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This wine explores the westernmost region of Rioja
with two indigenous and rare varieties that thrive
in an extreme climate with influences from the
refreshing Atlantic. The landscape is shaped by
the Obarenes Mountains and the rivers Oja and
Tirén, which provide a unique environment. This

is the last area to be harvested in Rioja.

D.0.Ca. VARIETIES
Rioja. 50% Tempranillo Blanco
- 50% Maturana Blanca
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TERROIR

The vineyard was planted in 2005 and is
located in Cuzcurrita, at a plateau with an
altitude of 450 meters. The soil is alluvial,
shallow, and covered with stones. The location
exposes the vines fo constant north winds that
help fo cool the vineyards, delay the ripening
and preserve an optimal acidity.

2022 VINTAGE

The 2022 vintage did not go unnoticed in La Rioja,
nor in our Berriquia estate, where Tempranillo

and Maturana Blanca are grown. The growing
cycle began with an autumn and winter marked
by very mild temperatures, but what truly defined
the vintage was the extreme drought experienced
throughout the region. The successive heat waves
made this one of the most challenging harvests,
especially for white wine production, where canopy
management proved essential to preserve
freshness and acidity.

WINEMAKING

Fermentation is carried out in concrete tanks
separated by variety. The wine is then aged

for six months in different types of material:
concrete vats, amphoras, and barrels. After
blending, the wine is aged in 225-litre second-
use French oak barrels for another six months,
followed by an additional 12 months in bottle.

STYLE

It is a wine with refreshing acidity and great
aromatic complexity, with citrus, floral, and herbal
notes at the forefront, alongside white pepper and
tertiary aromas from bottle evolution. It has volume
and length on the palate.

CONTAINS SULPHITES

PAIRING

A structured white wine, ideal for seafood rice
dishes and oily fish, pairing perfectly with sushi,
curry chicken, risotto, or creamy pasta.

MADE FOR THE SENSES



