Contino Reserva

2017

Viriedos del Contino was born in
1973, establishing the “chateau”
concept in the Rioja region.

Its wines are made exclusively
from the vines planted on its 62
hectares.

The estate’s vineyards embrace
its ancestral home within a
meander in the River Ebro,
located in Laserna, near the
village of Laguardia in the Rioja
Alavesa winemaking region.
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254,010 botellins de Feserva
BOT. M 078505
Embotellado en la propiedad
VINEDOS DEL CONTINO, S. A.
LAGUARDIA - LASERNA, ESPARA
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* Type of wine: Red
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* Region of production: Rioja Alavesa
* Year: 2017

» Contino vintage rating: Excellent

* Grape varieties: 85% Tempranillo, 10% Graciano,
. 5% Mazuelo and Garnacha

* Bottle type: Bordelaise
* Production and bottle size: 266,272 bot. 75c¢l. y 3,500 bot. 1.5L

* Bottling date: May-June 2020

* Aging and barrel type: 24 months in French and American oak barrels

Analytical data

* Alcoholic volume: 14% * Volatile acidity: 0.57
* Total acidity: 5.80 * SO, Free / Total: 37/120
* pH: 3.50 * Total Polyphenols Index: 57.88

* Suitable for vegans

The vineyard

Grapes are carefully handpicked from our best “microplots” on the estate.
There are notable differences between the plots, not in terms of aspect but
in the characteristics of their soils. We are constantly searching for the
perfect connection between them in the privileged setting of Vifiedos del
Contino.

Winemaking

De-stemming was followed by a pre-fermentation cold soak of 24-48 hours.
Alcoholic fermentation began spontaneously in the 12,000 litre stainless
steel vats at a temperature of 26-28°C. There followed a post-fermentation
maceration with pumping over until racking. Malolactic fermentation also
occurred spontaneously. The wine was then aged for two years in oak
barrels of which 40% were American and 60% French, and following which
the wine completed its ageing in bottle in the cellars of the winery until its
release.

Vintage / Harvest description

2017 was a difficult year in Rioja, marked by a hard frost on the night of
27th April. Fortunately the San Rafael vineyards were not affected, and in
fact, we consider that the quality of the wines made from this year’s harvest
is exceptional.

This was a cool year and with 7% lower rainfall than in 2016.

Bud break began on the 15th March, flowering on the 20th May and the end
of fruit set on the 14th June.

[arvest began on the 6th September an finished on the 29th of September.

Tasting notes

Contino Reserva 2017 is our greatest ambassador. The care taken for our
vineyards, the selection of our grapes and the constant labor done, produce
as a result an excellent wine where complexity and elegance go together.

In nose, reminds echoes of healthy and mature red fruit, in a perfect
maturation estate, with floral and balsamic notes that ad freshness, all
together in harmony of with subtle toasted notes from its time in barrel.

In mouth, fine, subtle and with nice tannins and perfect acidity that make
it a persistent wine with a long finish.



