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WINE DATA
Name PAISAJES EMBOTELLADOS CRIANZA 2013

DO/Appellation RIOJA

Origin Rioja, Spain

Varietals 100% Tempranillo

Alcohol 13%

Certification Organic

WINERY

Viñedos Ruiz Jiménez is located in
Aldeanueva de Ebro, province of La Rioja.
The soil is ferrous-clay-chalk, which is
typical in the Ebro Valley, with sedimentary
land and boulders. It is located at 500
meters above sea level in a privileged area
for wine growing.

WINE CHARACTERISTICS

Cherry red color with ruby tinges at the rim. Clear and bright to the eye
with a nice depth of color. When swirling the glass, thick legs will appear
running down the glass.

WINE MAKING

Vines have not been added any chemical products. Our vineyards are
certified as organic production comprising both growing and vinification
procedures.
This wine was aged in French oak casks for a 12-months period.

TASTING NOTES

 Clean and very intense aroma displaying a remarkable harmony
between fruit and oak. Richly fruity nose with balsamic and sweet
notes. Hints of both ripe and fresh red and black fruit with spicy and
roasted notes reflecting the input from the oak. Subtle reminder of
the maturing process..

 Powerful and full taste in the mouth with a presence of ripe wild
berries (currant and blackberry), licorice and sweet sensations from
the tannins. It has a well-balanced acidity matching this wine
perfectly.

 We have created a well-balanced, round wine that still preserves his
youth and primary aromas of the grape variety. Well suited to
accompany oily fish, red meat, appetizers, etc.

AWARDS
2015 BRONZE Medal – Decanter
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