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S i t u a T I O n :

R I O J A  A L T A  ( E L  C O R T I J O ) 

G R A P E  V A R I E T I E S : 

9 0 %  T e m p r a n i l l o
8 %  G r a c i a n o
2 %  M A Z U E L O

S O I L :

P E B B L E S ,  G R A V E L  A N D  S A N D

A G E I N G :

1 4  M O N T H S  I N  F R E N C H  O A K  B A R R E L S
8  M O N T H S  I N  R U S S I A N  O A K  B A R R E L S 
2 0  M O N T H S  I N  B O T T L E

E S T A T E :

V I Ñ A  L A N C I A N O
A L T I T U D E  O F  V I N E Y A R D S :

3 0 0  -  6 0 0  m e t r E s

V I Ñ A  L A N C I A N O
R E S E R V A  2 0 1 2

G R A P E  V A R I E T I E S :
90% Tempranillo, 8% Graciano and 2% Mazuelo. 

V I N E Y A R D S :
From a selection of vines of more than 30 years of age located in our Viña 
Lanciano estate. The grapes were hand-harvested in small crates and then 
selected by bunch and berry on sorting tables so that only grapes in perfect 
conditions of health and ripeness are allowed to continue to the next phase of 
vinification. 

C L I M A T E  Y E A R :
The 2012 growing cycle was characterised by the lack of rainfall during most 
of the growth season, as well as high temperatures that led to a considerable 
reduction in the quantity of grapes harvested compared to the previous vintage, 
which was also short. The first grapes to be harvested on our Viña Lanciano 
estate were Tempranillo grapes on the 12th September, followed by Mazuelo 
and finishing on the 3rd October with Graciano. 
They were all harvested in excellent health and at a perfect stage of ripeness. 

W I N E M A K I N G :
Fermented in small stainless steel truncated-cone shaped tanks with long 
macerations and continuous pumping-over of the must to achieve better colour 
extraction. Malolactic fermentation in French oak barrels sourced from the 
Tronçaise forests. 

A G E I N G :
14 months in Tronçaise French oak barrels and eight months in Russian oak 
barrels from the Caucasus. 20 months’ bottle conditioning. 

T A S T I N G  N O T E S :
Intense and bright garnet colour. Elegant aromas of red fruits in liqueur and 
black fruits (blackberry, blackcurrant), enveloped in spiced notes of clove, 
cinnamon and vanilla. Alongside the minerality that is the hallmark of all the 
wines that come from the Viña Lanciano estate. Perfumed hints of violets can 
also be appreciated. It is pleasant and silky on the attack, well balanced on the 
palate with ripe tannins, along with the acidity and necessary structure to give 
it a very long finish. A remarkable wine with a distinguished, elegant and refined 
character. 

P A I R I N G S : 
Stews, smoked and spicy dishes, meat carpaccio and mature cheeses.

S E R V E  between 16 and 18ºC. 

V I Ñ A  L A N C I A N O ,  T H E  S O U L  O F  L A N

A N A L Y T I C  D A T A :

1 3 , 5 %  A . B . V .  ( %  V o l ) 

T . A . :  5 , 5

( g / l  T a r t a r i c  A c i d )

V . A . :  0 , 6 7

( g / l  A c e t i c  A c i d )P H :  3 , 5 5 T P C :  6 0 C I : 1 0 . 8 1


