
CHARACTERISTICS OF THE VINTAGE:
2006 was recorded in the Rioja region as a VERY GOOD vintage, by the Regulating 
Council. Besides from suffering a light freeze in mid-April and a hailstone storm 
at the beginning of July that caused some damage to Viña Tondonia, the resulting 
harvest of 2006 was slightly superior to the one of 2005. As in the previous cam-
paign, there was an advancement in the budbreak, which was maintained during 
the whole vegetative cycle until the beginning of the harvest on September 25th 
in Viña Gravonia, with the white varietals. The pick-up developed as usual apart 
from the light but persistent rainfalls that didn’t have a negative effect on the 
quality of the harvest, which could be qualified as good, thanks to the excellent 
health condition at which the bunches of grapes arrived at that date. The grapes 
arrived at the bodega in a perfect state of health, with an average degree of 12,8%, 
very balanced with a good concentration in dyestuff, essential characteristics for 
producing wines with a vocation for aging, like all the ones from our House. 

COLOUR: Slightly developed pale gold.
NOSE: Fresh and aromatic. Complex and developed. Bouquet with aromas of
third generation.
TASTE: Fruity, complex, developed, very fine.
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VIÑA GRAVONIA
WHITE
CRIANZA 2006

GRAPE VARIETIES: Viura (100%), from our own vine-
yards.
AGEING PERIOD: Barrel: 4 years, being racked twice 
per year and fined with fresh egg whites. Bottle: Rest, 
unfiltered, bottled in 75 cl. bottles.
ALCOHOL VOLUME: 12,5% Vol.
TOTAL ACIDITY: 5 gr/l.
RESIDUAL SUGAR: Very dry.
GASTRONOMY: Perfect with all kind of fish; fried, 
grilled or boiled. Grilled seafood. Well-seasoned white 
meat. Very nice with pasta too.
STORAGE TEMPERATURE: 10 years in perfect 
conditions of constant temperature (57ºF / 14ºC) and 
humidity (75-80%)
SERVING TEMPERATURE: 57º to 60ºF (14º to 16ºC) 
depending of mood and place.
QUANTITY MADE: 50,000 bottles.
 
 


