
GUÍA PEÑÍN

TIM ATKIN

CRIANZA 2021 90

JA
MES SUCKLING

O
ur

 c
om

m
it

m
en

t t
o 

ac
hi

ev
e 

a 
ne

ut
ra

l e
nv

ir
on

m
en

ta
l i

m
pa

ct
ha

s 
le

d 
us

 to
 re

du
ce

 th
e 

w
ei

gh
t o

f o
ur

 b
ot

tl
es

.

A pioneer in its category. Pure Rioja to enhance 
those little moments of joy. Aged in hybrid barrels                          
(a combination of French and American oak), it is fruity, 
floral, fresh and elegant. An everyday reward.  

Variety
Tempranillo, garnacha. 

Vineyard
Vineyards of 10-20 years of age from the Rioja Alta
and Rioja Alavesa areas. Calcareous-clay soils. 
Hand harvested.

Weather conditions 2021
Winter marked by high rainfall that gave way to a warm 
spring followed by a dry summer, generating a notable 
water stress in the vineyard that was eased by the light 
rains in September, favouring the presence of aromatic 
and polyphenolic compounds. Vintage classified as
“Very Good”.

Winemaking and ageing 
Hand harvested, followed by traditional winemaking. 
The alcoholic and malolactic fermentations took place
in stainless steel tanks, followed by 15 months’ ageing
in hybrid oak barrels (American oak staves and French 
oak heads) and 8 months’ refining in bottle.

Tasting notes
COLOR. Ruby red with medium intensity. 

NOSE. Medium-high intensity. Surprising for its frank, 
floral aroma with notes of berries, strawberries, liquorice, 
hints of vanilla and a little cinnamon.

MOUTH. It is fresh, with bright acidity and silky tannins. 

Pairing
Perfect to enjoy with all kinds of tapas. Rice dishes, 
seasonal vegetable dishes, charcuterie and cheeses.

SERVING: 17-19ºC.        ALCOHOL CONTENT: 13,5%        TARTARIC ACID: 5,4 g/l        pH: 3,52 


