
CLASSICAL MODERN PHILOSOPHY

Bodega Classica is a winery specializing in the creation of great reds that have
been aged in the cask, created by and for the consumer of quality wines. It
bases its philosophy on its taste for simplicity, elegance, and experience. At
Bodega Classica we take the greatest care in everything down to the last detail,
from the wine itself to its presentation in the bottle, which aims to transmit the
harmony of the fusion between the traditional and the modern in the wine it
contains.

Situated on a picturesque hillside of the historic village of San Vicente de La
Sonsierra, the winery ‘Bodega Classica’ rises above a veritable sea of vineyards,
flanked by the winding course of the River Ebro and the slopes of the mountain
range of Sierra de Toloño.



Aged for 2 months in French oak barrels.
WINEMAKING

A straw yellow colour wine. Ripe fruit, dates and banana notes stand out on the nose
in combination with the nuances of a Crianza, making it an interesting and complex
wine. On the palate, it is fresh and fleshy, leaving a long, balanced and pleasant
aftertaste.

TASTING NOTES

100% Viura.
VARIETIES

12,5% Vol.

ALCOHOL
CONTENT

A selection of old Viura vineyards, settled on poor land in the area of San Vicente
de la Sonsierra (La Rioja).

VINEYARDS

Presentation: 75 cl

BLANCO

Hacienda
López de Haro

Hacienda López de Haro Blanco is a interesting and complex wine, made from 100%
Viura grape variety and aged for 2 months in French oak barrels.

TECHNICAL NOTE

The harvest takes place during the entire month of october. Picking of the fruit is
conducted in 15 kg. boxes, which are quickly transported to the winery; the clusters
that do not meet optimum conditions are disregarded.

HARVEST



The harvest takes place during the entire month of october. Picking of the fruit is
conducted in 15 kg. boxes, which are quickly transported to the winery; the clusters
that do not meet optimum conditions are disregarded.

HARVEST

Maceration between 24 and 48 hours at low temperatures, around 10°C. Subsequently,
the devatting process is carried out, extracting a bright and rosé coloured must in a
natural way and that ferments between 10-12°C for 20 days.

WINEMAKING

On the nose, it is an intense wine, highlighting red fruits and banana aromas as well
as featuring some floral notes. On the palate, it is a silky and pleasant wine with
great balance, resulting at the same time greedy and fresh.

TASTING NOTES

Tempranillo and Garnacha.
VARIETIES

12,5% Vol.

ALCOHOL
CONTENT

A selection of old Tempranillo vineyards with low production, settled on poor land
of Ebro's terraces in the area of San Vicente de la Sonsierra (La Rioja).

VINEYARDS

Presentation: 75 cl

ROSADO

Hacienda
López de Haro

Hacienda López de Haro Rosé is a Tempranillo and Garnacha wine, silky and pleasant
with great balance, resulting at the same time greedy and fresh.

TECHNICAL NOTE



Hand picked during the second and third week of october and transported to the
winery in boxes and small trailers.

HARVEST

A short aging, between 3 and 4 months, in new barrels.
WINEMAKING

Its short aging, 3-4 months in new barrels, provides the wine complexity, accompanying
red fruits and liquorice aromas typical of the variety. A tasty wine, rich in fruity tastes
with a sweet tannin structure that leaves a long aftertaste.

TASTING NOTES

100% Tempranillo.
VARIETIES

13,5 % Vol.

ALCOHOL
CONTENT

A selection of old vineyards, between 50 and 70 years old, located in San Vicente
de la Sonsierra.

VINEYARDS

Presentation: 75 cl

TEMPRANILLO

Hacienda
López de Haro

Hacienda López de Haro Tempranillo is part of the Hacienda López de Haro collection,
a series of wines combining the simplicity and elegance of great classics adapted
to current consumer tastes. A wine rich in fruity tastes with a sweet tannin structure,
making it a tasty wine and displaying the entire potential of the Tempranillo variety
grown in the area of greater wine-making tradition in La Rioja.

TECHNICAL NOTE



The harvest occurs during october. The grapes are picked in 15 kg boxes.
HARVEST

Produced in 30,000 kg vats. Fermentation occurs at a temperature of 28º
C, and maceration is extended for 2 weeks. Aged in French and American
oak barrels during 18 months. A subsequent refinement is
achieved in bottle until placed in the market, with an approximate aging
of two years between both barrel and bottle.

WINEMAKING

Hacienda Lopez de Haro is a wine of intense colour and pleasant bouquet, in which
the nuances of mature fruit stand out. In the mouth it is soft, expressive and elegant,
combining a fruity character with the notes lent by the cask, in perfect balance.

TASTING NOTES

Tempranillo, Garnacha tinta and Graciano.
VARIETIES

13,5 % Vol.

ALCOHOL
CONTENT

Old Vineyards selected from different areas in La Rioja.
VINEYARDS

Presentation: 75 cl

CRIANZA

Hacienda
López de Haro

Hacienda Lopez de Haro is a round, pleasant and expressive wine, made from the
Tempranillo, red Garnacha and Graciano grape varieties and aged for more than 3
years in oak and bottle.

TECHNICAL NOTE



Hand picked during the second and third week of october and transported to the
winery in boxes and small trailers.

HARVEST

Classic aging of 20 months in French and American oak barrels. In the course of
aging, a quarterly racking is carried out, which also assists in the clarification of the
wine (as filtering or aggressive treatments are not performed) in order to preserve
the natural characteristics of the wine. Following its aging in the barrel, the wine
is clarified with egg white and subsequently bottled, aging in the bottle at least for
two years before placing it in the market.

WINEMAKING

Medium-high depth wine, ruby red colour with roof tile rim, which denotes its long
barrel ageing and its peaceful bottle ageing. Powerful on the nose with primary
aromas of ripe fruit accompanied by complex spicy and balsamic notes and a slight
touch of vanilla. Balanced on the palate, it is a round and unctuous wine with ripe
and sweet tannins, providing the wine with a long aftertaste: an elegant Rioja classic.

TASTING NOTES

Tempranillo and Graciano.
VARIETIES

13,5 % Vol.

ALCOHOL
CONTENT

A selection of old Tempranillo and Graciano vineyards with very low production
settled on poor land of Ebro's terraces in the area of San Vicente de la Sonsierra (La
Rioja).

VINEYARDS

Presentation: 75 cl

RESERVA

Hacienda
López de Haro

Hacienda López de Haro Reserva is a round, gentle and complex wine, made with
Tempranillo and Graciano varieties, and with a classic aging of 20 months in French
and American oak barrels. This wine reaches the market in its optimum moment
after a settled wait of over five years, including barrel and bottle.

TECHNICAL NOTE



Handpicked during the second and third week of October and transported to the
winery in boxes and small trailers.

HARVEST

Made in 30,000 kg vats. Fermentation occurs at a temperature of 28ºC and maceration
is extended for 2 weeks.
Aged for 30 months in French and American oak barrels. In the course of its ageing,
a quarterly racking is carried out. This assists with the clarification of the wine in
order to preserve its natural characteristics and thus avoid any aggressive processes
or filtering. It is subsequently bottle aged for at least three years before placing it
in the market.

WINEMAKING

Bright cherry-red colour and a rim with roof tile tones.
High aromatic intensity, clean and sound. Complex on the nose with coffee, vanilla,
roast and balsamic nuances integrated into an intense bottom note of ripe fruit.
It is elegant and round on the palate. It is well balanced with a velvety attack followed
by a pleasant acidity and a silky and full-bodied aftertaste resulting from its noble
and ripe tannin. Its long aftertaste has spicy and balsamic hints, resulting from its
long and peaceful ageing, as well as confit fruit nuances that uncover its personality.

TASTING NOTES

Tempranillo and Graciano
VARIETIES

14 % Vol.

ALCOHOL
CONTENT

A selection of old Tempranillo and Graciano vineyards with very low production
settled on poor land of Ebro's terraces in the area of San Vicente de la Sonsierra
(La Rioja).

VINEYARDS

Presentation: 75 cl

GRAN RESERVA

Hacienda
López de Haro

Hacienda López de Haro Gran Reserva is an elegant and complex wine, an authentic
contemporary classic.

TECHNICAL NOTE



Handpicked during the month of October and transported to the winery in boxes and
small trailers.

HARVEST

Fermentation is carried out in 500-litre open barrels made with French oak, where
plunging is carried out on a daily basis, following a traditional process. Malolactic
fermentation is carried out in new French oak barrels, where the ageing subsequently
takes place.
Aged for over 30 months in new French oak barrels. In the course of its ageing, a
quarterly racking is carried out. This assists with the clarification of the wine in order
to preserve its natural characteristics and thus avoid any aggressive processes or
filtering. It is subsequently bottle aged for at least three years before placing it in
the market.

WINEMAKING

Deep red cherry colour. It is an intense and complex wine on the nose where the
black fruit nuances from a ripe and full grape stand out and mix with the barrel roast,
providing spicy and cocoa notes. On the palate, it is a full wine with a strong character,
also fleshy and elegant, with a mature tannin that provides a tasty aftertaste.

TASTING NOTES

Tempranillo and Garnacha
VARIETIES

14,5 % Vol.

ALCOHOL
CONTENT

A selection of old Tempranillo vineyards with very low production located in the area
of Sonsierra and old Graciano vineyards located at high altitudes in the area of
Cárdenas.

VINEYARDS

Presentation: 75 cl

30 MONTHS
LIMITED EDITION 2008

Hacienda
López de HaroFrom the careful selection of the grape to its care in the winemaking process,

Hacienda López de Haro 30 months is a wine that has been conceived as a limited
edition of only 12,200 bottles. It is a lively and complex wine that reaches the market
with a full body thanks to its long ageing in both the barrel and the bottle.

TECHNICAL NOTE


