Vifia Otano Blanco (Viura) 2016 white wine)
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Vina Otano comes from a family winery, whose
beginnings go back to 1910 when "Grandfather Don
Romdan Montafia" began to engage in the production

S T and aging of wines, becoming the founder of a series of
’U UJ}-\ J\JB master craftsmen in wines. The current generation of
grandchildren continue this work with great success.
The winery is located in Fuenmayor - La Rioja, in the
sub-zone of Rioja Alta, a town which is historically
known for the high quality and capacity its wine to age
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=+ 11,5% vol

Appellation | D.0O.Ca. Rioja

Grapes | 100% Viura, from estate grown vineyards averaging 30 years old

Altitude / Soil | 450 meters / calcareous clay

Farming Methods | Traditional Methods, no chemical herbicides

Harvest | Hand harvested

Production | Overnight whole-cluster maceration followed by pressing, fermented in inox tanks

Aging | Aged a few months on fine lees prior to bottling

UPC/SCC/ Pack | 8422938314134/ /12

Reviews:

“Light bright straw-yellow. Aromas of dried pear and lemon pith, plus a subtle floral
nuance in the background. Juicy and focused in style, showing good energy and a touch
of warmth on a smooth finish that leaves a hint of lemon curd behind.”

88 points Vinous Media; February 2019

“It offers up a bright and wide open nose of lime, green apple, salty soil tones, dried
flowers and a touch of wild fennel in the upper register. On the palate the wine is crisp,
full and precise, with good depth at the core, bright acids and good length and grip on
the finish.”

87 points View from the Cellar; |ssue #75 — May/June 2018
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