
Vintage: 2022
DOC: Rioja

Grape variety: Tempranillo

Date grapes picked: Second half of September and first half of
October
Winemaking:

Number of days of skin contact: 15 days
Type of fermentation: In stainless steel tanks under
temperature control
Length of alcoholic fermentation: Approximately 1 week
Fermentation temperature: 26-28°C
Ageing: For 12 months in French and American oak barrels. 7%
ages in new barrels.
Length of bottle ageing before release: Minimum 12 months
in the bottle rack with controlled temperature and humidity

Technical data:
Alcohol level: 13.5% vol.
pH: 3.47
Total acidity: 5.4 g/L (tartaric a.)
Residual sugar: <0.5 g/L
Allergy advice: Contains sulfites
Certified vegan wine

Stored under the right conditions, the wine will hold its
potential for the next:
2-7 years
Available formats:
300 cl, 150 cl, 75 cl, 37.5 cl and 18.7 cl

Tasting notes:
Dark cherry colour and well covered. Intense and fragrant, with delightful fruity aromas (raspberry jam) and
spices (green pepper), with a pleasant note reminiscent of toasted bread. On the palate, it is warm, with
velvety and juicy tannins, refined by ageing.
Serving suggestions:
Designed to pair perfectly with almost any type of lamb dish, from roast to tender lamb chops, as well as
with pork recipes. Ideal with Iberian cold meats or aubergine parmesan. Serve between 14º-16ºC.



Story:
Altos Ibéricos is a powerful and prestigious brand that originates from the heart of La Rioja, produced by
Familia Torres. Named after Alto Otero, a beautiful enclave of its land, it also draws inspiration from one of
the most representative species of the region: the Iberian mountain goat.
Weather conditions:
During the vegetative cycle, the rainfall was considerably lower than the previous year, although during the
grape ripening period it rained a bit more than the year before. The average temperature remained above
normal for most of the year, with several heatwaves during the summer, although it must be said that the
winter was slightly colder.


