MAY 2025

VINARANA

GRAN RESERVA

FINESSE, SOPHISTICATION
AND AGING POTENTIAL

“With the elegant and modern classicism of the ‘wines of Haro’. A vintage that will

develop finesse and typicity in the bottle, in the style of the great Rioja wines.”

Julio Sdenz (Winemaker)

2017 VINTAGE

The vintage of the historic spring frost, which did not affect the quality of the vineyards
selected for this wine but did result in lower yields. Early budbreak, with clusters
benefiting from a dry, warm summer and beneficial September rains. The ripening was
slow and even. For us, this was an Excellent vintage (97 points), producing wines with
magnificent structure and great aging potential.

@6 Tempranillo (95%) and Graciano (5%)

5 Tempranillo from Las Cuevas, El Palo and Las Monjas estates in Rodezno, and
i@" - Graciano from Montecillo in Fuenmayor.

—% Soils are loamy with high limestone content in Rodezno, and alluvial with gravel
=7 and small stones in Montecillo.

HARVEST

We started harvesting the Tempranillo, followed seven days later by the Graciano from
Montecillo. All grapes were transported in small refrigerated boxes to preserve their
integrity. After a second selection using optical sorting, alcoholic fermentation was carried
out at 27°C for 16 days, followed by natural malolactic fermentation.

/ / AGEING
f ) | In March 2018, we selected the best lots to age in our own American oak barrels with an
e RIOJA e average age of 4.5 years. The wine remained in barrel for three years, with traditional
DENOMINACION DE ORIGEN CALIFICADA ‘ racking from barrel to barrel every six months. The final blend was bottled in January
2022.

TASTING NOTES

Intense garnet color, clean and bright, with a soft cherry-red hue on the rim. On the nose,
it stands out for its high aromatic intensity, offering red fruits, raspberry, blackberry and
redcurrants, intertwined with balsamic and spicy notes from its long barrel aging:
Lebanese cedar, clove, nutmeg, vanilla, mocha and toasted caramel. On the palate, it is
very well balanced, with a pleasant acidity that enhances its elegant freshness and
smooth, delicate tannins that lengthen its finish. A long aftertaste, marked by the
signature freshness of Vifia Arana, promising a long and elegant evolution in the bottle.
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% 14% Vol. Serve between 16 - 18°C @)= 75cl|150cl

ANALYTICAL DATA: 14.0% Vol. | Total acidity: 5.0 g/l (tartaric) | pH: 3.66 | IPT: 58 g/L
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