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® Zinio Reserva only uses the highest altitude vineyard blocks with low-yielding bush vines that
are 70+ years old. The poor limestone and clay soils = low yeilds = high concentration.

® Rioja DOCa was the first appellation in Spain to be awarded the highest category, due to
its proven record for consistently producing top-quality wines. Rioja Alta has high
elevations, cooler climates and is considered the best region within Rioja.

® Zinio Reserva is a double selection of our best Tempranillo vines cellared for 18 months in
French and American oak, then aged in bottle for 2 years before release. Look for
expressive black fruit (plums), sweet spices and herbal notes.

® Zinio takes sustainable farming seriously, and features indigenous storks on our label as ¥
a symbol of our green practices. Zinio contributes to local stork preservation in Rioja.
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® Zinio Reserva only uses the highest altitude vineyard blocks with low-yielding bush vines that
are 70+ years old. The poor limestone and clay soils = low yeilds = high concentration.

* Rioja DOCa was the first appellation in Spain to be awarded the highest category, due to
its proven record for consistently producing top-quality wines. Rioja Alta has high
elevations, cooler climates and is considered the best region within Rioja.

® Zinio Reserva is a double selection of our best Tempranillo vines cellared for 18 months in
French and American oak, then aged in bottle for 2 years before release. Look for
expressive black fruit (plums), sweet spices and herbal notes.

® Zinio takes sustainable farming seriously, and features indigenous storks on our label as
a symbol of our green practices. Zinio contributes to local stork preservation in Rioja.
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® Zinio Reserva only uses the highest altitude vineyard blocks with low-yielding bush vines that
are 70+ years old. The poor limestone and clay soils = low yeilds = high concentration.

® Rioja DOCa was the first appellation in Spain to be awarded the highest category, due to
its proven record for consistently producing top-quality wines. Rioja Alta has high
elevations, cooler climates and is considered the best region within Rioja.

® Zinio Reserva is a double selection of our best Tempranillo vines cellared for 18 months in
French and American oak, then aged in bottle for 2 years before release. Look for
expressive black fruit (plums), sweet spices and herbal notes.

® Zinio takes sustainable farming seriously, and features indigenous storks on our label as _q¥e
a symbol of our green practices. Zinio contributes to local stork preservation in Rioja.




