
Grape varieties
95% Tempranillo 5% Others.

Viticulture
I manage to get the best from my unique vineyard “El Carasol”, planted in 1901, 
by cultivating the vines with great care using organic and biodynamic agricultural 
techniques.
�e parcel is on a south-facing slope, with great biodiversity. �e planting grid is 
1.60 x 1.60m. �e vineyard contains many di�erent clones of the red grapes 
Tempranillo, Garnacha Tintorera, Graciano and Garnacha, as well as white 
varieties – mostly Viura but also Malvasia de Rioja.
Production is very small: about 3,800 kg/ha of red and 6,500 kg/ha of white.

Winemaking
�e harvest is in mid-October and all the red varieties are picked at the same time, 
achieving di�erent levels of ripening. Alcoholic and malolactic fermentation is 
carried out in wooden foudres.
�e grapes remain in maceration with their skins for a month and a half. �ey are 
then 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 continue its 
ageing in the cellar, where it naturally remains at 12ºC all year round. It remains 
ageing in the barrel for 18 months.
�e wine is not �ltered. Only the passage of time gives it its clean, bright 
appearance.
Production is very limited, with only up to 2.000 bottles.

Tasting notes
In a still glass, Pretium 2017 shows ruby shades and looks creamy and enticing.
It has an elegant nose with subtle ripe black fruit and aromas of the coppiced 
woodland that surrounds the vineyard.
In the mouth it is rounded and �eshy, with great persistence, leaving an envelo-
ping, 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
Due to its complexity, this wine must not be drunk cold. Optimum serving 
temperature: 19ºC.
It harmonises with cheeses, foie, salads, legumes, stews and white and red meats 
and is ideal to accompany dessert and co�ee.
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