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LAS SALINAS ZURI

GRAPE VARIETIES: Viura and Malvasia.
HARVEST: first week of October.

ELABORATION: destemming, cold
maceration and soft press of the free —
run must. Fermented for 45 days in oak
French barrels.
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RIOJA
DENOMINACION DF ORIGEN CALIFICADA

ESTATE: Carravalseca — Las Salinas.

Vineyard age: 90 years

It is recommended to drink a
temperature of 142 C.




