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VS MURUA 2019

The vineyards from which VS Murua comes from are between 20 and 55 years old. The soils are
mainly clayey, highlighting some clay-limestone. For this wine we choose those plots with a good
percentage of clay to guarantee the freshness and fruit that will later become evident in this wine.
Although the Winter in 2018 was more dry and damp, the rain in Spring and Summer 2019
were convenient and not excessive. The intense air and the fresh temperatures affected the
development of blossoming, causing for the clusters to be less compact. The average size was
inferior but still inside the parameters of our quality targets.

The harvest was carried out in very good conditions between the 6 and 8 October. The Tempranillo
and Mazuelo grape varietals offered especially good yields.

After a sunny 2019, the plant developed without any problems thanks to a sufficient and
adequate supply of water.

The 2019 vintage enjoyed very good concentration which in turn conserved an excellent ph and
guaranteed the aging of the vineyard. 40.000 bottles of this vintage have been produced.

VARIETALS 90% tempranillo y 10% mazuelo.

WINEMAKING AND AGING

Spontaneous fermentation at temperatures between 24 and 27 degrees. Gentle pumping,
“delestage” and slight oxygenation during alcoholic fermentation. Maceration lasts 10 to 15
days. Aged for 16 months in French (30%) and American (70%) oak barrels.

EMPRANILLO

TASTING NOTES
COLOUR: Bright, intense, cherry- red with pink reflections.

AROMA: The first impression is intense, frank and very perfumed. On the nose it has aromas of
black fruit, jams and balsamic touches. This wine is elegant on the nose and very pleasant with
good evolution.

PALATE: The attack on the palate is explosive, powerful and balanced. The first sip is very elegant
but powerful. The volume is good and the persistence is magnificent. The 2019 vintage of VS
Murua is very easy to drink.

VS Murua is a powerful and seductive wine, a true reflection of its place of origin (“Sierra
Alavesa”) and vintage (2019), fantastic for wine lovers.

Origin: D.0. Ca. Rioja.

Quality Group: Red wine aged for 16 months in oak barrel.
Alcohol Content: 14,5 % vol.

Aging Potential: 8-9 afios.

Serving Temperature: 14-16°C.
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