MISA CUVEE

ARTUKE
ARTUKE

COUNTRY  Spain

GRAPE VARIETY
95% Tempranillo, 5% Viura.

ALC. % 13.5%

VINEYARDS
Age: Vines from 1902, cultivated in 2005, APPELLATION
Soil: Clay and limestone. Rioja DOCa
Altitude (m): 450-500.

Sustainable farming.

Harvested by hand.

ELABORATION
Crapes not destemmed and vatted by gravity in stainless tanks of 12.000 Kg.

Spontaneous malolactic fermentation in stainless steel tanks. Aged 5 months in
cement tanks.

PAIRING

Aperitif, cold meat, legumes, grilled red meats, poultry.

TASTING NOTES

It is a fruity red wine. On the nose it is floral and fruity. Purplish color. On the nose
it is very expressive and tasty, with floral and fruity notes. On the palate it is fresh
and tasty, with a balanced acidity.

RATINGS

<92 Robert Parker (WA) , vntg 2025, 2024, 2023
<92 Tim Atkin , vntg 2024

*91 Tim Atkin , vntg 2023, 2022

+9 1+ Robert Parker (WA) , vntg 2021

7 LOGISTICS
g ///kf 12 PACK VMF
Denominacién de Origen Calificad 335x255x305 70cs 12 1148Kg |
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