
B O D E G A S  O N TA Ñ Ó N
T E M P R A N I L LO  B L A N C O

R I O J A ,  S P A I N

W W W . G R A N D C O E U R W I N E S . C O M @ G R A N D C O E U R W I N E S

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 . 
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Rioja,  Spain

D.O.Ca.  Rioja

100% Tempranil lo bl anco

Once at the winery,  the grapes were 
slowly pressed to extract must.  After this 
occurs,  we separate the seeds from the 
must in order to obtain the best aromas 
and f l avours during the fermentation 
process.  This process happens over 
the course of 14 days in a control led 
temperature of 16˚C. The must ferments 
in a homogeneous,  slow, and orderly way. 
Once fermented,  we transfer the juice to 
i ts lees,  where i t  spends 2 months aging 
on the lees,  which adds to much more 
complex aromas and f l avors that evolve 
over t ime. The wine is then removed from 
its lees,  racked and then bott led after 
tartar ic stabi l izat ion occurs. 

Light yel low with a touch of green ref lection. 
Intense tropical  f ruit  aromas of pineapple and 
banana with hints of  white f lowers.  On the 
pal ate,  this wine is bal anced with good acidity, 
a high expression of f ruit  with a lengthy f inish. 
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