D.O.C. RIOJA

VAZA

Reserva

Category:
Ultra

Distribution Channel:
Off-trade; on-trade; specialized stores.




e

Vaza
Reserva

Current vintage:
2001

Grape Variety:
90% Tempranillo
10% Graciano

Colour:
Cherry and rubbish colour with some red, pink hints.

Nose:

Wide varieties of aromas, firstly shows some balsamic and
spicy notes (pepper, sandal, tobacco...) and secondly it presents
the oak and bottle ageing characteristics (chocolate, tea, smoke,
vanile and leader). It has a surprising ending with fruity notes
of cherries, biberries, plums with some orange peel and after-
eight.

Palate:
In the palate is soft, velvety, full, well rounded and balance, with
a persistent and long fruity after-taste.

Alcohol Volume:
13,70%

Suggested Food:
Foie-gras, read metas and roasts, game and blue cheeses.

Ageing Time:
24 months in oak barrels (50% American and 50% French).

Ideal Serving Conditions:
Serve between 15 - 17°C. It is recomended to open it one
hour before consumption.



