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Remelluri Reserva is the original wine from Granja Nuestra Senora de
Remelluri, sourced from the most important vineyards of the property. This was
the first wine from Rioja based on a “Single Estate” model similar to the classic
Medoc from Bordeaux. It is made with the grapes from the 3 valleys (Remelluri,
Valderremelluri and Villaescusa) that surround the winery and that since the
estate’s foundation by the Hieronymite monks in the XIVth century belong to
Granja Nuestra Senora de Remelluri.

The vineyards are located at 590 to 805m a.s.l. on poor limestone terraces and
clay limestone soils. Their parent rock, sandstones and marls mainly from the
Terciary, emerges in some areas.

Village Labastida (Alava), San Vicente de la Sonsierra (Rioja).

Age of vineyards  Planted since 1918 until today. Average age 40 years.

Varieties Tempranillo, Garnacha, Graciano.

Viticulture Traditional, ecologic, with biodynamic treatments
Harvest Hand harvested in cases, October 15 to November 2.
Fermentation Natural fermentation with indigenous yeasts. Inox tanks

and open vats.

Ageing 20-21 months in oak barrels of various ages and volumes.

Bottling April 15 to May 10, 2019.

ORGANIC WINE (ES-EC0-026-VAS)

REMELLURI 2016 Vintage:
2016 showed a late vegetative cycle that began with slow budding due

to the cold spring. Late flowering and good fruit set resulted in an
optimal harvest. Veraison began in mid-August and continued until
mid-September, which caused a certain delay in ripening. Harvest

A was characterised by a late ripening period, as well as by its prolonged
o ERva duration. There were large temperature differences between day
2016 and night that helped to complete ripening process, resulting in an
RIOJA

outstanding harvest in terms of phytosanitary conditions and

high quality.

Ratings:
Robert Parker Wine Advocate 93+ points




