
SEÑORÍO DE CUZCURRITA
2007

Wine made from grapes grown within the Castle walls, as 
well as from other vineyards nearby. It truly represents all 
the unique character of the wines of Cuzcurrita, displaying, 
year after year, with every new vintage, the maximum 
potential they are able to achieve. 

These are all old vines, goblet-pruned and planted in 
unirrigated soil, producing a small yield of only 1.2 kilos of 
grapes per vine plant, with a ratio of grape-to-wine of 63 
per cent. Green harvesting of the clusters is usually 
performed during véraison, adjusting the amount of grapes 
per vine to its canopy cover, with a mass of 1.5 to 2.0 m2 
per plant.

The 207 harvest was rated as Very Good in the Rioja 
appellation. The vegetative cycle of the farming year was 
long and the evolution of the harvest can be regarded as 
especially slow and selective, which was positive for the 
quality of the fruit which was picked in excellent conditions 
of health and with a good balance between the different 
quality parameters: Alcoholic strength, polyphenols and 
acidity.
  
Harvested into 20-kilo crates. Selection of the healthiest 
grapes on a sorting table. Stripped from the stalks and 
gently crushed by rollers. Fermentation at 28º C with long 
maceration in 15,000-litre vats with an excellent 
geometrical shape. Malolactic fermentation in new, fine-
grained, medium-toasted, French-oak, Bordeaux-style 
casks, with subsequent ageing with lees contact in the same 
oak for 12 months and 24 months’ bottle ageing.

TASTING NOTES
Red wine with a striking black-cherry colour and an intense, elegant nose in which 
you can detect ripe red fruit, spicy nuances of cocoa and cinnamon and mineral 
notes coming through. Supple, juicy attack with soft, mouth-wrapping tannins, 
balanced, elegant and complex bouquet with a lovely, long, lingering finish. Great 
aromatic persistence.

Production for 2007 was 53960 0.75 litre bottles, 1890 1.5 litre bottles and 2097 
0.5 litre bottles




