


apellation: D.O. Calificada Rioja.

type of wine: red.

grape varieties: 100 % tempranillo.

vineyards and harvest: own vineyards. Harvest is done by hand with 
an additional selection in the cell.

color: clean and bright ruby-red with a medium to high intensity.

aroma: intense with soft lactic, red fruit and spices notes. Secondary aromas 
emerge vividly (vanilla, cocoa and smoked flavors) providing a good balance 
and persistance. 

taste: well-armed and with ripe tannins in good balance with acidity-alcohol. 
The fruity character stands out over the toasted and roasted flavors as well as 
the cocoa and vanilla notes, giving the wine a very interesting compexity. 

preservation: store in a dark place, at a steady temperature not higher than 
16ºC (61 ºF) and at a 80% huidity.

serving temperature: between 16 ºC y 18 ºC (61 ºF - 64 ºF).

recommended pairings: grilled vegetables, stoves, cold, red and game meat, 
oily-fish and cheese.

presentation: carboard box  containging six 75 cl bordeleux bottles. 
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9 months
matured for a minimum of 

9 months in the cellar



apellation: D.O. Calificada Rioja.

type of wine: oaked red

varieties: 100 % tempranillo.

vineyards and harvest: harvest takes place once the fenolic and te-
chnological maturity parameters are optimal, due to that, the date varies 
each year. Clusters and grapes are selected one by one in the vineyard. An 
additional selection takes place in the cellar in order to assure that the gra-
pes, used to manufacture the wine, are in an impeccable condition.

vinification: so as to obtain a richer color and aroma, a pre-fermentative 
cold maceration is done. This process takes place a few days before the alo-
cholic fermentation, which starts very slow, in concrete vats and at a very 
low temperature. The temperature will increase gradually until reaching 
26 ºC (78,8 ºF).

color: deep red with hits of violet.

aroma: very aromatic, fruity notes stand out over the wood ones. We percei-
ve black fruits such as blackberries and plums alongside with spiced notes, 
obtained during its time in the oak barrels that bestow elegace. Roasted no-
tes appear gradually as well. 

taste: the wine has a great structure and body. It is well-balance and velvety 
on the mouth. It has a pleasant and long lasting finish.

preservation: store in a dark place, at a steady temperature not higher 
than 16 ºC (61 ºF) and at a 80 % humidity. 

serving temperature: between 16 ºC and 18 ºC (61 ºF - 64 ºF).

recommended pairings: cold and white meats, poultry cuts, stews, pasta 
and semi-cured cheeses.

presentation: carboard box  containging six 75 cl bordeleux bottles. 
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18 months
matured for a minimum of

18 months in the cellar



apellation: D.O. Calificada Rioja.

type of wine: reserva red.

varieties: 90 % Tempranillo and 10 % Graciano.

vineyards and harvest: own vineyards. Manual harvest with selection 
of bunches in the vineyard and further selection in the cellar with the aid 
of a sorting table.

vinification: pre-fermentative cold maceration for a period that lasts be-
tween 48-72 hours folled by a controlled fermentation in concrete vats at 
a temperature that ranges between 28 ºC and 30 ºC (82.4 ºF – 86 ºF). The 
wine is then pumped over twice a day until the fermentation is finished. 

color: intense and bright ruby brick-red. 

aroma: complex and warm on the nose, with a sophisticated aged bou-
quet alongside with fresh and riped fruit notes combined with hints of spe-
cies, vanilla and toasting.

taste: velvet bouquet with ripe red-fruit notes. Well balanced tannins 
content that adds structure and elegance. Long and lingering finish where 
red fruits stand out and hints of toasted, vanilla and balsamic notes appear.

preservation: store in a dark place, at a steady temperature not higher 
than 14 ºC (57 ºF) and at a 80 % humidity.

serving temperature: between 16 ºC and 18 ºC (61 ºF - 64 ºF).

recommended pairing: red and roasted meat, cured cheese and foie.
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36 months
matured for a minimum of 

36 months in the cellar



apellation: D.O. Calificada Rioja.

type of wine: oaked red.

varieties: 75 % Tempranillo and 25 % Graciano.

vineyards and harvest: own vineyards. Manually selected clusters and 
grapes in the vineyard and further selection in the cellar with the aid of a 
sorting table.

vinificación: pre-fermentative cold maceration for a period between 48-
72 hours followed by a controlled fermentation in concrete vats at a tem-
perature that ranges between 28 ºC and 30 ºC (82.4 ºF – 86 ºF). Two daily 
pump-over during the first 8 days followed by one light pump-over every 
two days.

color: deep and atractive cherry red color with hints of violet.

aroma: intense ripe red-fruit and black-fruit bouquet with floral alonside 
with daity notes in perfect balance with cream sweets and cacao.

taste: deep, balanced and with a high tannins content. Black fruit and 
lingering finish.

preservation: store in a dark place at a steady temperature below 16 ºC 
(61 ºF) and at a 80 % humidity.

serving temperature: between 16 ºC and 18 ºC (61 ºF - 64 ºF).

recommended pairings: cheese, cured and red meats, vegetables, 
oily-fish and foie.

presentation: carboard box  containging six 75 cl bordeleux bottles. 

arviza edición limitada is an attractive, modern wine, very ex-
pressive and soft on the palate. It is an excellent wine that 
persists over time, great to delight in special ocasions.

c/ camino santa ana, nº 1, oyón - españa | +34 941 451 245 | info@marquesdearviza.es 

36 months
matured for a minimum of

36 months in the cellar



apellation: D.O. Calificada Rioja.

type of wine: oaked red.

varieties: 100 % graciano.

vineyards and harvest: own vineyards (Finca Los Olmos) Rioja Alta. Ma-
nually selected clusters and grapes in the vineyard during the second half of 
October and further selection in the cellar with the aid of a sorting table.

vinification: pre-fermentative cold maceration for a period that lasts be-
tween 48 and 72 hours followed by a controlled fermentation in concrete 
vats at a temperature that ranges between 28 ºC and 30 ºC (82.4 ºF – 86 ºF) to 
obtain as much color and aromas as possible. The wine is then pumped over 
twice a day  for the firsts eight days, after that, the pump-overs are reduced to 
one every other days until the fermentation is finished.

color: intense cherry red color with violet glints and an overall atractive 
appearance.

aroma: deep black fruit bouquet with hints of a smoky aroma that is com-
monly shown on aged wines. 

taste: lean and elegant with soft fruity touches. Open and lingering finish.

preservation: store in a dark place, at a steady temperature not higher than 
16 ºC (61 ºF) and at a 80 % humidity. 

serving temperature: between 16 ºC and 18 ºC (61 ºF - 64 ºF).

recommended pairings: cheese, meat and cured meat, vegetables, fish 
and foie.

presentation: carboard box  containging six 75 cl bordeleux bottles. 
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arviza edición terrón is an atractive, expressive, lean and ele-
gant wine. a great wine whose properties are enhanced overti-
me and that is perfect to enjoy in a special occasion. 

48 months
matured for a minimum of

48 months in the cellar


