I I Bodegas Covila is a micro cooperative located in Lapuebla de

Labarca in the heart of Rioja Alavesa. This small town is

situated on the north bank of the Ebro River south of the

2 Sierra Cantabria Mountains. Because the vineyard owners
have been making their own wines for generations, very old,
v‘/[ small vineyards with low vine density that would have been
replanted in other areas of Rioja are still being cultivated. The

vines are favored with 2,000 hours of sun, and less than

400mm of rain annually. This allows Bodegas Covila to make
fresh, fruity and structured wines with deep color, balanced
acidity and sweet tannins that age gracefully.
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= Covila
Crianza
Varietal(s): 100% Tempranillo

= = Origin: Rioja Alavesa, Rioja, Spain
—— Case Size: 12/750ml Barcode: 20106502284
C2>VILA Vinification:  Enologist: Gloria Molinet Malolactic, 13 mos. New American oak Hand Picked
;(')A:Zé Of Note: ISO 9001 International Quality Standard
— Analysis: ABV 13.5%, TA5.0g/I, RS 1.5 g/l, pH 3.6
oA . Ripe red fruit aromas with cocoa, spice and vanilla notes. Dry, full-bodied and
Tasting: moderately structured with expressive dark fruit flavors and a hint of oak.
Accolades: JS 92pts
Crianza Reserva
COVILA Varietal(s): 100% Tempranillo
Origin: Rioja Alavesa, Rioja, Spain
Case Size: 12/750ml Barcode: 20106502291
Vinification: Enologist: Gloria Molinet Malolactic, 26 mos. New American oak Hand Picked
Of Note: ISO 9001 International Quality Standard
Analysis: ABV 14%, TA 5.2 g/l, RS 1.65 g/I, pH 3.56
Wild fruit aromas with hints of vanilla, tobacco and oak -characteristics of a true,

Tasting: classic Rioja. Dry, full-bodied, elegant and refined with bright acidity integrated with

smooth, ripe tannins.
Accolades: WE 90 pts







