
VINEYARD REGION GRAPE VARIETY

VINTAGE CONDITIONS

TECHNICAL ANALYSIS

THE INVISBLE MAN 2015
100% Tempranillo - D.O.C Rioja

Rioja Alta, Tirgo
42°55’22.88”N, -2°99’19.00”Et

Tempranillo (100%)

2015 vintage: fresh and wet Summer. We decided to make a 
strong bunches reduction to get the perfect maturation and a 
green pruning in September to avoid humidity.

Total Acidity: 4,6 g/l. 
Free SO2: 13 mg/l 
Total SO2: 32 mg/l 
pH: 3.7
Alcohol: 13,4 %
Residual Sugar: 1,5 g/l

TECHNICAL INFORMATION 

Harvest: firs week of October.
Manual harvest in boxes of 15 kg. 
Aging: 10 Months in french oak barrels.

Our tribute to Rioja Alta, to tempranillo grapes and all the people that 
make possible we have the best grapes. The perfect combination of 
modernity and tradition. Elegant, delicate. Aromas of wild fruits, red 

cherry, plum, blackberries and blueberries, reminds one of spices such as 
white pepper. 




