BODEGAS OLARRA - RIOJA

NUCG?I‘I’O 2019

Gran Reserva — Rioja

DOCa - Denominacién de Origen Calificada

COUNTRY OF Spain
ORIGIN
REGION Rioja

APPELLATION Rioja DOCa
PRODUCER Bodegas Olarra

VARIETALS 90% Tempranillo - Garnacha,
Mazuelo, Graciano

TASTING NOTES
Deep red with bright ruby highlights at the rim. Expressive
and evolving on the nose — dried p]ums and roasted prunes

Wlth sugarcd nuts, SpiCC, EO’AS[Cd oak and nuances oflcathcr

4

U/,f f:;,'ﬂf‘-?? 5 and coffee. Full-bodied and round, with powdery, silky
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tannins: dried cherries, toasted spice, vanilla and a
hint of thymc. The finish is clcgantly smooth, 1ong and

surprisingly fresh.

GRAN RESERVA

RIOJA

STYLE SERVING
Full-bodied red 16—18 °C

OAK AGEING BOTTLE AGEING
Up to 27 months 40 months

FOOD PAIRING

Grilled red meats, lamb, hearty game dishes, and mature or
cured cheeses.

BODEGAS OLARRA - PRODUCTO DE ESPANA



