GRAPES

An estate wine made grapes from Finca
Zabaleta, a vineyard located in Galbarruli
at an altitude of 560 metres above sea level.
Covering just over 2 hectares, it was planted
in 1988 and features spectacular bush-trained
vines in excellent spatial distribution. Its
geographical location allows it to produce a
wine with very good acidity and great ageing
potential. Yields of about 5,000 kg/ha.

VINTAGES MADE
2019

GRAPE VARIETIES
Tempranillo.

SOIL

Clay-limestone soil.

HARVEST

12 October 2019. In low-capacity,
2,500-kilo trailers.

LABALETA

ERRITORIO TARON

DENOMINACION DE ORIGEN CALIFICADA

IOFA ALTA

RRITORIO TARON

WINEMAKING
AND AGEING

Vinified in stainless steel tanks at controlled
temperatures Malolactic fermentation in
barrels. Subsequent ageing for 18 months
in French oak barrels. It remains in our cellar
for a minimum of 24 months, for further
refinement and complexity.

BOTTLING

28 April 2022, without any prior
stabilization process. 13.5% Alc. Vol.
Contains sulphites.

FINCA

PRODUCTION
4,178 0.75-litre bottles in 2019.

2019 DRINKING TEMP.
AND PAIRING

Best enjoyed at about 18 °C Ideal to
accompany red meat, casseroles and
aged cheeses.

RIOJA

TASTING NOTE!

Deep, dark cherry-red.

The nose is dominated by fruity sensations, with hints of red fruit and wild berries
(currants, wild strawberries) that contribute freshness. Ageing notes are subtly accompanied by hints of vanilla,
spices and light smoky notes in the background that bestow complexity.

Delicate and harmonious in the mouth, with a well-integrated acidity, heightening its freshness.
Smooth tannins make for a silky, elegant wine, where red fruit again dominates with light
notes of well-integrated ageing. Long, fruit-forward finish.
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