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D.0.Ca Rioja

70% Tempranillo, 22% Grenache, 5%
Mazuelo y 3% Graciano.

Aged in new and second use 225L barrels of
French oak (80%) and American oak (20%)
for 14 months..

Vinification: Cold pre-fermentation
maceration, fermentation in stainless steel
tanks with daily punch-downs, malolactic
fermentation.

Volume: 75 cl
Alcoholic content: 14%
Serving temperature: 17°C
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Ruido is a wine that won’t leave anybody indifferent. Its flavor connects with nature and the
terroir where it all begins.

Made with a coupage of 70% Tempranillo, 22% Grenache, 5% Mazuelo and 3% Graciano, the
Tempranillo vineyards are older than 45 years and the Grenache ones give the distrinctive touch
with 55 years of age.

The selected vineyards are located in the surroundings of Aldanueva de Ebro, in the Lower Rioja
region, with an altitude of 375 - 650 metres above the sea level, a unique enclave.

Rich and fertile soils, clay optimum land where the vineyards are found among the rough and
stony areas on smooth hills.

Its 14-months ageing make them stand out for the quality, showing multiple nuances.

Tasting notes:

Appearance: Bright ruby red color with medium layer and little evolved, clean.

Nose: Intense and complex with black fruit aromas (blackberries and blueberries) and scrubland
(lavender, dill, rosemary). Notes of balsamic wood evolving towards sweet spices (vanilla,
coconut, clove) and dark chocolate.

Palate: Shows personality and character. Balsamic and menthol elements that enhance the
flavors of black fruit compote (maraschino). Long finish and slightly bitter oak-ageing notes

appear (cocoa, coffee) that clean the mouth and invite to continue drinking.



