
Oenotourisme

Family Bodegas
Almost a century ago Eusebio, Loli's grandfather,

planted his first vines to diversify his crops of
cereals and olives. 

 
In the 1970s he passed on the vineyard and its

know-how to his son Luis. In 1982 he created the
first brand of the Bodegas : Jaun de Alzate. 

 
Loli, granddaughter of Eusebio, grew up on the land
of Rioja Alavesa before pursuing a dual career as a
nurse and administrative staff at the Bodega, Loli
joined her husband Jesus in 2000 to take over the

reins of the family business. 

FIND US
Avda. La Poveda, 46

01306 Lapuebla de Labarca - Alava
Spain

CONTACT
Phone : +34 678 04 14 84
Sales email : sales@bodegaslolicasado.com
CEO email : loli@bodegaslolicasado.com
Web-site : www.bodegaslolicasado.com
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Area : Spain Rioja – Rioja Alavesa 

Grape variety : Viura - 100% 

Alcohol content : 13,5 % 

Aging : None 

Type of soil : Clay-limestone 

Quantity available : 12 000 Bottles 

Tasting 

 
Visual : Golden yellow 

 
Nose : Tropical fruit, white flowers 

 
Palate : Balanced in the mouth, lingering finish.  
 
Serving temperature : 12°C 

 
Food and wine pairing : Polus Viura can be 
enjoyed with tapas, as well as with squid, aioli, 
or different types of fish and cheese.  

Vineyard 

 
The grapes come from vines over 60 years old. These 
traditional glass-pruned strains grow in poor soils, 
producing small loose clusters of small grain and 
honey color, when ripe. They coexist in the vineyard 
with other red varieties such as Tempranillo and 
Graciano, as was traditional at the time they were 
planted. The yield of these plots is 4000 kg. 

A manual harvest allows us to pamper the bunches 
until they enter the winery to make this wine. 

Production of white Viura 2020 

 
• 70-year-old vineyard. 

• Reasoned culture. 

• Manual harvest the 4th week of September. 

 

• Destemming without crushing. 

• Cold pre-fermentation maceration for 24 hours. 

• Fermentation at 15°C for 18 days. 

• Vinification in stainless steel vats.  
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Area : Spain Rioja - Rioja Alavesa 

Grape variety : Tempranillo - 100% 

Alcohol content : 14 % 

Aging : None 

Type of soil : Clay-limestone 

Quantity available : 2000 Bottles 

Tasting 

 
Visual : Salmon color. 
 
Nose : Red fruits, and floral. 
 
Palate : Elegant, structured, and round. 
 
Serving temperature : 12°C. 
 
Food and wine pairing : Polus Rosé, can be 
enjoyed with an aperitif, as well as with rice or 
pasta dishes, grilled vegetables or pizza.  

Vineyard 

 
This wine is made by bleeding from the deposit 
of 100% Tempranillo grapes from a vineyard 
planted in 1999. 
 
This vineyard is located in the Cuatro Encinas 
area with a surface area of 4 hectares. And a clay-
calcareous soil. It has a slight north-south slope 
which facilitates its drainage. Trellised pruned, it 
has a planting density of 3330 vines / ha. And a 
yield of 6500kg / Ha. 
 

Production of Rosé 2020 

 
• 20-years-old vineyard. 

• Reasoned culture. 

• Selected manual harvest.  

 

• Rosé of bleeding. 

• Cold pre-fermentation maceration for 24 hours. 

• Fermentation at 15°C for 18 days. 

• Vinification in stainless steel vats.  
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Area : Spain Rioja - Rioja Alavesa 

Grape variety : Viura - 100% 

Alcohol content : 13,5 % - 35 g/l sugar 

Bottle capacity : 375 ml 

Type of soil : Clay-limestone 

Quantity available : 1 500 bottles 

Tasting 

 
Visual : Gold yellow 

 
Nose : Honey, quince, vine peach. 
 
Palate : Nice acidity-sweetness balance, ample. 
 
Serving temperature : 14°C 

 
Food and wine pairing : Polus late harvest, can be 
enjoyed with citrus-based desserts, chocolate, 
smoke starters or blue cheese such as Roquefort. 

Vineyard 

 
On the plain in front of the booth in La Llana, where 
the slabs cover the earth, the vines of old Viura white 
grape grow that twist with the years. 

At the time of harvest, we will leave a number of vines 
unharvested. These clusters are exposed to the sun, to 
the autumn wind, to the vegetative stoppage of the 
vine and to the cold of the first days of winter. The 
result is a raisin of the grains, concentrating the 
sugars. 

Once harvested, the healthiest grains will be selected 
so that after pressing, a slow but intense fermentation 
begins. The result, a surprising wine. 

Production of late harvest 2020 

 
• 80-years-old vineyard. 

• Reasoned culture. 

• Harvest « passerillée », harvested by hand in December. 

 

•  Slow pressing of the grapes. 

• Alcoholic fermentation at 15°C for 25 days.  
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Area : Spain Rioja - Rioja Alavesa 

Grape variety : Tempranillo - 100% 

Alcohol content :  14% 

Aging : Fermented in FR oak barrels – Aging 

for 14 months in the same barrel 

Type of soil : Clay-limestone 

Quantity available : 8 500 Botlles 

Tasting 

 
Visual : Cherry red color.  
 
Nose : Ripe black fruits, toasted, and chocolate. 
 
Palate : Powerful, smooth, black fruits.  
 
Serving temperature : 18°C 

 
Food and wine pairing : Polus Tempranillo, can 
be enjoyed with cod accras, marinated 
anchovies, or meats such as roast lamb, or 
chicken.  

Vineyard 

 
It is in our oldest vineyard, La Llana, where we select 
from its more than 80-year-old vines, the loosest, 
small-grained clusters that have grown on vines 
rooted between sandstone gravel and poor soils. 

These twisted strains give us the best of themselves 
every year. With the greatest care, we transfer the 
bunches to the winery, where we select the grains 
that we will put in open barrels where they will carry 
out the Alcoholic Fermentation. 

Gentle and frequent pounding will stir the grains 
during this whimsical brewing process. 

Elaboration du Tempranillo 2019 

 
• 80-years-old vineyard. 

• Reasoned culture. 

• Selected manual harvest.  

 

•  Destemming without crushing. 

• Harvest transferred directly to the barrels. 

• Fermentation in barrels for 14 days.  

• Manual punching down.  

• MLF in barrels on fine lees (daily stirring). 
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Area : Espagne Rioja - Rioja Alavesa 

Grape variety : Graciano 85% - Tempranillo 15% 

Alcohol content :  14% 

Aging : 18 months in french oak barrels 

Type of soil : Clay and limestone 

Quantity available : 3 000 BT 

Tasting 

 
Visual : Garnet color. 
 
Nose : Spices, black fruits, caramel. 
 
Palate : Sweet tannins, plum and freshness. 
 
Serving temperature : 18°C. 
 
Food and wine pairing : The Polus Graciano can 
be enjoyed with a beef tartare, a shoulder of 
lamb, or with a gratin.  

Vineyard 

 
The Graciano grapes to make this wine are found in 
two of our vineyards, Sierra Carbón and Cuatro 
Encinas. 
In these vineyards south of Laguardia and at an 
altitude of 500 m., the vines occupy the heads, poorer 
sides and shallower soils, which limits their 
production. This small-grained variety, with thicker 
and more colored skin, produces multiple small 
clusters. Its maturation is later, so it is always the last 
to enter the winery. 
It is for all of that for the years of good development 
and maturation conditions, with the good 
performance in the winery, that we produce our Polus 
Graciano. 

Production of Graciano 2015 

 
• 45-years-old vineyard. 

• Reasoned culture. 

• Selected manual harvest.  

 

• Maceration for 18 days with daily pumping over. 

• Alcoholic fermentation in cylindrical-conical steel tank. 

• Malolactic fermentation in French oak barrels (daily stirring). 
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Area : Spain Rioja - Rioja Alavesa 

Grape variety : Tempranillo - 100% 

Alcohol content : 14 % 

Aging : 12 monts in French oak barrels - 6 

months in bottle. CRIANZA 

Type of soil : Clay and limestone 

Quantity available : 15 000 BT 

Tasting 

 
Visual : Cherry color. 
 
Nose : Tabacco, caramel, black fruits, wood. 
 
Palate : Complexity, freshness and structure. 
 
Serving temperature : 14°C 

 
Food and wine pairing : Polus Crianza can be 
enjoyed on red meat, such as beef, or lamb, as 
well as on a briar cock with grapes.  

Vineyard 

 
Sierra Carbón is a 6-hectare vineyard. Planted 45 years 
ago to the south of Laguardia and 480 m. altitude. It is 
oriented to the East with a slight incline of 8%.  
 
The composition of the soil is clayey - calcareous with 
medium depth and a plantation frame of 2.40 X 1.20. Its 
yield is 6000 kg / Ha. And on its surface Tempranillo, 
Graciano, and Viura are grown in the bridles, which give 
rise to several of our wines. 

Production of Crianza 2018 

 
• 45-years-old vineyard. 

• Reasoned culture. 

• Selected manual harvest.  

 

• Destemming without crushing. 

• Fermentation in cylindrical-conical steel tank.  

• Daily pumping-over for the 18 days of alcoholic fermentation. 

• Delestage.  
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Area : Spain Rioja - Rioja Alavesa 

Grape variety : Tempranillo - 100% 

Alcohol content :  14 % 

Quantity available : 6 600 BT 

 

Aging : 18 months in French oak barrels – 12 

months in French oak vats – 18 months in bottle. 

RESERVA 

Type of soil : Clay and limestone 

Altitude 480 meters.  

 

Tasting 

 
Visual : Cherry color.  
 
Nose : Red fruits, spices, chocolate. 
 
Palate : Good maturity, fullness and sweetness.  
 
Serving temperature : 18°C. 
 
Food and wine pairing : The Polus Reserva, can 
be enjoyed with all kinds of meats, stews, game, 
but also mushrooms or mature cheeses.  

 Vineyard 

 
At the La Llana farm we go through its small plots 
to select the small bunches that with effort have 
matured its twisted vines. Strains that have been 
clinging to this terrain of abundant superficial 
limestone gravel for more than 80 years. Strains 
that share space with olive, walnut, fig and almond 
trees, an example of diversity and terroir.  
 
Only in the best years we will harvest by hand and 
transfer those bunches to the interior of the oak vat 
so that they begin their way to become our Polus 
Reserva. 

Production of Reserva 2014 

 
• 80-years-old vineyard. 

• Reasoned culture. 

• Selected manual harvest.  

 

•  Destemming without crushing. 

• Manual punching down in the barrel. 

• Fermentations in oak vats of 5000 L.  
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Area : Spain Rioja - Rioja Alavesa 

Grape variety : Tempranillo 90% - 

Graciano 5% - Mazuelo 5% 

Alcohol content : 13,5 % 

Aging : None 

Type of soil : Clay and limestone 

Quantity available : 18 000 BT 

Tasting 

 
Visual : Red with purple trim. 
 
Nose : Red fruits, licorice. 
 
Palate : The wine is very fresh and fruity with a 
bit of acidity.  
 
Serving temperature : 18°C 

 
Food and wine pairing : This wine can be tasted 
with stews, pasta, fresh vegetables, and fresh 
cheeses.  

Vineyard 

 
Grapes from a vineyard planted in 1999 in the Cuatro 
Encinas area south of Laguardia. The 4-hectare vineyard 
is made up of plots bought from four former owners who 
used it for vineyards and cereals. The terrain forms a 
slight downward slope to the northwest. Located at an 
altitude of about 500 m., the composition of the soil is 
clayey-calcareous. 
 
The vines are planted in trellis with a planting density of 
3330 vines / Ha. The harvest is manual and the yield is 
6500 kg / Ha. 

Production of the Young 2018 

 
• 20-years-old vineyard. 

• Reasoned culture. 

• Selected manual harvest.  

 

• Destemming without crushing. 

• Fermentation in cylindrical-conical steel tank.  

• Delestage. 

• Daily pumping-over for the 18 days of alcoholic fermentation. 
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Area : Spain Rioja - Rioja Alavesa 

Grape variety : Tempranillo 90% - 

Graciano 5% - Mazuelo 5% 

Alcohol content : 14 % 

Aging : 5 monts in American oak barrels. 

Type of soil : Clay and limestone 

Quantity available : 22 000 BT 

Tasting 

 
Visual : Cherry color. 
 
Nose : The aromas of red fruits predominate 
over black fruits and woody notes.  
 
Palate : You can enjoy the aromas of strawberry, 
raspberry, black cherry and vanilla. A discreet 
acidity will lighten the tannins at the end of the 
mouth.  
 
Serving temperature : 18°C 

 
Food and wine pairing : This wine can be 
enjoyed with cod, smoked salmon or on roasted 
lamb ham or parsley.  

Vineyard 

 
Made with grapes from two vineyards planted between 
1975 and 1978 in the areas of Cuatro Encinas and Sierra 
Carbón. One of the vineyards is a gently sloping hillside 
oriented from North to South. The other presents a 
diverse orography, adapting to the terrain, with flat 
terraces, slopes facing west-east or plots with rows in 
steps. All this furrowed by ditches and paths that delimit 
the plots pruned in glass or trellis depending on the 
characteristics of each one. 
 
The plantation density is 3330 vines / Ha. And its yield of 
6000 Kg / Ha. from grape. 

Production of Selected harvests 2019 

 
• 45-years-old vineyard. 

• Reasoned culture. 

• Selected manual harvest.  

 

• Destemming without crushing. 

• Fermentation in cylindrical-conical steel tank. 

• Delestage. 

• Daily pumping-over for the 18 days of alcoholic fermentation. 
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Area : Spain Rioja - Rioja Alavesa 

Grape variety : Tempranillo 90% - 

Graciano 5% - Mazuelo 5% 

Alcohol content : 14 % 

Aging : 14 monts in American oak barrels 

- 6 months in bottle. CRIANZA 

Type of soil : Clay and limestone 

Quantity available : 30 000 BT 

Tasting 

 
Visual : Cherry color. 
 
Nose : Black fruits, red fruits, wood. 
 
Palate : In the mouth aromas of plum, 
blackberry, cherry and raspberry are perceived, 
accompanied by vanilla. The tannins blend 
together, giving the wine a velvety side. 
 
Serving temperature : 18°C 

 
Food and wine pairing : This wine can be 
enjoyed with chicken skewers, chorizo sponge 
cake or cold cuts. 

Vineyard 

 
Our Crianza is the result of the combination of two 
different but complementary soils. 
A clayey-calcareous soil and another one of pebble and 
sandy, deep and fresh. 
The 6 Has. of the first soil are planted in 1978 at an 
altitude of 480 m. and the 2 hectares of the second floor 
are planted in 1977 at an altitude of 420 m. 
 
 In both cases, the plantation density is 3330 vines / Ha. 
The pruning of these strains is carried out in a traditional 
vase or trellis, depending on the characteristics of each 
plot. The yield ranges between 5500 and 6000 kg. /Ha. 

Production of Crianza 2018 

 
• 45-years-old vineyard. 

• Reasoned culture. 

• Selected manual harvest.  

 

• Destemming without crushing. 

• Fermentation in cylindrical-conical steel tank. 

• Delestage. 

• Daily pumping-over for the 18 days of alcoholic fermentation. 
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Area : Spain Rioja - Rioja Alavesa 

Grape variety : Tempranillo 90% - 

Graciano 5% - Mazuelo 5% 

Alcohol content : 14 % 

Aging : 24 monts in American oak barrels 

– 18 months in bottle. RESERVA 

Type of soil : Clay and limestone 

Quantity available : 8 000 BT 

Tasting 

 
Visual : Cherry color. 
 
Nose : Black fruits, cherry, chocolate. 
 
Palate : In the mouth the aromas are marked by 
black fruits, and a woody aspect. The finish is 
smooth, which softens the tannic side provided 
by the barrel aging.  
 
Serving temperature : 18°C 

 
Food and wine pairing : This wine can be tasted 
with mushrooms, aged cheeses, or with tapas or 
dark chocolate.  

Vineyard 

 
Made from grapes from the La Llana vineyard, made 
up of multiple subplots of 70 and 80 years planted 
by my grandfather. Poor soil, dotted with multiple 
limestone slabs that hinder root growth, but which 
add minerality and personality to its grapes. 
 
The traditional vase-pruned vines grow on a plain at 
450 m. altitude. In the multiple plots of its 6 Ha., we 
can find planting densities from 3,700 to 4,400 vines 
/ ha. Its twisted strains of small clusters, have a yield 
of 3,500 kg / ha. 

Production of Reserva 2018 

 
• 60-80 years-old vineyard. 

• Reasoned culture. 

• Selected manual harvest.  

 

• Destemming without crushing. 

• Fermentation in cylindrical-conical steel tank. 

• Delestage.  

• Daily pumping-over for the 18 days of alcoholic fermentation. 
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Area : Spain Rioja - Rioja Alavesa 

Grape variety : Tempranillo 90% - 

Graciano 5% - Mazuelo 5% 

Alcohol content : 14 % 

Aging : 30 monts in American oak barrels 

– 36 months in bottle. GRAN RESERVA 

Type of soil : Clay and limestone 

Quantity available : 4 500 BT 

Tasting 

 
Visual : Intense red 

 
Nose : Black fruits, tobacco, vanilla. 
 
Palate : Notes of black currant, plum and cocoa, 
with a powerful and tannic palate.   
 
Serving temperature : 18°C 

 
Food and wine pairing : This wine can be tasted 
with any type of meat, veal, lamb, or poultry.  

Vineyard 

 
Made from grapes from the La Llana vineyard, made 
up of multiple subplots of 70 and 80 years planted by 
my grandfather. Poor soil, dotted with multiple 
limestone slabs that hinder root growth, but which 
add minerality and personality to its grapes. 
 
The traditional vase-pruned vines grow on a plain at 
450 m. altitude. In the multiple plots of its 6 
hectares, we can find planting densities from 3,700 
to 4,400 vines / ha. Its twisted strains of small 
clusters, have a yield of 3,500 kg / ha. 

Production of Gran Reserva 2017 

 
• 60-80 years-old vineyard. 

• Reasoned culture. 

• Selected manual harvest.  

 

• Destemming without crushing. 

• Fermentation in cylindrical-conical steel tank.  

• Delestage. 

• Daily pumping-over for the 18 days of alcoholic fermentation. 

 

https://bodegaslolicasado.com/ 
Avda. La Póveda, n46 | 01306 Lapuebla de Labarca | Álava Espagne 

loli@bodegaslolicasado.com | +34 678 04 14 84 

https://bodegaslolicasado.com/
mailto:loli@bodegaslolicasado.com


 

 

 

VARIETY ARRONIZ 
 

 
 
 

 

 

 

 

 

 

 

 

 

 
 
 

 

 
 
 
 
 
 

Area : Spain Rioja - Rioja Alavesa 

Variety : Arróniz 100% 

Type of oil : Extra Virgin 

Bottle capacity : 375 ml 

Type of soil : Clay-limestone 

Quantity available : 1 800 bottles 

 Tasting 
 
Nose : Tomato, fresh herb. 
 
Mouth : Light spiciness and bitterness, very fruity. 
 
Food pairings : Olive oil can complement you salads, 
toast or accompany a tomata burrata.  

Olive trees 

 
Arroniz is the native and exclusive olive variety. 

The olive tree has ancestrally coexisted with the 
vine in our fields, and this oil has been part of our 
culture and food. 

We maintain centenary olive trees with other 
younger ones on the banks, terraces or borders 
of our vineyards. 

Harvested at the beginning of November, when 
the color of the skin begins to change, we obtain 
this intense and aromatic oil by cold extraction. 

Oil production 

 
• Olive trees that coexist with the wines.  

• Left bank of the Ebro river.  

• Manual harvest. 

 

• Cold extraction for 12 hours.  
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