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Patiens, in its double meaning of patient and suffering, perfectly defines the 
eternal cycle in which the old Viura vines, planted in dry soil and exposed to 
the harsh climate of the Obarenes Mountains, give us a very limited production 
of highly valuable grape clusters. After a long ageing period, we achieve an 
immortal wine, made in the tradition of the historic Rioja Alta whites.

GRAPES

The grapes are sourced from small, bush-trained Viura grapevines, 50-90 
years in age, planted in clay-limestone soils at an altitude of 550-600 metres 
above sea level. All the vineyards are located in the winery›s surroundings (the 
Tarón Territory).

VARIETY

100% Viura.

VINIFICATION

After manual sorting at the vineyard, the grapes are taken to the winery and 
gently pressed. The first must is then drawn off naturally. Fermentation starts 
in stainless steel tanks. During the first year of maturing, the wine is aged on 
its own lees and then remains in barrels for a further three years.

Once bottled, it is allowed to rest for 6 months before being released on the 
market, so it can acquire refinement and roundness.

TASTING NOTES

Bright straw yellow.

The nose, initially subtle, gradually develops elegant and complex aromas 
with notes of pastry, sweet spices and light herbal hints. White fruit, such as 
ripe pears and quinces, is also present.

It has a smooth, pleasing entry, maintaining great harmony and exquisite 
acidity that envelops the mouth, making it fresh and long-lasting.

Serve at 16 °C.


