Generic

These are first or second-year wines
that retain their primary
characteristics of being fresh and
fruity. This category may also include
other wines which, even if they have
undergone an ageing process, are
not certified by the Control Board.
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Crianza

These wines are ones that have
reached at least their third year
and remained in oak barrels for
at least one year. For white and
rosé wines the minimum ageing
period in barrels is 6 months,
with a minimum period in the
cellar of 18 months.
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Reserva

These are wines that have aged
in oak barrels and bottles for a
total period of 36 months, with
a minimum of 12 months ageing
in oak barrels followed and
complemented by a minimum
of 6 months ageing in the
bottle. In white wines and rosé
the ageing period is 2 years, of
which at least 6 months must
be in the barrel.
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These are wines that have aged
in oak barrels and bottles for at
least 60 months, with a
minimum duration of ageing in
oak barrels of 2 years followed
and complemented by a
minimum of 2 years in the
bottle. For white wines and rosé,
the ageing period is 4 years,

of which at least 6 months
must be in the barrel
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HEEIER TERFERATINE MAF Vi ﬁedu The vineyard must be at least 35 years old and the maximum  unigueness must be recognised by the Ministry of

e TS b s b production allowed is 5,000 kilos per hectare for red grapes  Agriculture, Fisheries and Food. They bear a specific
and 6,922 kilos per hectare for white grapes and with a 65%  guarantee document. The wines made will undergo a double
grape to wine ratio. it must come from a balanced vineyard  qualitative evaluation, and the second one has to be classed
with a limited vigour. The harvesting must be carried out as "Bxcellent”.

manually and in an environmentally friendly manner and its
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vi“u de - m}I':'rq:uesl::umi'rgfmmﬂu!sﬂil:l "municipality” and which have  words "Vino de” together with the name of the municipality. The
been produced, grown and bottled within its geographical name of the municipality is displayed on the label with
Munici io —— area. An exception is allowed of including up to 15% of the characters which are equivalent to or smaller than those used
p e volume of grapes from neighbouring municipalities, in to represent the name of the Rioja Designation. Their
o which case they have to prove a long-standing link withthe  documents contain a specific coding. The Board will check the
said vineyard of at least 10 years. The label must bear the geographical traceability of the product.

@
Grapes from the "area”, with the exception of the used to display the name of the Rioja Designation. Their
possibility of incorporating up to 15% of the volume of documents contain a specific coding. The Board will
grapes from neighbouring areas under the same check the geographical traceability of the product, as it
conditions as those described for vinos de municipio. does with the Vino de Municipio.
The name of the area is displayed on the label with
characters which are equivalent to or smaller than those
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Ql.l a | | The production of quality sparkling wines using the Gran Anada
Traditional Method™ is allowed for all the grape varieties
S ark i" authorised by the Designation, including obtaining rosé 36 months in the
E g and white wines. The label must include "Traditional -
WI"ES Method” and the type of dry sparkling wine: Erut, Extra
Erut or Brut Nature. They bear a specific guarantee
document.
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Denominacion de
Origen Calificada
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MAPA HELIOMETRICO Y
MAPA HELIOTERMICO

RAINFALL MAP AND LIGHT

AND TEMPERATURE MAP

RIOJA ALTA

Influencia climatica:
Atlantica.

Extensidn aproximada en vifiedos:
27.000 Ha.

Caracteristicas de los vinos:

Grado medio.

Cuerpo y acidez total elevada.

Aptos para el envejecimiento en barrica.

RIOJA ALAVESA

Influencia climatica:
Atlantica y Mediterranea.

Extension aproximada en vinedos:
13.000 Ha.

Caracteristicas de los vinos:

Tintos de graduacion y acidez total media.
Aptos tanto para el consumo (vinos jévenes
obtenidos por maceracion carbdnica), como
para el envejecimiento en barrica.

RIOJA ORIENTAL

Climatic influence;
Atlantic.

Approximate vineyard surface area:
27000 Ha.

Characteristics of the wines:
Medium alcohol content.
Full-bodied with high total acidity.
Suitable for barrel ageing.

Climatic influence:
Atlantic and Mediterranean.

Approximate vineyard surface area:
13.000 Ha.

Characteristics of the wines:

Reds with medium alcohol content and
acidity. Suitable both for immediate drinking
(young carbonic maceration wines)

and for barrel-ageing.

Influencia climatica:
Mediterranea.

Extensidn aproximada en vinedos:
24,000 Ha.

Caracteristicas de los vinos:
Tintos y rosados con mayor graduacién
y extracto.

Climatic influence:
Mediterranean.

Approximate vineyard surface area:
24,000 Ha.

Characteristics of the wines:
Reds and rosés with higher alcohol
content and more extract.

MAPA DE SUELOS

ARCILLO-CALCAREQS

Zonas que abarcan:
Rioja Alavesa, la Sonsierra y terrenos
de Rioja Alta.

Extesion respecto al total:
25%.

Caracteristicas del terreno:
Estructura en terrazas. Pequenas parcelas.

Caracteristicas del vino:

Ricos en extracto de glicerina.

Buen color.

Blancos con personalidad ligeros en color.

ARCILLO-FERROSOS

Zonas que abarcan:
Terrenos repartidos por toda la geografia de
la Denominacion de Origen.

Extesion respecto al total:
25%.

Caracteristicas del terreno:
Alomado. Rojizo y fuerte, con rocaduray
profunda.

Caracteristicas del vino:
Tintos frescos de medio cuerpo. Rosados.

ALUVIALES

Zonas que abarcan:

Terrenos repartidos por toda la
geografia de la Denominacion de Origen
cercana a los rios.

Extesion respecto al total:
50%.

Caracteristicas del terreno:
Llano, con bastante profundidad y
canto rodado. Grandes parcelas.

Caracteristicas del vino:
Blancos y tintos de medio cuerpo.

SOILS MAP
CHALKY CLAY SOILS

Zones covered:
Rioja Alavesa, la Sonsierra and areas of
Rioja Alta.

Percentage total surface area:
25%.

Characteristics of the soil:
Terraced. Small plots.

Characteristics of the wine:

Rich in glycerine extract.

Good colour.

Whites with personality and light colour.

FERROUS CLAY SOILS

Zones covered:

Areas distributed throughout the
Wine Region.

Percentage total surface area:
25%.

Characteristics of the soil:
Rolling hills. Intense red with deep, hard
rocks.

Characteristics of the wine:
Refreshing, medium-bodied reds. Rosés.

ALLUVIAL SOILS

Zones covered:
Areas distributed throughout the
Wine Region, near rivers.

Percentage total surface area:
509%.

Characteristics of the soil:
Flat, fairly deep and pebbly
Large plots.

Characteristics of the wine:
Medium-bodied whites and reds.



