VINA LANCIANO 2019

A fine Rioja Reserva from an unrivalled vineyard.
Balanced with the fruity character of Vifia Lanciano.

VARIETY

89% tempranillo, 9% graciano, 2% mazuelo.

VINEYARD

Selection of plots located in our Vifia Lanciano estate:
El Espino (Graciano), Mantible Mazuelo (Mazuelo),

El Encino (Tempranillo), Majuelo Chiquito (Tempranillo)
and Los Almendros (Tempranillo).

Average temperatures were higher than usual. After a
moderately wet winter, the evenly distributed rainfall in
the spring was taken on well by the vines. The summer
progressed normally with a series of hailstorms in some
of the vineyards that ultimately reduced the total yield,
resulting in deeply coloured, concentrated wines. Vintage
classified as “Excellent”.

Hand harvested grapes. Each of the varieties were
fermented separately in truncated-cone shaped stainless
steel tanks. Malolactic fermentation took place in Trongais
French oak barrels. Aged for 16 months in Trongais oak
barrels and matured for and additional 9 months in
concrete tanks. Aged in bottle for 12 months.

Very bright, ripe cherry red with a reddish rim.

Aromas of ripe red fruit with floral hints of violets,
blended with notes of oak, such as spice, cinnamon
and a touch of minerality.

Expressive and intense, very fruity and balsamic
on the aftertaste, with a long-lasting, persistent finish.

Stews, spicy meat and fish dishes, meat carpaccios,
smoked dishes and cured cheeses.

16-18°C. 14%

RIOJA

DENOMINACION DE ORIGEN CALIFICADA

VINALANCIANO

EL PUENTE DE MANTIBLE FUE CONSTRUIDO X

__ R

RVA

POR LOS ROMANOS EN EL 8. II D.C. SOBRE EL 4%
RIO EBRO PARA UNIR LA RIOJA CON ALAVA
TRECONSTRUIDO POR CARLOMAGNO EN EL {5
SV ESTA COLOSAL OBRA DE INGENIERfA
ENPIEDRA DE CANTERIA, TENfA 7 ARCOS DE

AEDI0 PUNTO, UNA LONGITUD DE UNOS 164 M,
UNAANCHURA DE 5 M Y UNA ALTURA DE 30

518 g/1

3,64

Our commitment to achieve a neutral environmental impact

has led us to reduce the weight of our bottles.
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