2020

MACAN
CLASICO

Macdan Clasico is a wine that is firmly rooted in its region of
origin, the Sonsierra in La Rioja, where the slopes of the Sierra
de Cantabria amass centuries of wine growing and wine making
tradition, knowledge and culture. It reflects the freshness, fruiti-
ness, vivacity and delicacy of the terroir, plus additional depth
and complexity. Red wine wholly made using the Tempranillo
variety. Grapes from parcels of limestone soil with sandy clay.

2020 was a bountiful, wet, balanced and fluid vintage. A difficult
harvest due to the Covid pandemic, but the vines produced fruity
grapes and elegant skins. This was a year in which we were able
to extreme extraction and where oak played a greater partin the
aging process, in order to add density to the wine.

Macan Clasico 2020 offers a more cheerful, vibrant, digestive
but fun expression. Macan Clasico is gradually consolidating
its own style.

VINEYARD CYCLE

1050 g, 58 Doble Hogoum y 221
Esta es la botella N 00001

The first part of the vineyard cycle was marked by a fairly moist spring with high
temperatures. The rainfall of May and June helped to accumulate reserves in the soil.
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As for temperatures, the average values were above average only during the summer
months, mainly during the first half of September, with some days with strong and warm
southeasterly winds.

With regard to rainfall, this was a slightly moist season, having mostly occurred between
March and June.

GENERAL INFORMATION PRODUCTION MACAN CLASICO 2020

ALCOHOL BY VOLUME: 14 % 202.697 Bordeaux bottles,

VARIETY: Tempranillo 1.998 Magnums, 54 Double Magnums
) and 20 Imperials

AVERAGE AGE OF VINEYARD: 40 years

AREA: 100 ha

(San Vicente de la Sonsierra, Labastida, BOTTLING DATE

Abalos, Navaridas and Elvillar) August 2022

PLANTING DENSITY: 3.333 plants/ha

ALTITUDE: 480 m STORAGE, DRINKING

YIELD: 3.000 kg/ha - 21 Hi/ha WINDOW AND SERVING

HARVEST: Hand-picked in 12-kg boxes These wines are ready for drinking

from 13 to 30 September now but may potentially be stored for

approximately 10-15 years under
optimum conditions, at a constant
temperature of 15 °C and 60% relative
humidity.

GLUTEN LACTOSE

Optimum drinking temperature is 18 °C. FREE FREE

BODEGAS BENJAMIN DE ROTHSCHILD & VEGA SICILIA




