
 

 

    

 
“ T h e  D u d e ”  

 
 

–  C R I A N Z A  –  

D.O.Ca. Rioja 
 

 

Grape: Tempranillo & Garnacha. 

Elaboration:  Fermentation in stainless steel tanks at a 

controlled at 28ºC. Automatic control of pumping over to 
extract the color, aromatic components and providing a good 
structure to the wine.  

Barrels: 12 months in oak barrels medium-toasted  

Tasting Notes: Tones of crianza with maroon hues and 
good legs. In the nose it is intensively aromatic and very 
pleasant with well integrated wood. Fresh entry with a 
balanced acidity.   

Pairing: Pulses, cured sausage, chops, red meat or cod.    

Consumption: This Crianza Wine is released at its 
optimum consumption time, remaining in good 
conditions over the following four years, and must 
always be stores in a cool and dark place.  

Serve at a temperature around 16-17 ºC. 
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