
VIÑA TONDONIA WHITE
GRAN RESERVA, 1970*

* To p - q u a l i ty wine from very good vintage.

GRAPE VARIETIES: 85% of Viura (Macabeo) and 15% of

M a l va s i a .

WOOD AGING: 8 years in oak cask, 15 times ra c ked by hand

and clarified with egg whites.

BOTTLE AGING: Bottled in July 1978 without filtering.

C O L O R : D e veloped old gold.

N O S E : Very fine, intense, perfumed, complex and well-

d e veloped, a bouquet coming from third generation aromas.

T A S T E : Smooth and fine, well-developed and with a lingering

f i n i s h .

H A R M O N Y : Harmonious and balanced.

ALCOHOL BY VOLUME: 1 2 % .

TOTAL ACIDITY: 6.50 grams per litre of tartaric acid.

RESIDUAL SUGAR: Very dry.

MATCHING FOODS: All kinds of fish, boiled, deep-fried or

grilled. White meats and solid sauces.

WINE COLLECTING: Lasting a long time.

STORAGE TEMPERATURE: 14º Celsius - 57º Fa h r e n h e i t .

SERVING TEMPERATURE: 16º Celsius - 61º Fahrenheit. Drink

cooler than a red wine but never cold, otherwise aromas and

n a t u ral flavours are lost.

VINTAGE: Rated as “Very Good”, It is a La Rioja mythic vintage

since it maintains its steady color, developed aroma and taste

c o m p l e x i ty still today. Good vintages feature wines that age well

while at the same time keeping their youth -1970 was one of

these. Difficulties in 1971 and 1972 vintages made 1970 vintage

e ven better.

S T O C K : 12,000 bottles.

R. LÓPEZ DE HEREDIA VIÑA TONDONIA, S.A.

Avda. de Vizcaya, 3. 26200 Haro (La Rioja) España.

Phone: 941.31.01.27 / 941.31.02.44

Fax: 941.31.07.88

www.lopezdeheredia.com

e-mail:bodega@lopezdeheredia.com


