
Hidden in the Low Mountains of
Navarra, our small terroirs of
Tempranillo, Garnacha Tinta,
Garnacha Blanca and Viura,
give life to a delicate treasure -
Mairu. In the mythology of our
Land, Mairu are giant builders
of stone monuments that we can
find in the hidden mountain
landscapes. A wine full of
aroma and flavor thanks to the
uniqueness of the land and
dedication and love of our
grape growers.

MAIRU
CRIANZA

Cherry red with violet rims. Aroma:

Violets, dark and red fruits with a subtle

mineral aroma. Tasty, long finish and

fruity. Serving temperature: 15-18°C.

Ideal for meats, stews, pasta and

Mediterranean dishes.

Crianza

12 months (American and French oak)

D.O.  NAVARRA

2018
GARNACHA/TEMPRANILLO

ALCOHOL: 14%

SUGAR: DRY

VOLUME: 750ML
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Gold Medal CWSA 2021
Silver Medal AWC Vienne 2021
83 Mundus Vini 2021
82,3 Concours Mondial de Bruxelles
2021
81,2 Premios Baco Cosecha 2020

It has an intense aroma of cherries,
raspberries, blueberries, elderberries, and
has a discreet sensation of sweetness, the
result of the good ripening of the grape. Its
brief aging in oak brings to this wide fruit
set memories of vanilla, chocolate and
caramel. In the mouth it shows that charm
of young wine. Its juicy acidity, fine tannins
and medium body are well balanced,
making it easy to drink. All its flavors are
appreciated with intensity: red fruits and
creamy oak notes, but also memories of
scrub and licorice appear, providing an
excellent complexity to the whole. 

FINCA
HONTANILLAS

Region: Castilla y Leon
This is the winery's youngest wine. To make the wine, we
use Tempranillo grapes from our vineyards of Los Silos
and Carrapiñel, both in Pesquera de Duero. Planted on
limestone soils and grown according to the principles and
practices of organic farming, they produce grapes with
intense bouquets each year. We then add grapes from
other vineyards where the vines are grown according to
conventional methods, planted in La Horra and Quintana
del Pidio, two municipalities of long-standing
winegrowing tradition. The must is fermented with our
own, unique and personal yeast, selected and isolated at
the vineyard around the winery since 2004.

D.O.  RIBERA DEL  DUERO

2020
100% TEMPRANILLO

ALCOHOL: 14%

SUGAR: DRY (0,3 g/l)

VOLUME: 750ML
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