EL JARDIN DE LA EMPERATRIZ TINTO 2022
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Vintage 2022

Harvest Hand-picked, between the 20th of September and
the 6th of October.

Varietals 81% Tempranillo, 19% Garnacha.
Wine-making Fermentation in steel and concrete vats.

Ageing 15 months in French and American oak barrels.

Analysis
Alcohol | PH | Totalacidity | Volatile acidity
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Region D.O.Ca Rioja, Rioja Alta.

Terroir Impressive terroir with a layer of large white pebbles
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