
 

LABEL La Forcada ECO crianza  
 
TIPE (D.O.C.Rioja) Red Wine. 
 
GRADUATION 15 º C 
 
CHEMICAL Ecological product, only contains sulfites. 
 
ELABORATION Manual collection. Grape destemmed 
Prefermentative maceration in a stainless steel tank at 5º. 
Fermentation at 25º for 10 days. Maceration with skins for color 
extraction during 6 days. 
 
CRIANZA 12 months in new American oak and French oak barrels. 
 
TEMPERATURE 16-18 º 
 
VINYEARDS Age of up to 65 years located at an altitude of 600-800 
meters located within the biosphere reserve. 
 
VARIETIES Tempranillo, Garnacha, Graciano. 
 
COLOUR Intense cherry red color with garnet rims, clean and bright. 
 
SMELL Intense cherry red color with maroon rim, clean and bright. 
Fruity aromas of raspberry and blackberry, well combined with aging 
roasted flavors, coffee, very complex. 
 

MOUTH The impression in the mouth is pleasant, with good balance 

between fruit and roasted flavors, coffee, balsamic hues, and a great 

final sensation of candied fruit. 

 


