
Selecta Rioja    5039

Madurado, crianza and reserva

DOCa Rioja

100 % tempranillo

6 bottles of 75 cl

Selecta Rioja is our special tribute to time. A pack made 
up of 6 bottles of 3 magnificent red wines made from the 
tempranillo grape, but with different ageing times, which 
allow us to enjoy the surprising nuances of ageing.

Enjoy the centennial 
art of barrel aging

Reserva
RESERVA RED WINE 2017

Long ageing in barrel and refinement in the bottle

HEARTBEAT OF RIOJA
Produced with grapes from 70+ years’ 
old vineyards grown on small plots near 
the town of Lapuebla de Labarca, under 
the solemn Cantabria and Demanda 
Mountains’ protection. A unique site where 
Mediterranean, Atlantic and continental 
climates converge, creating a microclimate 
suitable for developing our Tempranillo grape. 
An exceptional fruit that man’s expert hand 
and the determined passage of time (more 
than 12 months in the barrel and up to 36 
months in the bottle) convert into legend.

        

Light | Fruity | Mature | Intense

Body:	 ••••••••  
Sweetness:	 •••••• 
Tannins:	 ••••••••  
Acidity: 	 •••••••••  
Alcohol: 	 ••••••••
Alc.:	 14 % vol.

Serving: 	 16 - 18 ºC

Consume:	 improves to 2026

Pairing:	 thyme and paprika lamb moussaka

Intense garnet in colour with soft orange 
reflections. Aromas of red and black fruit 
(cherry, ripe fig and plum), strawberry yogurt, 
spices (white pepper), dill and tobacco leaves 
over a delicate vanilla and cedar background. 
On the palate, it is smooth and fruity, with 
round tannins and an incredibly long finish.

Tempranillo
MADURADO RED WINE 2019

Short ageing in barrel and refinement in the bottle

MATURED IN CELLAR
Red wine produced following the traditional 
Rioja “ageing” system. A quick pass through 
the barrel, from 4 to 6 months, ideal for 
achieving the complexity and elegance of 
its ageing without losing the fruit’s vigour 
and freshness. A unique process passed 
down from the zone’s longstanding tradition 
of winemaking allows us to enjoy each drop 
of this splendid wine. A true Rioja classic.

        

Light | Fruity | Mature | Intense

Body:	 ••••••••  
Sweetness:	 •••••• 
Tannins:	 ••••••••  
Acidity: 	 •••••••••  
Alcohol: 	 ••••••••
Alc.:	 14 % vol.

Serving: 	 14 - 16 ºC

Consume:	 improves to 2024

Pairing:	 pork cheek meatballs over 
truffle potato bake

Intense ruby red in colour with soft claret 
reflections. Aromas of red fruit (red cherry 
and dried fig) and spices (black pepper) 
on a fragrant balsamic background 
(eucalyptus). Reminiscent of dill, cedar, 
vanilla, and toffee caramel. Smooth entry 
with ripe tannins and medium body. It 
delights us with a long, persistent finish.

Crianza
CRIANZA RED WINE 2019

Ageing in barrel and refinement in the bottle

A MODERN CLASSIC
In Rioja Alavesa, where the Ebro River 
meanders through old vineyards, tempranillo 
grapes grow placidly, awaiting the wine 
harvest. The perfect union of land and 
mankind, of tradition and modernity. A voyage 
to its origins, to the wise essence, where the 
senses are newly awakened, allowing us to 
enjoy this winery treasure. This red Crianza, 
aged 12 months in the barrel and up to 24 
months in the bottle, is reinventing history.

        

Light | Fruity | Mature | Intense

Body:	 ••••••••  
Sweetness:	 •••••• 
Tannins:	 ••••••••  
Acidity: 	 •••••••••  
Alcohol: 	 ••••••••
Alc.:	 14 % vol.

Serving: 	 14 - 16 ºC

Consume:	 best before 2023

Pairing:	 potatoes a La Rioja

Ruby-red in colour with light claret 
reflections. Aromas of red fruit (redcurrant), 
flowers (violet) and strawberry yogurt 
on a smooth background of tobacco 
leaves, toffee caramel and spices (black 
pepper). Balsamic recollections of mint 
and dill. On the palate, it is elegant, fresh 
and silky. Long, persistent finish.


