D.O. Ca. Rioja
Barrel-aged white. 2020

100% Viura.

10°C aprox.

Low yielding vines which are between 70 and 85
years of age, at an altitude of more than 600
metres, in small plots around Laguardia.

Alcoholic fermentation carried out entirely in 500-
litre French oak barrels at a low temperature in
chambers chilled to 16°C over 16 days.
Maceration involving one day’s skin contact in
order to extract all the aromatic potential.

12 months ageing in 500-litre French oak barrels
in their 1st, 27 and 3 year (medium toast). The
wine remains on its fine lees with weekly
battonage. Oak barrels from the finest coopers in
France are selected for ageing.

Recommended with all kinds of fish, seafood, and

mature cheeses. Perfect with porcini mushrooms.

Limited production of 2.312 bottles.

3,20 5.4 ¢/l 0,98 g/I
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At the foot of Laguardia, between the Sierra de Cantabria mountain range and the sinuous course of the River Ebro, Bodegas Cosme Palacio has
kept its pioneering spirit alive since 1894, when Cosme Palacio founded the second oldest winery in the Rioja Alavesa.

Lemony-yellow, of great clarity and brilliance.

We find the purity of viura from old vines located
on slopes facing the sun, where the ripeness
achieved provides us with a mixture of exotic
fruit aromas and hints of dried flower petals. The
French oak barrels produce scents of minerals
and spices, creating a complex and elegant
aroma, which gives this wine a unique
personality.

Intense flavour in the mouth offers sweet
tanginess, and the elegant acidity provide
freshness and liveliness to the wine. The ageing
over its lees has left a mark on the wine with a
long and elegant finish. Collectively this discerns
an evolution of flavours in the bottle

2018: 95 Decanter, 95 Guia Gourmets, 94 Tim Atkin

2019:94 Guia Gourmets, 93 Club Oenologique- P.
Ballesteros, 92 James Suckling

2020: 95 James Suckling
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