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VINTAGE
 
VINEYARDS

VARIETIES

ALCOHOL

ACIDITY

RESIDUAL SUGAR

HARVEST DATE

BOTTLED

TASTING FEATURES
Fermentation in new American and French oak barrels for 
two weeks at a temperature of 18ºC.
is finished, for 4 months, daily "batonages" are carried out to 
remove the fine fermentation lees. After the fourth month, 
the lees are removed and the barrel aging is completed for a 
further 4 months.
 

Colour
notes.
 
Aroma
white fruit well integrated with notes of cream from the 
wood.
 

Palate
and balance
 

Serving temperature
 

BOTTLE EAN CODE
 
BOX EAN CODE: 
 
 

A ARTESILLA BLANCO RESERVA

VIÑEDO SINGULAR

          

VINTAGE: 2019

VINEYARDS: 

VARIETIES: 100

ALCOHOL: 15

ACIDITY: 6,8 

RESIDUAL SUGAR

HARVEST DATE

BOTTLED August

TASTING FEATURES
Fermentation in new American and French oak barrels for 
two weeks at a temperature of 18ºC.
is finished, for 4 months, daily "batonages" are carried out to 
remove the fine fermentation lees. After the fourth month, 
the lees are removed and the barrel aging is completed for a 
further 4 months.

Colour: Straw yellow
notes. 

Aroma: On the nose the wine is intense, with notes of ripe 
white fruit well integrated with notes of cream from the 
wood. 

Palate: On the palate the wine is round, with great structure 
and balance. G

Serving temperature

BOTTLE EAN CODE

BOX EAN CODE: 

 

A ARTESILLA BLANCO RESERVA

VIÑEDO SINGULAR
2019 

: Made from La Artesilla Single Vineyard Estate

100% viura 

5 % Vol. 

 g/l (tartaric)

RESIDUAL SUGAR: 2,3 g/Ltr.

HARVEST DATE:  First fortnight of October

August 2020 

TASTING FEATURES 
Fermentation in new American and French oak barrels for 
two weeks at a temperature of 18ºC.
is finished, for 4 months, daily "batonages" are carried out to 
remove the fine fermentation lees. After the fourth month, 
the lees are removed and the barrel aging is completed for a 
further 4 months. 

Straw yellow colour

On the nose the wine is intense, with notes of ripe 
white fruit well integrated with notes of cream from the 

On the palate the wine is round, with great structure 
. Great persistence

Serving temperature: 6-

BOTTLE EAN CODE:  8424857051220

BOX EAN CODE:  

A ARTESILLA BLANCO RESERVA DOCa RIOJA

VIÑEDO SINGULAR 201

Made from La Artesilla Single Vineyard Estate

 

g/l (tartaric) 

g/Ltr. 

First fortnight of October

 

Fermentation in new American and French oak barrels for 
two weeks at a temperature of 18ºC.
is finished, for 4 months, daily "batonages" are carried out to 
remove the fine fermentation lees. After the fourth month, 
the lees are removed and the barrel aging is completed for a 

colour, clean and bright with golden 

On the nose the wine is intense, with notes of ripe 
white fruit well integrated with notes of cream from the 

On the palate the wine is round, with great structure 
reat persistence and long 

-8ºC 

8424857051220

DOCa RIOJA

201

Made from La Artesilla Single Vineyard Estate

First fortnight of October 

Fermentation in new American and French oak barrels for 
two weeks at a temperature of 18ºC. Once the fermentation 
is finished, for 4 months, daily "batonages" are carried out to 
remove the fine fermentation lees. After the fourth month, 
the lees are removed and the barrel aging is completed for a 

lean and bright with golden 

On the nose the wine is intense, with notes of ripe 
white fruit well integrated with notes of cream from the 

On the palate the wine is round, with great structure 
and long after tasting.

8424857051220 

DOCa RIOJA

2019 

Made from La Artesilla Single Vineyard Estate

Fermentation in new American and French oak barrels for 
Once the fermentation 

is finished, for 4 months, daily "batonages" are carried out to 
remove the fine fermentation lees. After the fourth month, 
the lees are removed and the barrel aging is completed for a 

lean and bright with golden 

On the nose the wine is intense, with notes of ripe 
white fruit well integrated with notes of cream from the 

On the palate the wine is round, with great structure 
after tasting. 

DOCa RIOJA 

  

Made from La Artesilla Single Vineyard Estate 

Fermentation in new American and French oak barrels for 
Once the fermentation 

is finished, for 4 months, daily "batonages" are carried out to 
remove the fine fermentation lees. After the fourth month, 
the lees are removed and the barrel aging is completed for a 

lean and bright with golden 

On the nose the wine is intense, with notes of ripe 

On the palate the wine is round, with great structure 


