
G R A P E  V A R I E T I E S :
91% Tempranillo, 5% Graciano, 4% Mazuelo. 

V I N E Y A R D S :
Selected grapes from 25 years old vines coming from parcels located in Rioja 
Alta and Rioja Alavesa subzones. 

W I N E M A K I N G : 
Fermented in temperature controlled stainless steel tanks, temperature of the 
fermentation 28º- 30º C.
3 weeks maceration with constant pumping over in order to develop fruit and 
colour.

A G E I N G :
In hybrid barrels, staves of American oak and tops of French oak, for at least 18 
months, followed by 20 months in bottle.

T A S T I N G  N O T E S :
Garnet color with deep ruby hues. Intense aromas of ripe forest fruits (blackberry, 
plum, cherry) combined with notes of sweet spices (vanilla, liquorice) mint, 
fennel, and clove from its aging in oak. Structured and fleshy, its combination of 
smoky wood and fruity acidity results in an elegant and round wine on the palate 
with a silky yet persistent finish.

P A I R I N G S : 
Combine with grilled and stewed meats, spicy dishes, hearty pasta, legumes and 
cured cheeses.

S E R V E  at 17 - 19ºC (62º-66º F). 

Y E A R S  O F  W A I T I N G ,  R E S E R V E D  F O R  A  S P E C I A L  O C C A S I O 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 , 3 3

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

V . A . :  0 , 5 9

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

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

9 1 %  T e m p r a n i l l o
5 %  g r a c i a n o
4 %  M A Z U E L O

A G E I N G : 

1 8  M O N T H S  I N  H Y B R I D  B A R R E L S 
( F R E N C H  A N D  A M E R I C A N  O A K ) 
2 0  M O N T H S  I N  B O T T L E

L A N 
r e s e r v a  2 0 1 4

A V E R A G E  A G E :

M O R E  T H A N  2 5  Y E A R S  O L D
S O I L :

C H A L K Y - C L A Y

V I N E Y A R D S :

R I O J A  A L T A  a n d  R I O J A  A L A V E S A

www.bodegaslan.com


