
 La Rioja Alta
“This is what Rioja is and should be all about.”

Given how often the memory tricks us by gilding the past in a warm, rose-tinted vision, it was fantastic to 
taste some of the wines from La Rioja Alta a couple of weeks ago and realise that this time it was bang on 
the money – no false recall, just total clarity. This is what Rioja is and should be all about. 

La Rioja Alta dates back to 1890 and is still family owned with no fewer than 450 hectares (over 1,000 
acres) of vineyards in the various Rioja districts under their management. Their philosophy is simple: 
to remain true to the original character of Rioja. This does not mean standing still and avoiding any 
new techniques but, instead, embracing technology in order to produce a better version of the 
original. To that end, they built a new winery in 1996, with state of the art equipment to manage 
the fermentation process more precisely, after which the wines are matured at the old bodega 
nearby. The average age of the vines is above 25 years old with yields tightly controlled, rarely 
exceeding 35 hectolitres per hectare, despite the Rioja rules permitting 45+ hl/ha. They have 
resisted the trend towards French oak and have continued to use the traditional Quercus Alba 
(American oak) which gives the distinctive, pungent, smoky vanillin flavours classically associated 
with Rioja, running their own cooperage to make their barrels on site – something rarely found 
outside Bordeaux’s greatest properties.

The wines of Rioja are classified principally by reference to the amount of barrique ageing they 
have received; a Joven wine is one which has seen no wood at all, formerly called sin crianza, whilst 
a Crianza must spend at least one year in oak and may not be released until its third year; Reservas 
must also spend at least one year in oak and then a further two years in either oak or bottle prior 
to release, whilst Gran Reservas must spend at least two years in oak, with a further four years in 
bottle prior to release for sale. These are the minimum requirements and La Rioja Alta takes them 
significantly further, with their very top wines spending some six years in barrel and a further four 
years in bottle prior to release.

Here we are offering wines which are at the peak of their maturity, drinking beautifully now but 
with the wherewithal to carry on evolving for a few more years too.

Nicola Arcedeckne-Butler MW
March 2014

To order, please call us on 01353 721 999
Wines are offered subject to remaining unsold and our offer closes on 31st March 2014
Private Cellar’s terms & conditions apply - visit www.privatecellar.co.uk for more details
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Viña Alberdi Reserva, La Rioja Alta 2007 12 per case  (£16.95 per bottle) £203.40

100% Tempranillo; two years in barrel (of which one year is in new oak) followed by a year in bottle 
prior to release. Bright red to tawny on the rim with a nose of tarry black fruit with hints of spice, 
cumin and a distant note of cigar box. On the palate delicious warm red fruits, particularly mulberry, 
tarry with lovely vanillin notes, sweet, smoky and ripe with deliciously fresh balance, going to a long, 
broad, creamed finish. Drink now - 2018+

Viña Ardanza Reserva, La Rioja Alta 2004 12 per case  (£19.55 per bottle) £234.60

80% Tempranillo, 20% Garnacha; 3 years in barrel followed by two years in bottle prior to release. Bright, 
vibrant red with a nose of meaty black and red fruits, tarry and more complex than the Alberdi, youthful. 
Lovely fresh red and black fruit on the palate, again tarry and smoky yet juicy too with rich savoury 
notes behind the supple tannins. Gorgeous depth and length on the finish, a real classic.
Drink now - 2018+

Gran Reserva 904, La Rioja Alta 2001 6 per case bottles (£34.55 per bottle) £207.30
 6 per case magnums (£73.00 per magnum) £438.00

90% Tempranillo, 10% Graciano; 4 years in barrel followed by four years in bottle prior to release. 
Deep red black with fresh, minty black fruit on the nose, tarry with notes of oak and vanillin, hints of 
Christmas spice, really attractive. Big red berry fruit on the palate, tarry with again this trademark spice 
– allspice, cinnamon – fresh too, with substantial tannins behind going to a long, evolving finish which is 
more grown-up than the sweet nose leads you to expect. Fabulous wine which will live longer in the 
magnum format. Drink now - 2020+

Private Cellar’s terms and conditions apply.
Please visit www.privatecellar.co.uk for details.

These wines will be available for delivery
within four weeks of our offer closing date.

Offer closes on 31st March 2014.

Please see our Fine Wine List for older
vintages from Spain and other countries.

Our Contact Details
to place an order or for advice and assistance in choosing your wines

Andrew Gordon T: 01353 977 995 M: 07795 973 371 E: andrew@privatecellar.co.uk
James Naylor T: 01353 721 993 M: 07920 096 707 E: james@privatecellar.co.uk
Amanda Skinner T: 01353 721 608 M: 07920 080 042 E: amanda@privatecellar.co.uk
Nicola Arcedeckne-Butler MW T: 01962 774 959 M: 07889 598 577 E: nicola@privatecellar.co.uk
Laura Taylor T: 01353 977 997 M: 07702 905 137 E: laura@privatecellar.co.uk
Camilla Shepherd T: 01353 721 999 M: 07919 095 799 E: camilla@privatecellar.co.uk



Order Form: La Rioja Alta

Wine
£ per case

Inc VAT
No. of cases

required
£ Total

Viña Alberdi Reserva, La Rioja Alta 2007 £203.40

Viña Ardanza Reserva, La Rioja Alta 2004 £234.60

Gran Reserva 904, La Rioja Alta 2001 bottles (6x75) £207.30

Gran Reserva 904, La Rioja Alta 2001 magnums (6x150) £438.00

Total:

Delivery anD account aDDress Details

Name:________________________________________________________________________________

Address:________________________________________________________________________________

__________________________________________________________ Post Code:___________________

Daytime Telephone Number:________________________________________________________________

These wines will be shipped within three weeks of our offer closing. Please indicate what you would like us to do 
with your wines when shipped:

 Please store my wines duty paid with Private Cellar Reserves LLP

 Please deliver my wines to my account address*

 * Please note that Duty and VAT are payable when your wines are released for delivery to your home address.

Payment Details

I enclose a cheque for the amount of £___________ made payable to Private Cellar Ltd.

Please charge my credit card number:__________________________________________________________
(Visa, MasterCard, Switch, Maestro)

Start Date:_______________    Expiry Date:________________    Security No:_______________

Issue No:_____________ Signature:__________________________________________________________

Private Cellar Ltd, The Estate Office, Kentford Lodge, Kentford, Newmarket, Suffolk CB8 7QS
T: 01353 721 999 | E: orders@privatecellar.co.uk

www.privatecellar.co.uk

To order, please call us on 01353 721 999
Some wines are in short supply and

will be allocated and others
are offered on a first past the post basis.

Please see our Fine Wine List for 
older vintages from Spain and 

other countries.


