ALTANZA

BODEGAS

ALTANZA GRAN RESERVA

SUCKLING

It pleases the discerning palate but also to the new, young,
modern generation, Rioja wine lovers.

VARIETY
100% Tempranillo
AGEING

24 months in 50% French 50% American oak barrels and

three months in French oak vats 22,000 liters.
TASTING NOTES

Bright cherry-red colour. Great aromatic complexity due

to its long ageing. On the nose you find aromas of spices
e @ s and such reduction leading to a slight hint of leather, and
smoked aromas. The wood also provides memories of
A LTANZ A cocoa, toasty and coffee. His entry into the mouth leaves
a nice wine, charming, powerful with good acidity and
well balanced. From soft sweet tannins it has a smooth

entry, nice fresh with long aftertaste.
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NS FOOD PAIRING
RIOJA . -
DENOMINACION DE ORIGEN CALIFICADA Ideal for small snacks and spiked elaborate haute cuisine.

All kinds of meat, stews, meats, vegetables and cheese.

GRAN RESERVA

EMBOTELLADO EN LA PROPIEDAD

B | SUGGESTED TEMPERATURE: 16 °C
ALCOHOL %: 13,5%
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CN 232, Km. 419,5 - 26360 Fuenmayor (La Rioja) T.: +34 941 450 860



