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B O D E G A S  O N TA Ñ Ó N
B o d e g a s  O n t a ñ ó n  i s  a n  i n d e p e n d e n t ,  f a m i l y - o w n e d  w i n e r y  l o c a t e d  i n  t h e  h e a r t  o f  R i o j a .  F o r  m o r e  t h a n  f i v e 
g e n e r a t i o n s ,  t h e  P e r e z - C u e v a s  f a m i l y  h a s  c u l t i v a t e d  v i n e y a r d  l a n d  s o u t h  o f  t h e  E b r o  R i v e r  j u s t  o u t s i d e  t h e 
t i n y  t o w n  o f  Q u e l .  T h r o u g h  t h e  y e a r s  t h e y  h a v e  c o n t i n u e d  t o  p u r c h a s e  p r o p e r t y  n e a r  t h e i r  o r i g i n a l  h o l d i n g s 
o n  t h e  h i g h e r - e l e v a t i o n  s l o p e s  o f  t h e  S i e r r a  Ye r g a  M o u n t a i n s  a n d  c u r r e n t l y  h a v e  m o r e  t h a n  8 0 0  h e c t a r e s 
p l a n t e d  t o  v i n e s ,  m a k i n g  t h e m  o n e  o f  t h e  t o p  t h r e e  l a n d  o w n e r s  i n  t h e  r e g i o n .

R a q u e l ,  R u b e n ,  L e t i c i a  a n d  M a r i a  P e r e z  C u e v a s  m a k e  u p  t h e  c u r r e n t  g e n e r a t i o n  o f  t h e  P e r e z  C u e v a s  f a m i l y 
t o  c a r r y  o n  a  t r a d i t i o n  o f  w i n e - m a k i n g  i n  t h e  e a s t e r n  p a r t  o f  L a  R i o j a  ( R i o j a  B a j a ) .  T h e i r  f a t h e r ,  G a b r i e l ,  t o o k 
o v e r  i n  t h e  1 9 7 0 s  a n d  b e g a n  m a k i n g  w i n e  f r o m  t h e  v i n e y a r d s  r a t h e r  t h a n  s e l l i n g  f r u i t .  H e  w a s  d e t e r m i n e d 
t o  p r o d u c e  w i n e  t h a t  e m b o d i e d  t h e  r e g i o n  o f  Q u e l ,  w h e r e  h i s  f a m i l y  h a d  d e e p  r o o t s  a n d  w h e r e  h e  b e l i e v e s 
s o m e  o f  t h e  h i g h e s t  q u a l i t y  w i n e s  f r o m  R i o j a  a r e  p r o d u c e d . 

R E S E R VA  2 0 1 0

Rioja,  Spain

D.O.Ca.  Rioja

95% Tempranil lo,  5% Graciano

600-800 m

Loam

Long maceration with control led 
temperature between 21-27˚C.

24 months in American and French oak 
barrel  (used and new).  In bott le since. 

Cherry red color with t i le edgings,  clean and 
bright.  In nose i t  shows extremely complex 
where the aromas of stewed fruit  assemble 
with the toasted,  spiced, and mineral  notes 
appropriate from the high qual i ty oak barrel 
aging t ime. The elegance that we can f ind 
in the mouth is a result  of  a great bal ance 
between acidity and astr ingency and i ts 
aromatic momentum. Long-l ast ing and elegant 
aftertaste.
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