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VINA SALCEDA

Designation of Origin
D.O.Ca. Rioja

Vintage

2014

Ageing
18 months in American and French oak barrels (225
litres), rest in bottle.

Type of bottle
Personalised bordeaux bottle of 75 cl., bordeaux
tradition 1,5 cl..

Varietals
Tempranillo (95%), Graciano (5%)

Winemaking

The wine is devatted after careful tasting, normally
after a period of three weeks. The wine then is
conducted with gravity to our underground caves
where the wine is fined and stabilized in Bordeaux
barrels.

www.vinasalceda.com
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Vina Salceda Reserva

€€ A full-bodied and elegant wine

with excellent acidity,
moderate alcohol, and a
marked fruit character that is
unique to the Tempranillo of
Alava. It has an excellent
aging capacity.

Cesar Mufioz. Winemaker.

Tasting Note

Colour: Ruby.

Aroma: Very intense, yet subtle. Notes of wild black fruits -
sloe, blackberry - and fruit preserves are perfectly blended
with notes of toasted fine wood.

Palate: Dense mouthfeel, structured and long lasting.
Fruity and spiced aftertaste with notes of mocha and dark
chocolate. Structured, round, and with a well balanced
acidity.

Analysis

Graduation: 14,40% vol.

Total acidity 5,6 g/l (a.s.).
Volatile acidity : 0,74 g/l (a.a.).
Residual sugar : 2,6 g/l.
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