
P R O D U C T I O N  

•  V I N E YA RDS ::::  
R i o j a A l t a : 15% f r om San Asen s i o , R i o j a Ba j a : 
44% f r om Tude l i l l a , R i o j a A l a ve sa : 41% f r om 
Baños . 3 ,100 to 5 ,000 kg/ha . ha r v e s t ed . 
S t o n y c a l c i um - c l a y  s o i l s  a t  a n a l t i t u d e 
be tween 440 and 570 met e r s . 

•  GRAP E VAR I E T Y : 
90% Tempran i l l o f r om 40+ yea r o l d v i n e s . 
10% Ga r nacha f r om 50+ yea r o l d v i n e s i n 
Tude l i l l a . 

•  V I N I F I CA T ION : 
A f t e r des t emming , who le g rape s unde r go 13 -
14 da y mace r a t i on w i t h occa s i ona l r emon t age . 

•  CR I ANZA : 
Us i ng f i n e - g r a i n ed , med ium toa s t ed , F r ench 
oak ba r r e l s ,  t he w ine unde rwen t a l ong 
ma l o l a c t i c f e rmen t a t i on f o l l owed by a 15 
mon t h s o f oak ag i ng , on i t s l ee s i n t he same 
ba r r e l . 

•  BOTT L ED : 
W i t hou t co l d s t ab i l i z a t i o n , t he w i ne i s f i l t r a t ed 
non - agg r e s s i v e l y . 
To t a l p r oduc t i on o f 16 ,900 bo t t l e s (750 m l . ) .     

T A S T I N G  N O T E  

•  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 P i c o t a c h e r r y c o l o r  w i t h i n t e r we 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  o f  r a i s o n s ,  
c i n n amon a n d n u tme g ,  i n t e r t w i n e d amon g 
s u b t l e c o f f e e ,  h e r b a l  a n d m i n e r a l  a r oma s .  

•  P A L A T E :  
U n r e s t r a i n e d a n d ba l a n c e d w i t h a s o l i d 
s t r u c t u r e  a n d a l u s h r o u n d mou t h f e e l .  T h e 
w i n e l i n g e r s o n t h e p a l a t e ,  a l l ow i n g t h e 
r i p e t a n n i n s a n d co n c e n t r a t e d f l a v o r s t o 
g r a d u a l l y  u n f o l d .  

• Gold Medal: II International Intinerante Wine Competition “Tempranillos 

of the World”. Copenhagen 2005. Alma de Tobia 2002. 

• TROPHÉE PRESTIGE: LES CITADELLES DU VIN, GRAND CONCOURS 

DES VINS DU MONDE 2004. Alma de Tobía 2002. 

• Gold Medal: International Bordeos Wine Challenge 2004. Alma de 

Tobia 2002 

• Gold Medal (95 Points): WINE INTERNATIONAL RIOJA TOP TASTING 

2004. Alma de Tobía 2001. 
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