TASTING NOTES

WINE: VifaReal Oro
CATEGORY: Reserva

VINTAGE: 2000

BOTTLE TYPE/CAPACITY: Burgundy Deep Punt 75cl
AREA OF PRODUCTION: Rioja Alavesa

GRAPE VARIETIES: 90% Tempranillo, 10% Garnacha, Gracianoy
Mazuelo

TECHNICAL INFORMATION:

ALCOHOL.: 12.8%

TOTAL ACIDITY: 3.79/l

pH: 3.55

Volatile Acidity: 0.62 g/l

FREE/TOTAL SO;: 22/105mg/l

WINEMAKING: The grapes, principally grown in the Rioja Alavesa sub-zone are
picked carefully by hand, when fully ripe, selecting only the healthiest bunches.

On arrival at the winery, the grapes are cooled and macerated, prior to the acoholic
fermentation, which is carried out in stainless steel tanks at a controlled temperature.
The length of time the fermenting juice is kept in contact with the skins is determined
by daily tasting and analysis, until the desired levels of colour and structure are reached.
The young wine is then transferred to a mix of American and French oak casks to
mature, for up to 2 years, before being bottled. Once bottled, it will remain in our cellars
to continue its maturation prior to release to the market.

THE VINTAGE: Winter was cold overdl, but with dightly higher than average rainfall.
Early spring was then cool and dry, but in May it started raining well above the usua average
for the months of May and June. July, August and most of September was hot, indicating a high
quality harvest. This remained the case where grapes were harvested earlier than 15th October,
when it started to rain again.

TASTING NOTE: Deep Ruby and cherry red, with the lightest hint of a terracotta
edge. Good intensity on the nose, with ripe autumn fruits, warm spices and elegant
toasty oak. The palate is rich, warming and velvet, with good acidity and noble tannin.
The vanilla from the oak is beautifully married with the raspberry fruit of the
Tempranillo producing a fine, rich, complex paate and length of finish. The wine is
balanced now, but has potential to improve.




