Alma la Rad 2016 (Red Wine)
The Casa la Rad wines are produced from the oldest vines on the the Casa la
Rad estate. The large, family-owned estate is located in the northern foothills
of the Valle de Ocón, and encompasses 2,000 acres; mostly native oak forest,
with 272 acres of vineyards, and 37 acres of olive groves. The remainder of the
estate is dedicated to growing almonds and cereal crops.
They seek a balance between their activity and the local environment so as to
sustain or improve its vitality and biodiversity.
Appellation Rioja D.O.Ca.
Grapes 50% Tempranillo, 50% Graciano; limited production of 2,000 bottles
Altitude / Soil 550 meters / Limestone soil, of medium depth, with abundant rounded stones and open
texture
Farming Methods Practicing Organic, Vegan
Harvest Between the first and second week of October
Production Fermented in 500L barrels, malolactic conversion in 225L and 500L new, French oak
barrels
Aging Aged for 18 months in new French oak barrels and additional 24 months in the bottle
UPC / SCC / Pack 8436002580608 / / 6

Reviews:

“I know I do not get around as much as I used to, but this is the heaviest bottle of Rioja I have ever
crossed paths with, including some of those glass behemoths from Roda. However, despite the heavygauged glass, the wine is quite classical in its sensibilities, being composed of a blend of forty percent
Tempranillo, forty percent Garnacha and ten percent each of Graciano and Maturana. It is a single
vineyard bottling from the la Rad vineyard and was fermented and underwent malo in eight hundred
liter French casks, after which it spent fourteen months in new French oak barrels prior to bottling. This
is a very limited bottling, as there are only four hundred and sixteen cases produced, which is too bad,
as the wine is excellent. The complex and classy bouquet wafts from the glass in a mix of raspberries,
cherries, Rioja spices, a fine base of soil tones, a touch of nutskin and a very deft framing of cedary oak.
On the palate the wine is deep, full-bodied, ripe and focused, with an excellent core of fruit, impressive
soil signature, ripe, buried tannins and a long, tangy and gently warm finish. This is listed at 14.5 percent
octane and is a bit warm on the backend, but also long, complex and balanced. I would love to see it a
bit lower in octane, but there is serious depth and complexity here and I suspect it will age quite
gracefully, even at 14.5 percent alcohol. Given my predisposition for the traditional camp in Rioja, I
was surprised just how much I liked this wine! It is slightly modern in style, but still pays homage to the
great terroir of Rioja and is more hybrid than brazenly modern in personality. It is certainly a very, very
good wine in the making! But, given that the world is burning, could we perhaps bottle future vintages
in a less heavy bottle? 2024-2055.” 92+ points View from the Cellar; Issue # 85 - January/February
2020
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