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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 . 

B L A N C O  2 0 1 4

Rioja,  Spain

D.O.Ca.  Rioja

100% Viura

400 m

Loam-Cl ay Vine

5 months in American oak barrel  and 6 
months in bott le prior to release.

Our Ontañón Bl anco is a beauti ful  expression 
of Viura,  Rioja’s native white grape,  exhibit ing 
intense aromas of r ipe pears and peaches with 
hints of  tropical  f ruit .  They are t ied together 
with dist inct aromas of spice gained from 
f ive months spent aging in barrel .  There is a 
bal anced sweetness and acidity on the pal ate 
that gives way to refreshing notes of tropical 
f ruits l aced with citrus and honey.  This wine 
pairs well  with seafood, fresh vegetables,  and 
poultry.
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