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A different way of approaching aged Rioja wines. It stands 
out for its balance between dominant fruit and short barrel 
ageing. On the nose displays aɤractive wild berries, spices 
and a fresh appetizing flavors. Aɤractive and ideal to be 
enjoyed as aperitif and to be paired with all sorts of white 
and red meats, as well as pasta, rice and vegetable dishes.

Serving temperature 16ºC

Tasting Notes

6 months in American and French oak barrels.
Ageing

In stainless steel tanks at a controlled temperature 
of 26°C.

Vinification

Manual, in small cases during mid September.
Harvest

A selection of younger vines with an average age of 
20 years located in the heart of Rioja (villages of 
Clavijo, Alberite, Villamediana and surroundings) 
and planted at higher altitudes in order to maximize 
the variety's fresh, fruity nature.

Vineyards

100% Tempranillo.
Grape Variety

The Castillo Clavijo has been standing 

guard over our vineyards in the heart 

of Rioja since the 10th century. Our 

privileged location around Alberite is 

ideally set, benefitting from the 

different climatic influences that 

combine to create wines of great 

complexity, taste and elegance. complexity, taste and elegance. 


