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“The 2025 Rioja Blanco from Vifia Otano is made
entirely from Viura and tips the scales at a svelte
thirteen percent alcohol in this vintage.This bottling is
fermented and raised entirely in stainless steel tanks. It offers
up a bright and very pretty bouquet of peach, lemon, casaba
melon, white soils, spring flowers and a touch of raw almond.
On the palate the wine is zesty, full-bodied and focused, with a
good core of fruit, fine soil undertow, bouncy acids and good
focus and balance on the complex finish. Good juice.”

John Gilman - May/June 2026

Imported by Grapes of Spain

Selected by Aurelio Cabestrero® © 2026
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