
TYPE OF WINE
White Wine

GRAPE VARIETIES
100% Mazuelo (White Carignan)

ALCOHOLIC DEGREE 
12,5 % vol.

PRODUCTION AREA
D.O.Ca.Rioja
RIOJA ALAVESA
WINE FROM LABASTIDA (VILLAGE WINE)

VINEYARDS
El Convento

PRODUCTION
500 bottles of 750ml

WINEMAKING
The grapes come from our own vineyard “El Convento” 
planted at the begining of the 21st century. Manual 
harvesting in boxes of 14 kilos. The fermentaion is with 
the whole clusrers not crushed in a porcelain egg for 8 
months, where the wine is macerated with the skings for 
the same period.

TASTING NOTE
Straw yellow color with silver hues, floral aromas, citrus 
fruits such as red grapefruit that give it a lot of freshness, 
mineral notes reminiscent of the cold limestone rocks of 
the Toloño Mountain. In the mouth it is tasty, keeping 
the freshness, mineral, acid fruit fellings, salty touches 
and some balsamic herbs such as menthol and labanda 
as well as a background with memories of wet  soil from 
a rainy day.

Service temperature 12,5º C

Tulonio

www.tierrayvino.com

TYPE OF WINE
Tinto

GRAPE VARIETIES
Tempranillo 100%

ALCOHOLIC DEGREE 
14,5 % vol.

PRODUCTION AREA
D.O.Ca.Rioja
RIOJA ALAVESA
WINE FROM LABASTIDA

VINEYARDS
Pago de Cuba Negra

WINEMAKING
This wine is made with the grapes of the oldest Pago of 
the family in south Labastida named “Cuba Negra” 
planted in 1910. 

Fermentation is taken in French oak foudre, malolactic 
fermentation in new French oak barrels of 500L. Aged in 
the same barrels for 24 months. 

TASTING NOTE
Picota and garnet cherry color. Intense and aromatic 
nose with memories of seasoning cherries dried black 
plums, black pepper and mycology notes.

Very fresh and tasty, fruity mouth, memories of black 
and red fruit, sandalwood, Aromatic herbs, chocolate, 
menthol, pastries and roasted coffee beans. Long and 
very elegant wine.

Service temperature 15º C


