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Parcelas

ORIGIN

Region:
Rioja Alta, D.O.C. Rioja

Plot:
Wine from the oldest grape vines in Plot No. 1 of Finca 
La Emperatriz.

Soil:
Finca La Emperatriz has an impressive soil, with a top 
layer of 40cm of large whitish stones completely covering 
a loose, sandy subsoil. Elegant wines are usually made 
in these types of soils; these soils are ideal for growing 
grapes, as they provide the vineyard excellent drainage, 
deep root structure, limited access to nutrients, and 
adequate illumination of grape clusters.

Vineyard:
The technical director selects the vines with the lowest 
production in order to achieve the best quality grapes.  
The maximum allowed is four clusters per vine.

Harvest: by hand, using 15 kg cases during the second week of October.

Varietals: Tempranillo 100% 

Winemaking: twenty minutes after being harvested, the grapes arrived to the 
selection table. Once there, the leaves and any individual grapes that were not 
in absolutely perfect condition were removed. The grapes were then placed for 
fermentation into different containers of varying size and composition such as 
square wooden vats, stainless steel tanks, and open-topped barrels. The wine was 
bottled after a light filtration.Aging: aged for 18 months in fine-grained French 
oak barrels.

Analysis: Alcohol 14.8 % / pH: 3.72 / Total acidity: 5.4 g/1 / 
Volatile acidity: 0.61 g/1.

Tasting Notes: is raspberry in color, so dense that it is virtually black at its center, 
but still with a beautiful violet rim. It has a very high, bright eye (robe).  The legs 
are slow and dense. Aromatically, it is an explosion of fruit scents: dark fruits, 
berries, lactic, toast, and spicy aromas. It is also extremely mineral and very 
complex.  It has a rounded and full palate that is intense, concentrated, and robust. 
The aftertaste is long and persistent, with the flavors of the Tempranillo grapes 
returning once again. This wine is the perfect expression of the soil from which it 
comes and outstandingly represents the Tempranillo of Finca La Emperatriz.

Year: 2009

Climate: In 2009, bud break was late due to 
low temperatures at the beginning of spring. 
However, May and June weather compensated 
for this delay due to ideal climatic conditions 
for good vine development. Summer continued 
without precipitation, and in the end, the 
veraison took place a week earlier than in the 
historical average.  Likewise, strong drought and 
high temperatures characterized the maturation 
process, affecting the crop and favoring the 
higher parts of Rioja, where the estate is located. 
Finally, in September, a significant rainstorm 
provided enough rain to enable the grapes to 
ripen optimally.  
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