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VINEDOS
Made in a unique spot at an altitude of 700 m,
where the extreme conditions give the grapes
characteristics which are impossible to find
anywhere else.

D.O.Ca.  VARIETIES

Rioja. 50% Tempranillo
50% Garnacha

p)
TERROIR
This wine comes from vineyards that are
located in both extremes of La Rioja. From —
Abalos, with clay-calcareous soils, to

Monte Yerga, with stony soils, that helps

with the ripening of the Garnacha. In
Proensa

both locations vineyards are planted at an

altitude of 650-700 meters.
Vinous
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2022 VINTAGE

Vintage that thanks to the altitude of these
two plots, it has been possible to maintain
freshness, acidity, and the floral character
that Grenache expresses at a high altitude.
The vintage was marked by water stress and
several heat waves.

WINEMAKING

50% Tempranillo from Abalos and 50%
Garnacha from Monte Yerga. The two varieties
had the alcoholic and malolactic fermentation
separately in concrete fanks. Ageing separately
in French oak 500-litres barrels. Medium

toast, new and second-year use barrels for
Tempranillo. Light toast, and second-year

use for Garnacha. After 15 months of ageing

in barrels, the two varieties are blended in
concrete tanks for 6 six months before bottling.

RAMON “BILBAQ
STYLE

A balanced and enveloping wine, elegant and
with a refreshing acidity. The harmony between
red and black fruit intertwines with subtle
spiced and balsamic noftes. Its fine and silky
tannin supports a long and persistent finish.

CONTAINS SULPHITES
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PAIRING

Asian meat dishes, veal chops, cured meats,
blue cheese.
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