HARVEST 2019

Rated as 'EXCELLENT this is a
milestone that has not occurred

since 2011.

This distinction is the conclusion of a
rigorous and transparent assessment
procedure consisting of the analysis and
tasting of all the wines produced in the
Rioja Qualified Designation of Origin.
After a vegetative cycle with optimal
ripening of the grapes, in the last few
months extraordinary results were
observed in the evaluation of the
fermentation tanks,

The balance of the 2019 campaign
focuses on the excellent health and
vegetative situation of the vineyard and
the condition of the clusters, loose, well
aerated and accompanied by the
moderate vigour of the plants. The result
is-very expressive white wines, with a
great volume on the palate,

in line with the reds.

A vintage that reflects the true mastery of
time management by our winegrowers
and winemakers.

VINEYARD

The vineyard from which the grapes
come from-is located in the Eastern
Rioja, specifically in the area of
Mendavia. Its geographical location is
privileged, as it combines-onthe one
hand the moderating effect of the river
Ebro on the temperature,-as well as
being an agent that shapes the soil, and
on the other hand we find the Sierra de
Codés, which is a continuation of the
orographic-group of the Sierra de
Cantabria, which protects us from
excessive rain and extreme temperatures.
These unique characteristics create a
mild climate that allows the grapes to
ripen optimally.
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CEPAS

BLANCO DE GUARDA

WINEMAKING

On arrival at the winery, the bunches
are destemmed and gently pressed.
Each variety is then fermented
separately in stainless steel tanks at a
controlled temperature.
Subsequently, 5,000 litres are
selected and aged for 10 months in
new 225 and 500 litre French oak
barrels. We periodically carry out
battonage, to put the lees in
suspension and thus provide
roundness on the palate.

Once the ageing is finished, the
blending of both varieties takes
place, seeking an optimal expression
of the exceptional characteristics of
each one of them.

The result is a unique and
extraordinary wine, complex and
elegant, with a lot to show.

AGEING

10 months in-18 barrels of 225 litres
and 2 barrels of 500 litres.

100% French oak with different
toasting.

TASTING

Appearance: Straw yellow, clean

and bright.

Nose: Great expressive-aromas, fine
and elegant. Perfect fusion of fruity
aromas such-as pineapple and
mango fromthe Tempranillo Blanco,
with floral and citrus touches from the
Viura grape. Combined with nuts,
vanilla-and toasted notes, provided
by its time in-French oak barrels.
Mouth: Silky and fresh, with good
volume. Hints of ripe-fruit and tropical
fruit: Persistent aftertaste that invites
to continue drinking.

Pairing: As an aperitif or with grilled
fish, seafood, rice and white meats:

ALCOHD

-13% Vol.
REGOMMENDATION

-Serving temperature: 10-13.°

MARQUES DEL ATRIO



