
AIRDE  2019 
 

Variety: Tempranillo 100% 

Appelation of Origin: DOCa Rioja Alavesa 

Label: Label: Signature Wine (Generic) 

Aging: 12 months in third run wine barrels, to fully 

respect the originality of the terroir 

Bottled: November 2020 

Alcohol: 14.2 % 

 
Airde comes from vineyards located in the northwest corner of Rioja 

Alavesa, Salinillas de Buradón, the only vineyards facing north 

Sierra Cantabria, with a cooler and more humid climate where there 

is less impact of the changing climate and Tempranillo matures at 

a much slower rate, being harvested in mid-October. 

 
These terroirs are also characterized with the only soils in Rioja with 

a high salt content, especially gypsum, the saline character being 

noticeable in tasting so that it adds uniqueness to the aromatic 

expression. 

 

Harvest and production 

 
Hand Selection of the grapes first in the vineyard and then in the winery, at 

the selection table to choose only the best grapes. Manual harvest in 12 kg 

cases. Each plot wine made independently to respect the voice and 

personality of each terroir. Aged for 12 months in French oak barrels (93%) 

and American oak barrels (7%). 

 

Tasting notes 

 
Nose: great aromatic expressiveness, dominated by fresh black fruit 

(blackberries, black currant, and blueberries), flowers (violets). Outstanding 

saline and mineral character, with spicy and smoky, rooibos, black olive pâté 

and wild mountain herbs notes that add freshness along with balsamic 

aromas. It stands out for its delicious aromatic complexity. 

 
Palate: Fresh and balanced. Creamy and voluminous. Good structure and a 

long finish. Fine and elegant. 

 

Unfiltered wine to preserve the expression of the terroir. 
Precipitates can appear naturally. 

 
Cork from sustainably managed forests with FSC 

certification. 


