
Grape varieties
100% Tempranillo.

Viticulture
I manage to get the best from my manually worked bush vines by cultivating them 
with great care using organic and biodynamic agricultural techniques.
�e parcels are in Winkler Region I and Amerine, unique in La Rioja because of 
their extreme latitude for vine-growing. But altitude is not the only factor: extreme 
temperatures during the growing cycle also have an e�ect. During the ripening 
period in this area, the temperature contrast between day and night is dramatic, so 
the vine protects the grapes by giving them a very thick skin. �is results in a wine 
high in tannins ready for a long ageing period.
As well as being cold, this is also an area with low humidity. Both these factors 
make the grapes naturally express a great deal of fruit, with good acidity and 
freshness.
Depending on the year, the Tempranillo is harvested between 15 and 30 October. 
�e grape life cycle lasts 100 days from the end of �owering to harvest.

Winemaking
�e harvest is carried out manually in 25 kg boxes. �e yeasts used in fermentation 
are native to the vineyard.
�e grapes remain in maceration with their skins for a month. �en they are 
pressed and the pressed juice is left until the summer of the following year, when 
malolactic fermentation is carried out naturally.
When this has �nished, the wine is transferred and taken down to the cellar to 
continue its ageing in French oak barrels, where it naturally remains at 12ºC all 
year round. It is not �ltered. Only the passage of time gives it its clean, bright 
appearance. It is aged for 18 months in French oak barrels and a clay tank.

Tasting notes
In a still glass, Berta Valgañón 2018 looks creamy and enticing, with shades of 
picota cherry.
�e elegant, intense nose is full of fruit, especially woodland berries. �e wine is 
balsamic, with the strong liquorice aromas typical of Tempranillo. In the mouth it 
is rounded and �eshy, with great persistence, leaving an enveloping, silky feel on 
the palate. �is wine has a long life in the bottle and will continue to develop and 
gain complexity.

Harmonisation and serving
Because of its complexity, this wine must not be drunk too cold. Optimum tempe-
rature: 17-19ºC.
It pairs well with cheese, cured meats, foie, legumes, stews and white and red 
meats.
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