
HARVEST 2015
The 2015 harvest was a very early one. The good weather which, throughout the 
vegetative cycle had brought about excellent growth and healthy conditions in 
the vineyard ended with the month of September which was exceptionally 
favourable in quality terms, with exceptionally ripe grapes.
Orube crianza 2015 maintains the character and elegance of the Orube line, but 
tells its own particular story, due to the personality of the vintage itself and to the 
blend of varieties which make it up, principal characteristics which contribute to 
the singularity of each bottle of wine.
It is a blend of our best Tempranillos, strengthened by what the Graciano 
delivers. Careful ageing in a rigorously selected set of French and American 
barrels over a 12 month period.

BLEND
75% Tempranillo and 25% Graciano

AGEING
12 months in selected French and American oak barrels, and further time 
resting in bottle.

TASTING NOTE
Star bright cherry red, full and deep.
Intense and elegant on the nose. Initially the notes of noble oak predominate, but 
on aerating the wine in glass there appear notes of cocoa, coffee and vanilla, but 
these are soon followed by notes of black fruit, and then bursts of spices, above 
all black pepper and cloves. Subtly then in an elegant backdrop we start to find 
certain notes of aromatic herbs like thyme and lavender.
Full of flavours on the palate. Full in the mouth with the rich structure of a 
crianza wine. There is a major influence from the noble oak, delivering intense 
flavours of cocoa and coffee. Long and elegant in the finish.

ANALYSIS
Alcohol: 13,50% vol.
Total acidity: 5,6 g/l
Residual sugar: 2,2 g/l

FOOD PAIRING
Cured Ibérico meats and aged cheeses, vegetable casseroles and grilled beef ribs.

STORAGE
Keep in a cool place at a constant temperature – between 14 and 17ºC, protected 
from direct light and vibrations.

SERVING
Serve at room temperature – between 16 and 18ºC. Decanting is advisable.


