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Spain, Bodegas Zuazo Gaston, Clos de las Viboras

Reserva, Rioja, Espagne, Rouge
Rioja, Spain

Bodegas Zuzazo Gaston has existed since the 1%9th century and is now a pioneer in
Spanish Rioja and Ribera del Duero wines, thanks to the acquisition of Bodegas Teofilo
Reyes. Today, the estate cultivates almost 50 hectares of Tempranillo, Graciano,
Mazuelo and Viura, in a Mediterranean climate, on clay and limestone soils.
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TERROIR

Sandy and clay.

WINEMAKING

Grapes are carefully selected before an 8 days maceration process and 10 to 12 days
fermentation at controlled temperature, which ensure that the wine «
ind tannins.

CLOSDE LAS VIBORAS
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AGEING
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VARIETALS GM:NO
Tempranillo 90%, Graciano 10% Contains sulphites. Does not contain egg or egg products. Does

SERVING

16°C/61°f

TASTING
Brilliant Ruby red colour with hints of tile red at the edges. On the nose it has balsamic, spicy,

vanila and oak not
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FOOD PAIRINGS

Roasted Meats, Game and strong cheeses.
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