
 

 

 

Don Jacobo wines pay tribute to the unique setting of our winery, 

located alongside the French route of the Camino de Santiago. They 

represent the most iconic range from our cellar, while also standing for 

a winemaking approach rooted in responsibility and respect for nature. 

 

GRAPE VARIETIES 

90% Tempranillo, 10% Garnacha 

 

VINEYARDS AND WINEMAKING 

Don Jacobo Crianza is a wine that honours traditional craftsmanship, 

made through a meticulous process that allows the Tempranillo to fully 

express itself. Its 12-month ageing in carefully selected oak barrels 

shapes the fruit without overpowering it, resulting in a wine marked by 

vibrant fruit, freshness, and roundness. 

 

TASTING NOTES 

Garnet red in colour with ruby hues, clean and medium-high in depth. 

On the nose, it offers an aromatic palette of fresh fruit, fine spices, cocoa, 

and subtle toasted notes that add depth without dominating. On the 

palate, it is balanced, with smooth, well-integrated tannins, refreshing 

acidity, and a persistent finish that invites conversation. 

 

PAIRING 

A perfect companion to grilled meats, roasted tomatoes, mushrooms, 

and aged cheeses. 

 

STORAGE AND SERVING 

Best served at a temperature between 15°C and 18°C. 

 

SUBZONE CLASSIFICATION 

100% Rioja Alta 

Alcohol: 14% vol. – 750 ml 
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