LOVING GARNACHA

OUR
HISTORY
GARNACHA has traditionally been the
second most planted grape variety in
Rioja. It is locally known as La Maldita (The
Accursed), due to the difficulties it poses
in making high quality wines and to its
yields, so low that there is little profit for
the grape grower. That is why many have
opted for grubbing it up to replace it with
other varieties. The wines of La Maldita
aim to recover this Rioja heritage, proving
that this is a great land for growing
GARNACHA. To do this, we choose
vineyards planted at higher altitudes
in soils where this variety is expressed
at its fullest.

DEVELOPMENT OF GARNACHA GROWING IN RIOJA

THE
DRAMA
Half a century ago, GARNACHA was
the most widely grown grape in Rioja.
Fluctuating (accursed) production plus
the standardisation of Tempranillo
combined to force it to succumb to other
varieties, not so much for its quality
as for its low interest for growers
and underrated quality.
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TEMPRANILLO

15.163

41,17

25.197
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38.476

66,97

51.806

80,24

GARNACHA

12.362

33,56

10.896

23,20
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15,45
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7,35

MAZUELO

605

1,64

1.304

2,78
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GRACIANO

119

0,32
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0,41
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1.153

1,95
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1.123

3,05

561

1,19
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275

0,33

TOTAL

29.372

79,74

38.152

81,22

50.270

87,50

59.294

91,84

ACCURSED
GRUBBING
UP
In the last three decades, the accursed
GARNACHA vineyards were reduced by
two thirds, from nearly 14,000 hectares
to less than 5,000. Much of this vineyard
is concentrated in Central Rioja and Rioja
Baja, with some small plots in Rioja Alta,
primarily kept to make the traditional
traditional claret.

THE
VINEYARDS
Today, GARNACHA vineyards occupy about
5,000 hectares in Rioja. The vines are quite old
on average, the living legacy of a heritage of
more than half a century ago. The wines of La
Maldita come from vineyards in areas where
this variety best adapts, depending on the wine
to be made. We work with Garnacha grapes
from the municipalities of Tudelilla (Rioja Baja),
Villamediana, Alberite (Central Rioja), Badarán,
San Asensio and San Vicente (Rioja Alta).

THE
WINES
White, rosé and red. Three ways of
interpreting the character of GARNACHA
in Rioja. Sexy, attractive, wines, made to
preserve and disseminate the legacy of
this variety in Rioja wines.
Made to enjoy and have fun.

VINEYARDS:

GARNACHA
RED

THE
VINEYARDS

VINIFICATION:

70% of the wine remains in tanks on the lees for three months.
The rest is aged for the same period in French and American oak barrels.
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Harvest: Manual.
Fermentation:
Cold soak in stainless steel tanks to keep all the varietal character.
Alcoholic fermentation at 28 °C for about 10 days with gentle pumpovers.
Malolactic fermentation in tanks

RIOJ

A trendy red; fresh and easy to drink. A
nimble wine from old vines in Tudelilla
and Central Rioja. Part of the wine (30%)
was aged in barrels for three months,
while the rest matured on the lees
in tanks.

Garnacha Tinta located in Tudelilla, Rioja Baja, at an altitude of 700 metres,
and the central region of Rioja, in the municipalities of Villamediana
and Alberite.
Growing system:
100% Garnacha from goblet-trained vines over 40 years old and
espalier-trained vines aged 10-15 years.
Planting density:
3000-3500 plants/hectare
Soils: Gravel
Altitude: 450 m up to 700 m.
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THE
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VINIFICATION:
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Harvest: Manual.
Fermentation:
Cold soak for 12 hours in stainless steel tanks to keep all the varietal character.
The free-run must is transferred to another tank where it ferments at low
temperatures (16-18 °C) for about 20 days.
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A veritable curiosity worth discovering.
There are only 100 hectares of this unique
and exclusive variety left in Rioja. They
are all mixed in old vineyards, in many
cases, next to the red variant. It is a fresh,
sensuous wine that seduces the palate.
After manual picking, the wine was aged
on the lees; one part in barrels, one part
in a French oak vat and the other part in a
stainless steel tank. An exclusive wine.

Garnacha Blanca located in Tudelilla, Rioja Baja at an altitude of 700 metres,
in the central region of Rioja, in the municipalities of Villamediana
and Alberite and in San Vicente de la Sonsierra, Rioja Alta.
Growing system:
100% Garnacha from goblet-trained vines over 40 years old
and espalier-trained vines aged 10-15 years.
Planting density:
3000-3500 plants/hectare
Soils: Gravel, clay-limestone, ferruginous and boulders.
Altitude: 450 m up to 700 m.

AGEING:

30% of the wine remains on the lees in a French oak vat for three months,
another 30% is aged for the same period in French and American oak barrels
and the remaining 40% is left on the lees in a stainless steel tank.
The wines are blended before bottling.
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GARNACHA
ROSÉ
An exclusive rosé from vineyards located in
Rioja Alta, in the areas of Briones Badarán.
GARNACHA ripens more slowly there,
producing a subtle rosé with aromas of red
fruit, increased freshness and less colour
concentration. Free-run methods produce
this rosé with a subtle colour and aromas
of red fruit, which was kept over the less
in stainless steel for three months.

Garnacha Tinta located in Badarán and Briones, Rioja Alta.
Growing system:
Goblet-trained vines over 40 years old and 10-year-old espalier-trained vines.
Planting density: 3000-3500 plants/hectare
Soil: clay-limestone and ferruginous.
Altitude: 450 m up to 550 m.

VINIFICATION:

Harvest: Manual.
Fermentation: Vinified following traditional free-run methods.
The grape juice obtained from crushing the grapes remains in contact
with the skins between 12 to 24 hours at a controlled temperature of 10 °C.
After this maceration, the free-run must is placed in a different tank
where it ferments at a controlled temperature of 14-16 °C.

AGEING:

The wine remains on the lees in stainless steel for three months

THE
VINEYARDS
Briones

Badarán

LOGROÑO

RATINGS
ROBERT PARKER, 89 POINTS, 2016
BEST VALUE RIOJA YOUNG WINE.
PEÑÍN, 91 POINTS
BEST VALUE RIOJA YOUNG WINE.
“Super value!.
A champion in the by the glass market”
Luis Gutiérrez, Wine advocate,
August 2016

UNIQUE, SEXY FUN WINES
MADE ONLY WITH RIOJA
GARNACHA GRAPES

Viñedos La Maldita

Briones – Rioja - Spain

