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Type of wine: Red Type of bottle: Bordeaux Alcoholic volume: 14%
Region of production: Rioja Alta Bottle size: 75cl. pH: 3.62

Year: 2018 Bottling date: June 2021 SO, Free/Total: 30/90
C.V.N.E. vintage rating: Very good Total Polyphenols Index: 77

Total acidity: 5.4
Volatile acidity: 0.61
Suitable for vegans

Grape varieties: 100% Tempranillo Ageing and barrel type: 24
months in French oak barrels

The vineyard

AsUa Gran Reserva is made exclusively with grapes from Haro, the capital of Rioja
Alta where the soils are clayey, calcareous and ferrous, a confinental climate with a
marked Atlantic influence, and vineyards located above 500 m above sea level.

The wines from these soils have been known for more than a century as "fine wines"
given the typicity and elegance that this land brings to the raw material, making it
ideal for making wines for aging.

Winemaking

Manual harvest, and fermentation with selected yeasts in concrete tanks and oak
vats of small capacity. We carry out pump-overs during fermentation, delestages and
punching until we obtain the desired colour, tannins and structure. Malolactic
fermentation in concrete tanks, followed by ageing in French oak barrels for 24
months.

Once bottled, the wine was left to age for 36 months in our centenary cellars at
optimum temperature and humidity conditions.

Vintage / Harvest description

This vintage year takes us back to La Rioja of old days, with heavy frosts throughout
winter, snow and abundant precipitation. Spring was also cold and wet followed by a
warm summer but without excessive femperatures and resulting in good ripening of
the grapes. These conditions allowed us to produce wines with a lower alcohol
content than in recent years and with good acidity to last over time. The manual
harvest of red grapes in Haro began on October 2nd and ended on October 26th
with very good expectations. This harvest had a vegetative cycle of 180 days.

Tasting notes

Bordeaux in colour, interesting aromatic complexity where we can find well
assembled aromas of ripe fruit, licorice, spices, toffee, roasted coffee and balsamic.
A smooth entry on the palate and a silky tannin that leads to a slightly acidic finish
that gives it freshness and lengthens aftertaste. Serving temperature 18°C.
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