
Tinto

Varieties
83% Tempranillo, 10% 
Graciano, 6% Mazuelo, 1% 
Garnacha. 

.  

Winemaking
Each variety ferments separately. 
The final blendis decided later 
on. The wine remains in 
extra-fine grain French oak 
barrels for 16 months. After, it 
ages in concrete tanks. 

Tasting notes
Red colour with violet hints. 
Very bright, intense and 
special. Red fruit notes and a 
subtle balsamic touch. Spiced, 
mineral, chocolate and caramel 
notes. Pleasant, intense, fresh 
and balanced on the palate. 
Smooth, fine, elegant.

The red varieties speak for themselves. Each one in the right measure, they 
provide the balance to give an overall idea. Tempranillo, Graciano and 
Garnacha: we are Villota.

The essence of the estate
The flagship wines. The liquid picture of the virtues of 

our Villota estate. Fruit, nature, elegance.


