
Conde Valdemar Crianza 2016

TASTING NOTES
Red cherry colour of a medium-high intensity, clean 
and bright. 
It displays complex aromas of black fruit, soft smoked 
hints and spicy notes to vanilla and coconut. 
Well balanced. Good structure in the mouth, with 
gentle and elegant tannins. Tasty with a long and 
persistent aftertaste.

FOOD PAIRING
It is the perfect wine to accompany stews, roasts and 
grilled red meat, as well as mature cheeses and cold 
meats.

SERVING TEMPERATURE
16/18 ºC.

VINEYARDS
Own vineyards in Rioja Alavesa and Rioja Alta..

GRAPE VARIETIES
90% Tempranillo, 10% Graciano. 

ALCOHOL
13.5% Vol.

AGEING
13 months in American oak barrels.




