
Vineyard: Finca Ladero, Monte Yerga, Eastern Rioja. Area: 6 ha. 
Climate: 
and excellent ventilation.  Training system:  cordon. Orientation:  East-West.  
Planting density:  2.60 x 1.20 m. Altitude:  720 m. Planting year:  1989.

Technical Data

LALOMBA
FINCA LADERO
2019
The energy of the mountain 
bottled in a deep, 
invigorating wine.

 
    

VARIETY

D.O.Ca.

70% tempranillo and 30% garnacha.

TERROIR

2019 VINTAGE

Upon the fan-shaped foothills of 
Monte de Yerga, in the heart of Eastern 
Rioja, Finca Ladero is home to a unique 
interplay between the aridity of the 
Mediterranean interior, and the fresher, 

elevated areas of these foothills of the 
Sistema Ibérico. This location boasts 
exceptional conditions for grape 
cultivation with alluvial soils rich in 
calcareous substrate and a balanced, 
fertile microbiota.

2019 was a warm vintage, especially 
in this mediterranean zone of our 
region. Altitud is without a doubt  
our strong point. Being able to 
maintain the thermal contrast 
between day and night, so that 
the Garnacha and Tempranillo of 
Finca Ladero could be “on point” to 
achieve the evolution and longevity 
that this vineyard has.  
A pluviometry close to 300 mm and 
mild temperatures during the whole 

any disease complications,  
and with a cycle that was a little 
earlier than usual. 

Rioja.

Finca Ladero

WINEMAKING
The harvest is carried out by hand in 
12 kg crates. Transport in refrigerated 
trucks and upon arrival at the winery, 
the grapes are stored overnight  
in a cold chamber at 6°C.   
The grapes are meticulously sorted 
using optical selection technology. 
Alcoholic fermentation of both 
varieties at the same time took 
place in concrete tanks. Malolactic 
fermentation occurs in 500-litre 
French oak barrels and 225-litre 
Hungarian oak barrels. The wine is 
aged for 18 months in barrels and an 
additional 26 months in concrete. 
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