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SIZE 75cl
VINTAGE 2025
ABV 13.5%
GRAPE VARIETIES Viura (100%)
CLOSURE Agglomerate Cork
SKU CODE M1066125
EXPRESSION Red, Light and Juicy
COUNTRY Spain
REGION Rioja
ALLERGENS Sulphur
CLOSURE Agglomerate Cork
PH 3.25
TOTAL ACIDITY 4.1g/l Tartaric
RESIDUAL SUGAR 1.9g/l
SKU M1066125

WHITE 
STILL WINE

SPAIN RIOJA

TASTING NOTE

Aromas of white flowers, citrus peel, and white 
peach. The palate is characterized by a lively 
acidity that perfectly balances its slightly 
creamy texture.

VINIFICATION

Hand-harvested grapes from the Rioja Alavesa 
region undergo a gentle pressing followed by 
a temperature-controlled fermentation in 
stainless steel and concrete tanks to preserve 
fresh fruit aromas. To build body and 
complexity, the wine is aged on its fine yeast 
lees for approximately four months. No oak.

FOOD MATCHING

The vibrant acidity and subtle creaminess of 
this unoaked white Rioja make it an excellent 
match for seafood paella, grilled sea bass, 
lemon-herb roasted chicken, or mild cheeses 
like young Manchego.


