VINA LANCIANO 2020

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

VARIETY

85% tempranillo, 15% graciano.

VINEYARD

Selection of plots located in our Vifia Lanciano
estate: “El Encino (tempranillo), “Los Almendros”
(tempranillo) and “El Llano” (graciano).

A mild and dry winter was followed by a rainy spring
with high temperatures that favored early budbreak.
The beginning of the summer was marked by high
temperatures and some storms, bringing forward RIOJA
flowering. During ripening, the weather was perfect for PENORR G0N DE AL P e
obtaining fruit of extraordinary health. Vintage classified

as “Very Good”.

Hand harvested grapes. Each of the varieties were
fermented separately in truncated-cone shaped stainless
steel tanks. Malolactic fermentation took place in Trongais VINALANCIANO
French oak barrels. Aged for 17 months in Trongais oak
barrels and matured for 8 months in concrete tanks.
Aged in bottle for 20 months.

Our commitment to achieve a neutral environmental impact

has led us to reduce the weight of our bottles.

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 ELPUENTE DE MANTIBLE FUE CONSTRUIDO_ 5%
. : PORLOS ROMANOS EN EL §. II D.C. SOBRE EL 4%
and a touch of mlnerahty. R0 BBRO PARA UNIR LA RIOJA CON ALAVA )
TRECONSTRUIDO POR CARLOMAGNO EN EL
. . . . SVIL ESTA COLOSAL OBRA DE INGENIERIA
Expressive and intense, very fruity and balsamic Tl
. i R ) /0 PUNTO, UNA LONGITUD DE UNOS 164 M, ¢
on the aftertaste, with a long-lasting, persistent finish. UNAANCHURA DE § M Y UNA ALTURA DE 301
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Stews, spicy meat and fish dishes, meat carpaccios,
smoked dishes and cured cheeses.

16-18°C. 13,5% 5,03 g/1 3,65



