
 
 
 
 
 
 
 
 
 
 
THE PR
 
ALONSO 
lasting fr
encourag
on the d
wine. We
last drop
with the 
move fro
chose th
our first 
very inte
first resu
intervent
vinificatio
produce 
their cha
the origin
Rioja at t
 
We are t
family to
and to 
precisely
changing
consider
the land
be the 
generatio
vineyards
 
MINIMAL
seek the 
through 
aiming 
uniquene
separate
trying to
Wines m
time to 
artifices, 
possible 
from whi
make-up
 
VITICULT
origin, t
Respons
minimum
care for t
Eliminati
herbicide
harvest 
boxes of 
 
 
 
 
 
 
 
 
 
 
 
 

ROJECT 

O & PEDRAJO:
riendship betw
ged each othe
dream journey 
e wanted to liv
p. To attend a
 attention and 
om theory to 
e land, and in 

 harvest. We h
ense path. And
ults: the respec
tion in the
on techniques
 wines that s

aracter and orig
n of the grapes

 he foot of the M

 the first gener
o dedicate ours
 winemaking. 
y that, to begin 
g our way 
ing our future 
, the people, t
 origin that 
ons to say th
s has been a tra

L INTERVENTIO
 maximum ex
 the minimum 
to preserve 

ess of the 
ly, and the per
 find its best e

made without h
 make them 
 direct, refle
 the characteris
ich they come.

p. 

TURE: The vin
the essence 
ible and reas
m intervention

 the vineyards in
ing the use o
es, or chem

 is always don
 12-14 kilos. 

 

M

: A close and
ween two famili

r to embark to
 of making the
ve our project
nd savor each
 detail it requi

 practice in 20
 October 2013, w
have come a lo

 we are proud
ct and the mi
e cultivation
s already allow
eek to surpris
ginality not for
s of the most w

 Montes Obaren

ration, the first
selves to the v

 For us the p
 this adventure

 of living a
 increasingly c
he wine. We h
 will allow 

hat the cultiva
adition in our fa

ON: Wines in wh
pression of the
 possible interv

 the fruit an
 different vin
rsonality of eac

expression as a
 haste, looking 
 convincing, w
cting as mu
stic nature of t
 Raw wines, wi

neyard is whe
 of our win
onable viticult

n, with a met
n their different
of chemical fe

mical products
ne by hand in

MORE INFORMA

d long-
ies who 
ogether 
eir own 
t to the 
h stage 
res. We 
011. We 
 we had 
ong yet 
d of the 
nimum 

n and 
w us to 
se with 
getting 

 western 
nes. 

t in our 
ineyard 

pride is 
e that is 
and of 
loser to 

hope to 
 future 
ation of 
 amily.  

hich we 
e grape 
vention, 
nd the 
neyards 
ch year, 
 whole. 

 for the 
without 
uch as 
he land 
thout a 

ere the 
nes is. 
ture of 
ticulous 
t cycles. 
rtilizers, 
s. The 
n small 

 
 
 
 
 
 
 
 

 
 
 
 

ATION Î   

SUA
RES

 @aypviticulto

 

AÑÉ R
ERVA 20

ores |www.alons

RED 
016 

 

 

sopedrajo.com  

  

 
 
 
 
THE WI
 
SUAÑÉ: 
phonetic
"soigne" 
careful, a
intended
 
VARIETY
 
VINEYAR
Villalba d
altitude 
limeston
 
HARVES
on 9 and
table. 
 
WINEMA
stemme
concrete
intervent
spontane
2-3 gen
fermenta
finished, 
vertical 
barrels, w
was car
weekly u
months 
months 
spontane
prior to b
 
Minimal 
addition 
fermenta
 
AGEING:
(100% th
remains 
until the
 
TASTING
dense an
to breath
least ha
somewh
oxygena
plum sto
touches 
with a g
finish, w
sensatio
and inte
medium
bottle. 
 
PRODUC
 
OTHER I

 

WINE 

 The term "Su
c transformatio
 which mea

 and cared for, 
d this wine to b

Y: 100% Tempra

RDS: An assem
 de Rioja and H
 of 550 and
ne soils. 

ST: Manual harv
d 12 October. 

AKING: The bu
ed without c
e tanks withou
tion. Alcoholic
eously. No pu

ntle punch-do
ation. Once t
, the skins wer

 press into 2
 where the ma
rried out by s

 until the wine
 of aging, the w
 into a tank w
eous clarifica

 bottling to sepa

 intervention 
 of sulfur at the
ation and prior

: 100% French
ree-year-old ba
 a minimum o

e release. 

G NOTES: Garn
nd deep. It mu
he, so we reco

alf an hour b
hat shy at 
ation, it opens t
one, fig bread, s
 of liquorice. In

good texture an
which gives 
ns perceived in
egrated tanni

m-term evolutio

CTION: 3.684 bo

 INFORMATION

añé" comes fr
on of the Frenc
ns refined, d

 which is how w
be 

anillo. 

mblage of two 
Haro respective
d 615 meters

vest in 12-14 kg
 Hand selection

nches were ge
crushing, pla
ut any kind of
c fermentation
mping over w
wns througho
he fermentati
re gently press
228-liter Frenc
alolactic ferme
stirring the fi
 was racked. A

 wine is decant
with lees, to f
tion. Light f
arate the lees.  

 wine with a
e end of the ma
r to bottling. 

h oak for 24 
arrels). After bo
of 12 months in

et red, good in
ust be allowed 
ommend open
efore as the 
first. After a

 to notes of bla
 subtle wood, an
n the mouth it 
nd a long and 
 continuity 
n the nose. A f
n, silky. Expe

on after its agin

ottles of 750 m

N: Suitable for 

rom the 
ch word 
delicate, 

 we have 

 plots in 
ly, at an 
s, clay-

g boxes, 
n at the 

ently de-
ced in 
f added 

n began 
with only 

out the 
on was 
sed in a 
ch oak 
entation 
ne lees 

 After 24 
ed for 2 

facilitate 
filtration 
 

a slight 
alolactic 

 months 
ottling, it 
n bottle 

ntensity, 
 to open 
ing it at 

 nose is 
 slight 

ack fruit, 
nd spicy 
 is fresh 
 intense 
to the 
ine, ripe 
cting a 
g in the 

l. 

 vegans. 


