
POCO A POCO 2009
Lagunas de Laguardia

Wine Description

Tasting Notes

Vineyard Characteristics

Production Area/name of vineyard Rioja Alavesa
Size of vineyard (acres):
Soil Composition:
Training method:
Elevation (feet)
Vines/acre:
Yield/acre (tons):
Exposure:
Year vineyard planted:

Producer Profile

Winemaking & Aging

Owned by:
Alejandro Simo Varietal Composition: Tempranillo

Winemaker: Harvest time: October
Pablo Martinez First Vintage 2009

Total Bottles Produced:
Total Acreage under vine: N/A

Fermentation

Estate Founded: 2009 Fermentation container: Stainless Steel
Length of alcoholic fermentation 5 average

Winery Production Total: Fermentation Temp (oF) 78.8
TBD Maceration technique 6

Length of Maceration (days)
Country: de-classified Rioja Alavesa Malolactic fermentation: yes
Spain

Aging

Aging  Container: n/a
Size of Aging Container n/a
Age of container n/a

n/a
Cooperage:
Length of Aging befor bottle:

Analitical Data

Alcohol 13
PH level: 3.61
Residual Sugar 1.1
Acidity (grams/liter) 5
Dry extract (grams/liter): 26.8

WINE FACT SHEET

The DOC laws in Rioja limit wine production within the appellation. This forces many of the 
top wineries to sell their excess fruit outside of the DO. Bodegas Lagunas de Laguardia was 
created to capture the excess production of the best wineries in Rioja Alavesa. the wineries 
goal is to provide the best de-classified Rioja wines at an amazing value. 

Classic Tempranillo from Rioja Alavasa. The wine is feminine with a soft fruit-
forward nose with red fruit. Medium bodied with a soft easy-going finish. An 
elegant wine at a wonderful price!




