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MADE FOR THE SENSES

EARLY HARVEST
LIMITED EDITION

2025
What do the first grapes to be harvested taste 
of? Naturally curious, we decided to select some 
vineyards to harvest a bit earlier. That was the start 
of our Early Harvest Limited Editions, fresher, lighter 
wines with less alcohol.

Tempranillo blanco and garnacha.Rioja.
ROSADO

TERROIR
Influenced by the Atlantic climate and the diversity 
of the soils of the vineyards of the Rioja Alta, which 
provide acidity, freshness and a lively character.

2025 HARVEST
The beginning of the growing cycle, extending into 
early spring, was wet and rain soaked. Compared 
with other regions, winter in Rioja was milder due 
to Atlantic influence. Spring began cold and rainy, 
slowing budbreak. Summer was dry, marked by 
successive heatwaves, and the high temperatures 
of August pushed the vineyard to its limits. For the 
Early Harvest wine, harvest began earlier than the 
rest to guarantee the fruit at its optimal point. The 
harvest was defined by perfect organization and 
precision, shaped by ideal weather conditions, brief 
yet excellent. Resulting in wines that are pure, intense, 
and aromatic.

WINEMAKING
We use the direct pressing method so as to obtain 
more freshness and smoothness. Fermentation with 
varying temperatures to achieve greater expression 
and complexity. The wine remains in contact with 
the fine lees for 3 months in a concrete vat for better 
balance of the citric acidity.

STYLE

PAIRING

Early Harvest Rosado is a pale pink coloured 
wine, smooth, and refreshing with a marked citrus 
sensation, a light body and grip.

Cold appetizers, vegetables, dairy cheeses, 
and due to its lightness, it is perfect to enjoy 
without food in a relaxed moment.
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