
Category Red

Grapes 75 % Tempranillo (Viña La Pasada), 15 % Graciano

(Viña La Montesa), 10 % Garnacha (Viña El Arca).

Appellation Rioja (DOCa)

Producer Bodegas Ontañón

Country Spain

Region Rioja

Size 750 ml

Degree of alcohol 13,5 %

Available Québec

Terroir

From the oldest vines of garnacha, tempranillo and graciano, this wine shows a deep, clean and

bright color.

Vini�cation and maturation

« Bazuqueo » traditional system and vertical press. Malolactic fermentation in large french oak

tanks. 12 months aging in french oak barrels.

Features

This wine possess a great aromatic intensity and a high complexity which it confers a nice

expression of blackberry, cherry and liquorice. It has also notes of toasted and spiced aromas

coming from the aging time in new french barrel.

Food Pairings

Perfect to match with hunting meat, roasted, jam, pate and aged cheese.

Other information

5,5 % g. tartaric acid alc. / l.

Product code

Québec : 13681706

Antologia Rioja Crianza

Page seen on: 2021-01-16


