
vineyard

 size of vineyard: 100 Hectares
 soil: Various, from sandy to rocky to clay
 vineyard management: Traditionally trained
 main variety: Tempranillo and Garnacha 

location

 address: Baños de Rioja, 26240 (La Rioja).
 web: www.vinergia.com/vinergiaWines.php

The colours of the landscape

Vineyard plots 

producer denominación de origen

experts in Spanish wines

campos de hojas      d.o.c rioja

Campos de Hojas 2011

Tempranillo vines

technical data

 type of wine Red

 vintage 2011
The winer was cold, dry and very long, which lead to a late budding 
in the vineyards. A cool spring and dry, but not overly warm summer 
meant that the plants depended on the overnight dews to maintain 
freshness. September was suddenly very hot, which meant that the 
grapes achieved proper ripeness and excellent wines.  

 harvest By hand and machine, late September to mid-October. 

 wine-making Destalking, crushing, 8 days cold soak, followed by 8 days of 
fermentation in stainless steel tanks. Afterwards, the wine remained on 
its fine lees for 3 months.  

 ageing No oak ageing.  

 blend 80% Tempranillo and 20% Garnacha 

 analysis Alcohol: 13.50% 
Acidity: 3.90g/l 
Volatile acidity: 0.38g/l 
Residual sugars: 1.30g/l  
pH: 3.62

 date of bottling June 2012 

 total production 40,000 bottles of 75 cl.

 tasting note Intense cherry colour, with hints of violet typical of a young wine. 
The nose is dominated by the aromas of the Tempranillo variety, 
blackcurrant, licorise and parma violets.  On the palate, the wine is soft 
and easy to drink. 

logistical data

 closure  Nomacorc only

 cases Cases of 12 bottles: total weight per case: 15 Kg

 pallets 60 cases per pallet   

 EAN-13 code (bottle): 8437010491351

  DUN-14 code (case): 28437010491355 
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