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Direccion

Fiscal y Postal: General Yague, 26, 1°

C. 26006 Logroio.

Direccion

Bodega: Ctra. Nacional 232. Km. 438.

26340 San Asensio. La Rioja.

YA JOE/A

Red 2008

PRODUCTION

GRAPE VARIETY:
100% Tempranillo

VINIFICATION:

Rapes are selected from our vineyard, de-
stemmed, and in whole bunches, undergo a 2
day cold maceration (8-10°C) protected in COZ2.
This process is followed by a secondary macera-
tion at controlled temperatures of 25-27°C.

BOTTLED:
Old stabilized and filtered non-aggressively.

TASTING NOTE

APPEARANCE:
Brilliant and clear.

COLOR:
Ulsating violet rim surrounding a concentrated
red core.

AROMA:

Concentrated bouquet of cassis, raspberry and
cherry aromas with a touch of black licorice,
black raspberry, violet and toffe. Lush caramel
notes with elegant finish.

PALATE:

Balanced with a medium body wine, solid struc-
ture and a lush round mouthfeel. The wine lin-
gers on the palate. Elegant finish with hint of bit-
ter almond.

SILVER Medal. CHALLENGE INT. DE BURDEOS
2003 Vina Tobia Tinto Joven 2002.




