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Spain, Luis Moya Tortosa, Artaxo, Navarra,
Espagne, Rouge

Navarra, Spain

The passion | feel for the world of wine means that in addition to making new wines, | am
always willing to travel and get to know areas where | can learn and be inspired. My
particular world is based in Navarra and Rioja. Navarra, where the Garnatxa gives me
everything and Rioja, with its countless terroirs that | am passionate about.

PRESENTATION
Artaxo "Holm oak in Basque", refers to Artajona, the village where one of the two old Garnatxa
vines that make up this wine is located. The second vineyard is located in "Artasu". Two places,

two villages for this original and unrepeatable wine.

LOCATION
Zumadia and Orendainaldea

TERROIR

Various, predominance of calcareous clay.

WINEMAKING
MACERATION/FERMENTATION 85% destemmed, 15% whole grape. Stainless steel tanks.

AGEING
AGEING Used 500 L and 300 L barrels.

VARIETAL GM:NO
Garnacha Tinta 100% Contains sulphites. Does not con

not contain milk or milk-based products.

SERVING
16°C/61°F

AGEING POTENTIAL
5to 10 years

TASTING
Aromas of red fruit (raspberry, cherry) and black fruit (blackberry).
Pleasant entry on the palate, fine tannins, long finish.

FOOD PAIRINGS
Recommended pairing with starters, non-fatty fish and red meats.

REVIEWS AND AWARDS
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DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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