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•  G R A P E  V A R I E T Y :  
100% Temprani l lo     

•  V I N I F I C A T I O N :  
Rapes are selected from our v ineyard, de-
s temmed, and in whole bunches , undergo a 2 
day cold macerat ion (8-10°C) protected in CO2. 
This  process  is  fol lowed by  a secondary macera-
t ion at  cont rol led temperatures of 25-27°C.  

•  B O T T L E D :   
Old s tabi l ized and f i l t e red non-aggress ive ly. 
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•  A P P E A R A N C E :  
Br i l l iant  and clear.  

•  C O L O R :   
Ulsat ing v iolet  r im sur rounding a concentrated 
red core.  

•  A R O M A :  
Concent rated bouquet  of cass is ,  raspberry  and 
cherry  aromas wi th  a touch of  b lack l icor ice,  
black raspberry ,  v io let  and to f fe.  Lush caramel 
notes w i th  elegant  f in i sh.  

•  P A L A T E :  
Balanced wi th a medium body w ine, sol id  s t ruc-
ture and a lush round mouthfee l .  The wine l in-
gers  on the pa late.  E legant  f in ish w i th  hint  o f bi t -
ter  a lmond.  

Dirección Fiscal y Postal: General Yagüe, 26, 1º 
C. 26006 Logroño. 
Dirección Bodega: Ctra. Nacional 232. Km. 438. 
26340 San Asensio. La Rioja. 

• SILVER Medal. C H A L L E N G E  I N T .  D E  B U R D E O S  

2 0 0 3  Viña Tobía Tinto Joven 2002. 

Red 2008 


