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VIÑA MONTY
GRACIANO 2016

100% Graciano.

The result of the coming together of two vineyards.  One of them is in Cenicero, 
Rioja Alta, at 440 metres altitude and has chalky soil. 
The other vineyard is in Rioja Oriental, near to the meander of the River Ebro, at 

360 metres altitude, where the climate is much more Mediterranean and the soils 
contain a lot more clay.

VINTAGE: 2016. Very Good
The vineyard evolved favourably throughout the whole of the growth cycle.  The vintage 
stood out for the great balance between the acidity and alcohol, its aromatic qualities and 
excellent phenolic ripeness, which gives the wine great depth and persistence.

Cherry red with a purplish rim. Resinous and spiced notes of 
fennel and black liquorice. It has a firm entry on the palate and 
is extremely broad, with sweet, succulent tannins. Mineral, 

resinous and black fruit flavours.  It has a long, persistent finish.

Both parcels are harvested by hand and are vinified separately. Alcoholic 
fermentation in truncated-cone tanks, with long macerations, 25 days of skin 
contact.  Malolactic fermentation in cement tanks.

28 months in semi-new French oak barrels of medium-plus toast.

After final blending, the wine is aged for a minimum of 18 months 
in the bottle.

NOTES

ANALYSIS

Alcohol Residual sugar: Total acidity: pH

13.5% v/v 1.9 g/l 5.5 g/l 3.50

93PTS.


