
Casa Primicia Gran Reserva

TASTE:
Elegant and delicate acidity, well-ba-

lanced structure. Pleasant finish.

DENOMINATION:
Denomination d’Origine Rioja.

VINIFICATION:
Careful selection from our oldest vines for 
the manual harvesting of the best grapes 

which are treated delicately during 
transport to the winery in 15-kg boxes. 

AROMA:
Elegant in the nose, with well-assembled 

balsamic and vanilla aromas.

COLOUR:
Intense cherry red with orange-coloured 

edges.

SERVING TEMPERATURE: 18ºC

VARIETIES: 
80 % Tempranillo,

10 % Graciano, 5% Mazuelo y 5% Garnacha. 

MONTHS IN BARREL: 
24 months of maturation, 12 months in 

French barrels and another 12 months in 
American barrels. 

94
points


