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TINTO CRIANZA

VIEJO

          

VINTAGE

VINEYARDS

VARIETIES

ALCOHOL

ACIDITY: 

RESIDUAL SUGAR

HARVEST DATE

BOTTLED

TASTING FEATURES
Fermentation in a stainless steel tank at a controlled 
temperature of 28ºC.
finished, the wine is transferred to new American and 
French oak barrels to carry out the malolactic 
fermentation, weekly "batonages" are carried out during 
it. The barrel aging is completed for 
time the wine is bottled.
 

Colour: Picota cherry color with an intense and well 
covered layer
 

Aroma: Notes of blackberry, currants and liquorice 
accompanied by spices and roasted notes from the 
ageing 
 

Palate: In the mouth, the wine presents good structure
and balance, it is velvety and very long, where 
reminiscences of the aromas perceived in the olfactory 
phase appear.
 

Serving temperature
 
 

BOTTLE EAN CODE
 
BOX EAN CODE: 
 

 

TINTO CRIANZA

VIEJO 
VINTAGE: 2019 

VINEYARDS: Made from 

VARIETIES: 100% Tempranillo

ALCOHOL: 15,5 % Vol.

: 5,7 g/l (tartaric)

RESIDUAL SUGAR: 1

HARVEST DATE:  First fortnight of October

BOTTLED: December

TASTING FEATURES 
Fermentation in a stainless steel tank at a controlled 
temperature of 28ºC.
finished, the wine is transferred to new American and 
French oak barrels to carry out the malolactic 
fermentation, weekly "batonages" are carried out during 
it. The barrel aging is completed for 

the wine is bottled.

Picota cherry color with an intense and well 
covered layer 

Notes of blackberry, currants and liquorice 
accompanied by spices and roasted notes from the 

In the mouth, the wine presents good structure
and balance, it is velvety and very long, where 
reminiscences of the aromas perceived in the olfactory 
phase appear. 

Serving temperature

BOTTLE EAN CODE: 

BOX EAN CODE:  

TINTO CRIANZA DOCa RIOJA

 201

: Made from La Artesilla Single

Tempranillo 

% Vol. 

g/l (tartaric) 

1, 6 g/Ltr. 

First fortnight of October

: December 2020 

 
Fermentation in a stainless steel tank at a controlled 
temperature of 28ºC. Once the alcoholic fermentation is 
finished, the wine is transferred to new American and 
French oak barrels to carry out the malolactic 
fermentation, weekly "batonages" are carried out during 
it. The barrel aging is completed for 

the wine is bottled. 

Picota cherry color with an intense and well 

Notes of blackberry, currants and liquorice 
accompanied by spices and roasted notes from the 

In the mouth, the wine presents good structure
and balance, it is velvety and very long, where 
reminiscences of the aromas perceived in the olfactory 

Serving temperature: 16-18ºC 

  8424857051213

DOCa RIOJA

2019 

Artesilla Single

 

First fortnight of October

Fermentation in a stainless steel tank at a controlled 
Once the alcoholic fermentation is 

finished, the wine is transferred to new American and 
French oak barrels to carry out the malolactic 
fermentation, weekly "batonages" are carried out during 
it. The barrel aging is completed for 12 months, at which 

Picota cherry color with an intense and well 

Notes of blackberry, currants and liquorice 
accompanied by spices and roasted notes from the 

In the mouth, the wine presents good structure
and balance, it is velvety and very long, where 
reminiscences of the aromas perceived in the olfactory 

 

8424857051213 

DOCa RIOJA 

 

Artesilla Single Vineyard Estate

First fortnight of October 

Fermentation in a stainless steel tank at a controlled 
Once the alcoholic fermentation is 

finished, the wine is transferred to new American and 
French oak barrels to carry out the malolactic 
fermentation, weekly "batonages" are carried out during 

months, at which 

Picota cherry color with an intense and well 

Notes of blackberry, currants and liquorice 
accompanied by spices and roasted notes from the oak 

In the mouth, the wine presents good structure
and balance, it is velvety and very long, where 
reminiscences of the aromas perceived in the olfactory 

 

  

Estate 

Once the alcoholic fermentation is 
finished, the wine is transferred to new American and 

fermentation, weekly "batonages" are carried out during 
months, at which 

oak 

In the mouth, the wine presents good structure 

reminiscences of the aromas perceived in the olfactory 


