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VINEGROWING

WINEMAKING

AGEING

TASTING	
NOTES

Th	e grapes	we us	ed	t	o make	LAZTA	NA	Gran	Reserva came f	rom	
our vineya	rds	located aroun	d	Logroño,	located	then in Rio	ja A	lta,	
Rioja Alave	sa and	Ri	oja	Oriental. Vines	in thes	e v	ineya	rds are all		
trained in the	tra	diti	onal	gobelet	way, the av	erag	e age of	the	vin	es	
is over 3	0 yea	rs,	and th	e	va	st	majority of our		vin	eyards are sit	ting	
on alluvia	l	soils	rich	in	clay	and	limestone.
Approximate mix of		grap	es is as fo	llo	w	s: 80%	T	empranillo,
10%	Garnacha,	the	remaining	10%	Mazuelo. Harvests took	p	lace 
later th	an us	ual,	well in	to la	te Oc	tobe	r, once		the fruit w	as co	nsid	
ered to have	r	eache	d full	rip	eness. Subse	quent	selection ensure	d 
that o	nly g	rapes	in heal	th	y shape	made	it	through to the	wi	nema	
king	process.
Fe	rmentation and m	acer	ation lasted		for a total	o	f	18 d	ays a	nd	
were perfor	med in stai	nl	ess steel v	ats at	a co	nt	ro	lled tempe	rature	
of	26-28ºC.
Later on, the	wi	ne	was ra	cked	into n	ew	A	llier oak	22	5-litre casks		
where the ma	lola	ctic ferme	ntation took pl	ace,	followe	d by a st	ay		
on lees fo	r nea	rly		three months,	 with r	egula	r batonn	age.

Th	e wine w	as ra	cked	into n	ew o	ak ba	rrel	s after t	he ma	lola	ctic	
fermentation where	it rem	ain	ed for a fu	rth	er	six mo	nth	s. 
Afterwards, the res	t of		the	oak ca	sk	ag	eing	up to the	to	tal 2	7	
months was	do	ne in diffe	re	nt barrel	s, Allier	and Mi	ssou	ri, all	wit	h 
medium	minus	toast, and wi	th	d	ifferent ages s	panni	ng	from brand		
new to 5 ye	ar	s.		After fining,	 the wi	ne w	as bo	ttled	and stored		in	our 
bottle	cellar f	or 40		mo	nths, before	it start	ed		to be release	d .

At	the	time	of	release, this wi	ne s	how	ed a deep	re	d col	our	with		
shades of	ruby on the rim of the glass. On the nose, the	wine 

displayed a rema	r	kable balanc	e betwe	en raisin	and	m	ature	fruit 
aromas and th	ose	of spic	es	and	to	ast. Since	r	elease, aroma	s have		
developed furthe	r, and aro	ma	s of	leath	er, coffee	beans	and	d	ry 
plums start	to	show.

Mouthfeel	remains velvet	y-smooth and	wi	th a pleas	a	ntly long a	nd	
fresh finish.	
When consid	ering	food, grilled		red meat o	r ga	me	dishes	, spicy a	nd	
marinated	fish, and cured cheese are	all	excellent	choices.




