ALTANZA

BODEGAS

RESERVA 2019

Our Reserva captures the essence of our winery’s style and commitment
to quality—a wine crafted to delight, perfect for any occasion

VARIETY
100% Tempranillo.

RIOJA
MASTERS

AGING
Aged for 18 months in French oak barrels, followed by 3 months in 22hL
Allier French oak foudres, allowing for a seamless integration of fruit and

oak while enhancing its complexity and depth.

TASTING NOTES

Brilliant garnet color with a delicate, slightly orange rim. The nose reveals
a complex and layered bouquet of medium aromatic intensity, balancing
the vibrant freshness of red fruits—raspberry and cherry—with the
refined nuances imparted by French oak aging. Subtle pepper, balsamic

VINEDO v PROPIO

hints, and an elegant touch of roasted coffee and smoke add
sophistication. On the palate, it offers an intriguing entry, with fine,
velvety tannins that are round and expansive. Medium-high acidity gives

A L T A N Z A it freshness, while the finish is long, persistent, and pleasantly layered..
Reserver FOOD PAIRING

Our Reserva is a versatile companion for rich dishes, elevating hearty
stews, roasted meats, and grilled blue and white fish with complex

——fy sauces. Our chef’s recommendation: savor it alongside a traditional
~ T mutton stew for a truly memorable pairing.
S
ACCOLADES & AWARDS
RIOJA & 93 POINTS Wine Enthusiast 2025 June-July 2025

DENOMINACION DE ORIGEN CALIFICADA

e & 93 POINTS Pefiin Guide 2025
100% BARRICA FRANCESA & 93 POINTS — International Wine & Spirits Competition 2025

ELABORADO Y EMBOTELLADO EN LA PROPIEDAD

SERVICE TEMPERATURE: 142C
ALCOHOL: 14%

[VEGAN

st
&
oW

§
§

CN 232, Km. 419,5 - 26360 Fuenmayor (La Rioja) T.: +34 941 450 860



