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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

The  f i rs t  v intage  was  made  on ly  in  2013 ,  but  a l ready  Bryan  MacRobert ' s  w ines  are  winn ing  many
p laud i ts .  Smal l  parce ls  o f  o ld  v ines ,  inaccess ib le  to  most  farm machinery  and  p loughed  by  mule .  Terro i r
before  barre l .  MacRobert  & Cana ls  are  cons is tent ly  produc ing  some of  the  most  exc i t ing  wines  to  come
out  o f  th is  u l t ra- t rad i t iona l  reg ion ,  both  respect ing  t rad i t ion ,  the  land  and  yet  look ing  to  the  future .

Vineyards  with  o ld  dry  land cu l t ivated bush v ines  are  sourced f rom the  three  subregions  in  the
D.O .Ca .  R io ja .  Th is  wine  is  a  b lend of  the  three  sub reg ions  Rio ja  A l ta ,  R io ja  A lvesa  and Rio ja  Baja .
The grapes  are  de-stemmed and fermented natura l ly  in  open top  fermenters .  a f ter  2-3 weeks  they
are  pressed and aged in  tank or  in  barre l .  Natura l  yeasts  are  used with  one pump-over  a  day .  Low
extract ion  is  used on  th is  wine  to  a l low for  soft  gent le  tannin  and good f ru i t .  Malo lact ic
fermentat ion  is  carr ied  out  with  the  natura l  bacter ia  in  the  ce l lar .  The  oak is  used to  stabi l i ze  the
wine and not  to  add oak f lavour  to  the  wine .

Th is  our  wine  that  represents  the  b lending  t rad i t ion  of  R io ja .  We se lect  smal l  d iverse  v ineyard  p lots
throughout  the  whole  reg ion  of  R io ja .  B lending  together  the  d i fferent  so i ls ,  c l imate  and var iet ies  in
Rio ja  to  make th is  wine .  In  the  ce l lar  we a im to  mainta in  the  f ru i t  and express  our  impress ion  of
the  terro i r  and v intage in  R io ja .

WINEMAKER  BRYAN MACROBERT

VARIETIES  35% TEMPRANILLO,  35% GRENACHE,  30% MAZUELO

APPELLATION  RIOJA

CLOSURE  AGGLOMERATED CORK

ALCOHOL  13 .5%

SUGAR  1 .4  G/L

TOTAL ACIDITY  5.5  G/L

ORGANIC  NO

BIODYNAMIC  NO

VEGAN  YES

VEGETARIAN  YES

TOTAL SULPHUR  80 MG/L

CASE SIZE  12


