GONZALO de BERCEO
2015 Rioja Crianza

GRAPES
Tempranillo
Garnacha
Graciano

AGEING IN OAK
12 Months - 100% French Oak

AGEING IN BOTTLE
Min. 12 Months

TOTAL PRODUCTION
Under 17,000 cases

ACIDITY
4.9 g/1

APPELLATION
Rioja DOCa

.

ALCOHOL
13.5%

FORMAT
750ml

360 Picture
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HISTORY
Bodegas Berceo´s history is really close to the history of wine culture in the
region of La Rioja. Its existence and foundation goes back to the XX
century, more exactly in 1801The winery is named after Gonzalo de
Berceo. He was a monk and a poet in the XIII century, who used to live in
Suso Monastery (La Rioja). He was the one who dared to write the first
verses in Spanish language, in which wine was the main topic.

TASTE PROFILE

Intense red color with tawny hues. An almost electric appearance.
An elegant, yet lifted aroma of ripe fruits and a touch of organic earth
rise from the glass. A touch of spices, cream & vanilla from the oak
ageing is present as well. The flavor matches, with an elegant, mellow
yet fresh and ripe palate. Velvety tannins close out this wine, and enough
acidity to provide a well balanced wine.

VINEYARD

The vineyards of all Gonzalo de Berceo plantings are from vines of
more than 50 years of age! A blend of alluvial silt and a touch of clay
dominate the soils.

STYLE OF VINTAGE

Alcohol will also be higher than usual in Rioja, again with powerful
concentration and richness. A short, early harvest reflected the
ripeness of the crop. Berries were small across the region, with the
higher, cooler vineyards of Rioja showing especially high quality.

FOOD PAIRINGS

Wonderful with lighter meats (like the classic younger lamb dishes of
the region!), pork, veal or the like. Drink with pastas, or before meal
with harder cheeses as well!

keith@aquamvinos.com

blair@aquamvinos.com

