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WINE

%, BRANDS 2026 /

An upgrade on a classic, aged in American oak
barrels. Fresh, versatile, fruity, balanced, all with
Ramon Bilbao’s signature twist. A wine created

to be enjoyed any time, offering all the aroma and

GY]g flavour of the finest Tempranillo grapes from Rioja.
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Rioja. 100% Tempranillo

Tim Atkin

Silver WWSC

TERROIR

Vineyards selected for their unique
characteristics that reflect the authenticity
and diversity of the Rioja appellation.
With a mix of loam and alluvial soils in
Rioja Oriental, clay soils in Rioja Alavesa,
and sandy-clay soils in Rioja Alta.

2023 VINTAGE

The 2023 vintage has been an early one in

Rioja. With spring rains and mild temperatures

that accelerated budding. May was warm,

followed by a very dry summer, reaching

values of 40°C from the end of May. The rains

at the beginning of September alerted the
winegrowers, starting a quick harvest with

a lot of selection in the vineyard.

WINEMAKING

Each vineyard is harvested at its peak
ripeness and vinified separately. Alcoholic
and malolactic fermentation takes place in
stainless steel tanks. Followed by 14 months
aging in American oak barrels of second-
and third-year use.

LBAO

STYLE

Crianza is the ideal wine to be enjoyed every
day. It is light, fresh, and has infense fruit
flavours, particularly those of black fruits like
blackberries and plums. The ageing comes
through in subtle notes of liquorice, vanilla,
coconut, and bakery. On the palate, it is
elegant, with a crispy acidity, a juicy texture,
and very easy to drink.
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PAIRING

The perfect red wine for tapas, aged cheeses,
cured meats, and a great barbecue. It pairs
equally well with artisanal pizza, grilled white
and red meafs, rice dishes, and lasagna.
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MADE FOR THE SENSES
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