
DOMINIO DE LARTIUS
l u x u r y  w i n e s



Type of wine: White

Apellation: D. O. Rueda

Grape varieties: 100 % Verdejo

Alcohol content:  13 %

Tasting notes: The wine appears clean and shiny on the eye. It has a pale yellow 
color and green undertones that indicate we are about to enjoy a young wine. On the 
nose, we find quite an intense aroma commonly seen on verdejo wines. It is a fresh 
well-balanced wine that offers a nice mixture of tropical fruits with fennel and fresh 
herbs alongside with a wide creamy texture. Slightly sour notes can be noticed towards 
the finish, which provide sofistication to the wine. It posesses a long and persistent 
aftertaste that reminds us, again, of the tropical nature proper of the verdejo grape. 

Presentation: Cardboard box containing six 75 cl bottles. 

VERDEJO

DOMINIO DE LARTIUS
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Apellation: D.O. Calificada Rioja.

Type of wine: oaked red.

Grape varieties: 100 % Tempranillo.

Vineyards and harvest: Harvest takes place once the fenolic and technological 
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 grapes, used to manufacture the wine, are in an 
impeccable condition. 

Vinification: So as to obtain a richer color and aroma, a pre-fermentative cold ma-
ceration is done. This process takes place a few days before the alocholic 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). 

Aging: 18 months in french oak barrels. The wine is then refined in the bottle for a 
period of six months.

For the purpose of preserving every characteristic of the wine, before being bottled, the 
wine goes through a clarification and stabilitation process, followed by a filtration process. 
Nevertheless, over time, due to the use of very gentle techniques, some natural sediments 
might appear. 

Color: Deep red with hits of violet.

Aroma: Very aromatic, fruity notes stand out over the wood ones. We perceive black 
fruits such as blackberries and plums alongside with spiced notes, obtained during its 
time in the oak barrels that bestow elegace. Roasted notes appear gradually as well. 

Palate: 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.

SELECCIÓN ESPECIAL
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RESERVA

DOMINIO DE LARTIUS

Apellation: D.O. Calificada Rioja.

Type of wine: Reserva red.

Grape varieties: 90 % Tempranillo and 10 % 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.

Vinification: Pre-fermentative cold maceration for a period of 48-72 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). The wine is then pumped over twice a day until the 
fermentation is finished.

Aging: The wine is aged for a period of 36 months in french oak barrels with regular 
racks that occur every 6 months.

Color: Intense and bright ruby brick-red. 

Aroma: Complex and warm on the nose, with a sophisticated aged bouquet alongside 
with fresh and riped fruit notes combined with hints of species, vanilla and toasting.

Tasting notes: Velvet bouquet with ripe red-fruit notes. Well balanced tannins content 
that adds structure and elegance. Long and lingering finish with hints of toasted, vanilla 
and balsamic notes. 

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: Red and roasted meat, cured cheese and foie. 
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GRAND CUVÉE

DOMINIO DE LARTIUS

Apellation: D.O. Calificada Rioja.

Type of wine: oaked wine.

Grape 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.

Vinification: Pre-fermentative cold maceration for a period of 48-72 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). Two daily pump-over during 8 days followed by one 
light pump-over every two days. 

Aging: 24 months in french (90 %) and american oak (10 %) Bordeaux barrels with 
regular racks that take place every 6 months.

Color: Deep and atractive cherry red color with violet hues.

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

Palate: Deep, balanced and with a high tannins content. Black fruit and lingering finish.

Preservation: El Tractor should be stored 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.

Dominio de Lartius Grand Cuveé is an attractive, modern wine, very 
expressive and soft on the palate. It is an excellent wine that per-
sists over time, great for special ocasions.
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