COLOUR

Intense cherry red cherry colour with a very
high robe, reflecting its concentration. The
violet rim reveals its freshness and vitality.

FLAVOUR

On the nose, the intensity is overwhelming.
Ripe red fruits stand out, enveloped in
suggestive notes of liqueur bonbon.
The new French oak wood is elegantly
perceived: it does not go unnoticed, but
accompanies, balances and enhances the
whole, contributing sweet spices such as
clove and dried fruits, which complete a
complex and enveloping aromatic profile.
All of this is supported by a subtle mineral
background that adds authenticity, a
reflection of the singular origin of this wine.

PALATE

On the palate, the wine stands out for its
great volume and a silky, enveloping texture,
that fills the palate with elegance.

TARON

CEPAS CENTENARIAS

GRAPES

The grapes are obtained from a centenary
vineyard located in Cuzcurrita de Rio Tirdn,
in the area of El Monte at 600 metres above

sea level and with a yield of about 3,000
kilos/ha, well aerated soil, the soil is sandy,
with large stones peeping out of the surface.
This soil has allowed the vine roots to grow

over the years to a great depth which has
made the vines strong and resistant.

VARIETIES
Tempranillo.

WINEMAKING

The grapes are harvested by hand in 15 kg
crates. On arrival at the winery, they go
through a selection table where grapes or
parts of bunches that do not meet the quality
requirements for production are discarded.
The alcoholic fermentation is carried out in
stainless steel tanks with temperature
control, with daily batonnages until its
completion and subsequent malolactic
fermentation in oak barrels.

The tannins, ripe and polished, 2021
play a leading role: they provide structure RIOJA
and depth, showing a smoothness and DENOMINACIGN DE ORIGEN CALIFICADA AGEING
maturity that reinforce the harmony RIOJA ALTA 18 months in French oak. At the end, it is
of the whole. transferred to the bottle and rests in a

The red fruit reappears with clarity,
accompanied by well-integrated wood,
which adds nuances without detracting from
the freshness.

The finish is very long, balanced and
persistent, leaving a sensation of serene
strength and elegance, a true reflection of the
centenary vineyard from which it comes.

bottle rack, with controlled temperature
and humidity, for at least another 18
months before its release to the market.

DRINKING TEMP. AND

PAIRING

It is best enjoyed at around 16 - 18°C. It
goes well with red meats, lamb and all

kinds of game dishes.

This wine is born from a real viticultural jewel: a centenary vineyard which, after decades of
of effort and endurance, it continues to offer the best of itself. Its low production translates into
in great concentration and character. The 2021 vintage was exceptional, and the result is a wine
which conveys depth, balance and the elegance that only vineyards with history can give
with light notes of well-integrated ageing. It has a long and fruity finish.
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