
Northern façane of the castle and vineyards

on the property. Bunches of grapes ready

for the harvest.
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The strength of a name

Excelence born of the uniqueness of a land, its climate and its environment
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formats available

cardboard woodunitscontent

recommended serving temperature   15-17ºC

This wine comes from the highest area of Rioja

Alta. Crafted solely from grapes of our own

vineyards lying around the winery. After a

meticulous harvest and manual selection the

wine ages in American oak barrels for 24

months. A wine that integrates tradition,

elegance and modernity while retaining a

classical spirit.

PERSONALISED CRAFTING

The fermentation is carried out in frusto-

conical stainless steel vats of a capacity

between 5000 and 9000 litres with automatic

temperature control and micro-oxygenation.

Each single vineyard is harvested and

vinified separately to bring out its singular

character.

NOBLE BARRELS

The wine ages for 24 months in American

oak barrels, alternating new ones with

others of up to 6 years of age. We use

barrels of different origins and degrees

of toasting in order to obtain as complex a

sensorial palette as possible.

VINEYARDS AT THE LIMIT

48 hectares of our own vines, mostly

Tempranillo, lying in the rain shadow of

the Obarene Mountains, at an altitude

between 550 and 700 meters and less

than 3 kms. away from the winery. The

low-fertility, clayey-limey soil is dry farmed

UTMOST CARE

Every vine undergoes leaf trimming and

removal of excess clusters in order to

adjust the quantity of the harvest to its

potential. Our whole yield is handpicked in

25-kg. crates. It then goes through a manual

selection.

REPOSE

After their time in the barrels, all our wines are placed in the large French oak vats

where their deposits/sediments settle and they acquire roundness in a natural way: we do

not clarify, chill or filter our red wines.

They finally go to the bottle racks, where they will spend no less than 10 months maturing.

colour

nose

palate

grape varieties

Medium-dark cherry.

Intense and complex. Ripe, plummy fruit blending with the liquorice typical of Tempranillo

and the vanilla and coconut contributed by the wood.

Medium-bodied, round and smooth in the mouth; sweet tannins and a finish marked by

the wood. Persistent length, a very pleasant wine to drink on its own or with food. Very

much a Rioja.

98% tempranillo, 2% graciano and garnacha.

tasting notes • solar de libano reserva


