
		

Crianza 2016 

THE STORY Created in 2014 in the village of San Vicente de 
la Sonsierra, in the very heart of Rioja Alta. This winery is 
set apart by the passion of one man and his many talents as 
a farmer, grower and maker of wines: this man is Carlos 
Moro. in a region in which the hallmarks required to become 
a benchmark are excellence and quality. 
 
WINEMAKING/PRODUCTION Cold maceration for 3-5 days, 
with stainless steel fermentation of 10-14 days. 14 months 
in New American (Missouri) and New French oak (Tronçais), 
then bottle aged for 12 months before release.   

TASTING NOTES Deep cardinal red with violet tones. On the 
nose, fresh red berries with smooth menthols like eucalyptus 
and spicy aromas like white pepper, Liquorice and a mineral 
background. On the palate, the wine is medium bodied with 
Firm acidity, Ripe, elegant and a long and pleasant Finish. 

 
Varietal-100% Tempranillo                                      
Vineyard Site-Gallamate, La Canoca, La Rad                                   
Vine Age-25-80                                                                      
Acres-49                                                                                 
Soil-Clay/Limestone                                                                              

Elevation-1,935 Feet                                                                  
Yield/Acre- 2.23 Tons                                                              
Production-100,000 Bottles (8,333 Cases)                                           
Aging-14 months New American/New French                                                                
Alcohol-14% 

Country-Spain                                                        
Region-Rioja Sub Region-Alta    
www.bodegacarlosmoro.com 


