
El Tejar

Grapes exclusively from our El Tejar plot. The only south-facing
vineyard in our terrain, characterized by sandy and calcareous
soil. Bush vines with yields below 5,000 kg/ha

VINTAGE 2022

100% TEMPRANILLO

ALCOHOL 14,5% VOL. 

SERVE AT 16 - 18ºC

CONT. 75 CLD.O.Ca RIOJA

TASTE PROFILE

INTENSITY

ACIDITY BODY RETROSANAL

ELABORATION

Cold pre-fermentation maceration for 24 hours.
Fermentation in French oak vats, with the cap submerged
for a minimum of two weeks.

Malolactic fermentation in 500-liter French oak barrels,
where the wine remains for 16 months. Additional 16
months of aging in oak vats.

AROMAS

BLACKBERRY
JAM

PAIRING

The well-integrated tertiary aromas with the ripe red fruit
invite pairing with red meats, stews, chocolate and aged
cheeses.

LIQUORICE STICKPLUMS

finca de los arandinos
 SIGNATURE WINE 2022

2022

RED WINE AGED IN OAK BARREL
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