
One day we asked ourselves: What if we could bottle a dream? 

Albina Essencia is a project born from a dream to achieve a dream: to be able to offer 
the world a wine that brings together the ultimate essence of Rioja and the soul of 
Bodegas Riojanas. 

Albina Essencia is the result of the most meticulous selection, care and attention, love, 
patience, determination, desire, ambition, drive, effort, enthusiasm, humility, fatigue 
and confidence …. 

And in the end … “we didn’t know it was impossible, so we did it”. 
Jean Cocteau 

NO DREAM IS IMPOSSIBLE! 

DESIGNATION OF ORIGIN (D.O.): D.O. Ca RIOJA 

VARIETIES OF GRAPE: Tempranillo,  Graciano.  

VINEYARD:  

In the first year of the project, 32 of the 1,685 plots managed by 
Bodegas Riojanas were selected. 

After 2 years in which the technical department of Bodegas 
Riojanas supervised operations at the vineyard to reduce the 
amount of plant health products and carry out micro-vinification 
tests, 17 plots were finally chosen to produce 12,000 bottles. 

Of those 17 plots, 16 had Tempranillo grapes while a very tiny one had 
Graciano. All these plots are over 60 years old with very low yield 
rates. 



                                                                               

 
 

ELABORATION:  

The grapes were harvested in boxes of 15 kilos, collected first thing in the morning to avoid high 

temperatures and reduce waiting times before going to the winery. The bunches were carefully 

selected as they arrived at the winery on a sorting table that allowed us to choose not only the 

best bunches but also the best individual grapes. 

Fermentation was carried out in conical-bodied tanks “without planting” any commercial yeasts, 

in a quest to capture the typical character of the selected plots during the fermentation process, 

undertaken naturally with native yeasts. 

Once the alcohol fermentation was over, the wine was macerated with the skins on for 25 days 

in order to achieve greater bouquet and chromatic complexity. MLF was carried out in new 

lightly toasted American oak barrels.  

AGING 

85% of the barrels used to age this wine were made of new American oak whose wood had been 

dried for 4 years to reduce the amount of green tannins. The remaining 15% were very fine-

grained, lightly dry-toasted French oak barrels. During the aging process, one of the main targets 

was to conserve the greatest amount of fruit. Every six months the barrels were racked, leaving 

the same wine in the barrel. 

At the same time, our technical department took frequent tastings form the barrels to assess 

whether or not the aging process was complete. For that reason, aging times range between 18 

months in the case of the French oak barrels and 24 months for the American oak barrels.  

BOTTLING  

No filtering was performed to stabilize this wine. The TCA-free premium quality corks were 

chosen one by one to avoid problems at a later stage. Aging in the bottle took place in the oldest 

part of the cellar, where they remained for 24 months before being offered for sale. 

 

 TASTING 

Intense cherry red color with hues of terracotta. Very 

good, clean and shiny coat. 

A powerful bouquet of red berries harmonized with 

prune-type fruit. The aromas from the barrel, such as 

vanilla, chocolate, licorice and spices, stand out most 

prominently. 

Great structure and powerful entry with good acidity, 

elegant and well balanced. Lengthy persistence on the 

palate with hints of the bouquets on the nose, mainly 

licorice, chocolate and vanilla.   


