
     
                      MIGUEL MERINO

                                  VITOLA RESERVA

Color: Red
Area of Production: Rioja Alta 
Varietals: 96% Tempranillo, 4% Graciano
Age of Vines: 50-60 years old
Soil: Limestone
Fermentation: Controlled fermentation in 
small vats followed by malolactic in new oak 
barrels
Aging: 24 months in oak barrels 
(American and French barrels, 30% new), 
followed by minimum 24 months in a bottle
Production: 6,755 bottles/year

Garnet in color with dark fruit and savory 
aromas on the nose. Rich, full yet fresh on 
the palate with notes of red and black fruit, 
spice and a silky finish.


