
Vintage 2017

Historic vintage due to its short production and early ripening,
being, to date, the earliest in history. The decrease in vineyard
productivity is influenced by several climatic factors, such as the
spring frost on 28 April, which affected a large part of the
vineyards in Rioja Alta, and by the drought, which was an
extremely dry year. In terms of quality, whenever we talk about
low vineyard productivity, it always results in an increase in the
quality of the grapes. And in dry years like 2017, it also means
excellent vineyard health with a total absence of diseases and
pests. This is a great vintage in terms of quality, with very ripe
wines, with higher than normal alcohol values, very healthy and
aromatic and perfect for long ageing in barrels.

Oscar Tobía Tinto Reserva 2017

Grapes / Vineyards:

Tempranillo (90%) from 3 vineyards in Rioja Alta:
1. Located in San Asensio. Planted in 1921, goblet trained.

Altitude 535 m. Soil: calcareous clay with gravel.
Orientation: south-west. Microclimate: Atlantic with
Mediterranean influence.

2. Located in San Vicente de la Sonsierra, planted in 1965,
goblet trained. Altitude 480 m. Soil: calcareous clay with
gravel. Orientation: north, giving it a purely Atlantic
microclimate.3.

3. Located in Haro, planted in 1990. Altitude: 590 m. Soil:
calcareous clay with a lot of gravel and shallow.
Orientation: south-east. Microclimate: Atlantic.

Maturana (10%). Located at an altitude of 650 m above sea
level, in Nájera, Rioja Alta. Vineyard planted in 2008, on high
plateau with west-south orientation, on poor soils with gravels
composed of ferric clay that limit its production. The vines are
trellised, dry-farmed and treated in a way that respects organic
viticulture. These are vineyards with very low yields, where in
2016 they barely exceeded 3,500 kg/ha.

Analysis:

ABV: 15,35%. 
Total Acidity: 6 g/l. 
Residual Sugar: 2,6 gr/l. 
Total Sulphur: 90 mg/l.

Tasting Notes

COLOR: Clean and bright, intense cherry red colour with
garnet rim.

NOSE: Aroma of good intensity, very fine and elegant. In a
symphony of aromas, ripe black fruit (blueberries, prunes),
spicy notes (black pepper, clove, cedar wood), mineral notes
(flint) all on a fragrant background of toffee and cocoa.

On the palate, it is pleasant, velvety and voluptuous. It
immediately becomes fleshy, round, full and glyceric.
With a very enveloping tactile sensation in the mouth. It
has a great freshness that makes everything in perfect
balance. Very polished tannins and a very spicy
aftertaste. A wine with a long finish and great
persistence.

Winemaking

• Vatting of the destemmed and uncrushed grapes in intelligent
stainless steel "Ganimede" type tanks.

• Cold maceration for 3 days at a temperature of 10-12
degrees.

• Alcoholic fermentation with the indigenous yeasts of the
vineyard at a temperature of 22-24ºC.

• Malolactic fermentation in barrels, followed by ageing for 28
months in new, one- and two-use French oak barrels, 90%
French and 10% Hungarian.

• Natural stabilisation of the wine during its long barrel ageing.
• Clarification with fresh egg whites.Bottling of the wine

without filtering in order to respect all the sensory qualities.
• The ageing was completed with bottle ageing for at least 24

months.
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