compounds and achieve greater volume on the palate, softening the tannins. 
Malolactic fermentation (MLF) took place during the spring of 2016. 

A G E I N G :
Twelve months ageing in barrels: 65% new American oak sourced in the 
Appalachians and 35% new French oak from the forests of Chateauroux and 
Loches. The extra-fine-grained wood was selected and dried naturally for 36 
months to obtain fine and elegant oak that integrates perfectly with the wine. 
Very careful ageing aimed at maintaining the intense fruit, adding the necessary 
aromatic complexity and refining the tannins. 

T A S T I N G  N O T E S :
Deep, very intense garnet red. Intense aromas of cranberries, very ripe red fruit, 
prunes and dried apricots. Liqueur-like notes, along with vanilla, cinnamon and 
resin. Structured, broad and flavourful on the palate. 

P A I R I N G S : 
Red meat, barbecues, smoked and spicy dishes and mature cheeses. 

S E R V E  between 16 and 18ºC. 

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

1 4 %  A . B . V .  ( %  V o l ) 

T . A . :  5 , 2 5

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

V . A . :  0 , 7 1

( g / l  A c e t i c  A c i d )P H :  3 , 6 1 T P C :  7 6 C I : 1 3 . 4 2

D - 1 2  I S  M A D E  I N  H O M A G E  T O  V A T  N U M B E R  1 2 , 
O U R  W I N E M A K E R S ’  F A V O U R I T E 

Historically in LAN, wines that stood out after alcoholic fermentation for their 
great aromatic intensity were assigned to vat number 12. 
D-12 is made in homage to this special place, with the 2016 vintage representing 
the tenth edition of this release. 

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

1 0 0 %  T e m p r a n i l l o

A G E I N G :

1 2  M O N T H S  I N  N E W  H Y B R I D  ( F R E N C H 
A N D  A M E R I C A N )  O A K  B A R R E L S

V I N E Y A R D S :

R I O J A  A L T A  ( E L  C O R T I J O  Y  S A N  V I C E N T E  D E  L A  S O N S I E R R A )

A V E R A G E  A G E :

2 5  Y E A R S  O L D
S O I L :

C H A L K Y - C L A Y


