
 

	

	

	

 

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	 	

 875 m 
F i n c a  C a r b o n e r a                    
T E M P R A N I L L O  

 

G R A P E S  V A R I E T I E S  
Tempranillo 

V I N E Y A R D  
Finca Carbonera. Planted in the 1990ies, pioneering in altitude in the DO. The 
vineyard sits on a glacis with strong accumulation of stone on the surface, 
enhancing health of the grapes and good ripening. 

W I N E M A K I N G  
The Tempranillo grapes from the estate are harvested manually and transported to 
the winery. During alcoholic fermentation, the extraction process is gentle, 
prioritising the delicate aromatic component of this grape variety. After alcoholic 
fermentation, the wine undergoes malolactic fermentation in the barrels, striving for 
perfectly integrated tannins. It then finishes ageing in new American and French 
oak barrels for further 9 months. 
 
 
T AS T IN G  N O TES  
Fresh and intense, with good acidity and delicate aromas of cherries and red 
fruit, combined with mocha and cacao and a long balsamic finish. 

P AI R I N G  
Grilled red meat, cured meats and cheeses. 
Serving temperature: 14-16ºC 
 

EL COTO DE RIOJA 
D.O.Ca. Rioja 

 

Camino	Viejo	de	Logroño,	26	
01320	Oyón	(Álava)	España 

T. +34 945 622 216 
F. +34 945 622 315 

Sugerencias y comentarios: 
info@elcoto.com 

 
   www.elcoto.com 


