
LA ELABORACIÓN 

•  GRAP E VAR I E T Y : 
90% Tempran i l l o . 10% Othe r s . 

•  V I N I F I CA T ION : 
Me t i c u l o u s l y ha ndp i c k ed g r a pe s f r om a 
va r i e t y o f pagos i n R i o j a A l t a . Who l e 
des t emmed g rape s unde r go co l d mace ra t i on 
fo l l owed by f e rmen t a t i on i n sma l l open 
tank s a t a con t r o l l e d tempe ra t u r e o f 26 °C , 
max imum . 

•  CR I ANZA : 
A f t e r ma l o l a c t i c f e rmen t a t i on i n new , f i ne -
g r a i n ed , F r ench oak , the w i ne unde rwen t a 
ba r r e l ag i ng o f 20 mon th s i n t he same 
ba r r e l s w i t h t he occa s i o na l  r emon t a ge . 
S t ab i l i z a t i o n t ook p l a ce i n ba r r e l . 

•  BOTT L ED : 
Bo t t l e d w i t hou t aggr e s s i v e f i l t r a t i o n so a s t o 
re spec t t he qua l i t y o f the w i ne . M i n imum of 
12 mon t h s o f f i na l ag i ng occu r s i n bo t t l e . 
To t a l p r oduc t i on o f 7 ,200 bo t t l e s ( 750 m l . ) .  

TASTING NOTE 

•  A P P E A R A N C E :  
B e a u t i f u l l y  b r i l l i a n t  a n d c l e a r ,  s h ow i n g a n 
a b u n d a n t  amou n t o f  l e g s .  

•  CO LO R :  
D e e p c h e r r y w i t h i n t e rw e a v i n g h u e s o f  
g a r n e t .  

•  A R OM A :  
R i c h  a n d  l a y e r e d  b o u q u e t  e l e g a n t l y  
a s s im i l a t e s  b e tw e e n r a i s i n s a n d c a s s i s  
a r oma s i n t e rm i x e d w i t h  r i c h n u tme g , c l o v e 
a n d c i n n amon s p i c e s .  S e c o n d a r y a r oma s 
o f  c o f f e e ,  c r e am , m i n e r a l  a n d h e r b a l 
a r oma s s e am l e s s l y  a p p e a r  a s t h e w i n e 
op e n s .  

•  P A L A T E :  
A d e l e c t a b l e  l i n e i s  s t r u c k  b e t w e e n 
s u b t l e t y a n d u n a d u l t e r a t e d e x p l o s i o n o f  
r i c h  f l a v o r s .  T h i s  w i n e  s h ow s  g r e a t  
s t r u c t u r e  a n d bod y w i t h ma t u r e ,  f i n e 
t a n n i n s l e a d i n g t o a l o n g c o n c e n t r a t e d 
f i n i s h .  T h i s w i n e s ho u l d c e l l a r  w e l l  f o r  
w e l l  o v e r 10 y e a r s .  

• Gold Medal: II International Intinerante Wine Competition 

“Tempranillos of the World”. Colonia, Germany 2006. Alma de Tobia 

Tinto 2004. 

• Best Aroma 2004. Concurso de Vinos de Aromas Excelentes de 

Rioja 2005 (The Best Aroma from Wines of Rioja). Alma de Tobia 

Tinto 2005. 
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