
Acentuado Rosé of Garnacha
•Acentuado is a Spanish DRY Rosé, made in a style similar to the French Rosés of 

Provence: Light color, lots of acidity, and no sweetness. 

•This wine is made from 100% organic Grenache, which Spaniards call Garnacha. 

•It’s grown in a high plateau valley in central Spain with hot days, and cool nights. 
This roller coaster of high to low temperatures creates acidity and freshness. 

•The poor rocky soils lend a pleasing minerality to the flavor. 

•Even though it’s dry, it exhibits lots of vibrant fruit characteristics like strawberry 
and watermelon.
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“stylish Garnacha rose made from 100% 
organic grapes accentuates the delicious 
flavors of ripe raspberry and a touch of 

fresh herbs”
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b y  B o d e g a s  T r e n z a

Zinio Vendimia Seleccionada is 
crafted with grapes from our 
Uruñuela vineyards, selected from 
a series of blocks with elevations 
between 1800-1900 feet. Our low-
yielding vineyards are made up of 
22 different soil types! These 
sustainably farmed family 
vineyards in the Rioja Alta region 
are surrounded by mountains 
(South of Sierra Cantabria and 
North of Sierra de la Demanda) 
and moderated by three rivers 
(Ebro, Yalde and Najerilla)  
Total fermentation time for the 
Crianza takes about 20 days. Our 
winemaker uses French and 
American oak barrels, and ages the 
wine for 14 months before 
bottling. 
We achieve complex phenolic 
aromas and flavors of red fruits 
and spices which produces 
expressive, elegant and balanced 
wines.
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Astobiza, Txakoli

Varietal: 100% Hondarrabi Zuri 

Appellation: Txakoli de Alava, DO 

Vineyard Elevation: 820 ft 

Region: Okando 

Aging: 100% Stainless Steel 

Production: 4000 cases

La Nymphina, MonastrellZinio, Rioja Reserva

TXAKOLI de ALAVA DO

Astobiza is a modern winery in the  
Txakoli de Alava region, which is 
the smallest of the Txakoli sub-
regions. This appellation is 
situated to the south and west of 
the other regions, giving our 
vineyards a slight moderating 
influence from the continental 
climate, which produces greater 
body in the wine.  
The wine is produced with 
sustainably farmed estate 
vineyards, comprised of seven 
separate blocks grown over 25 
acres. Our vineyards are planted at 
820 feet altitude, and are perfectly 
suited to Hondarrabi Zuri, the 
regional Basque white grape. 
Astobiza does not add C02 to the 
wines, but does preserve acidity 
and freshness by chilling the fruit 
before sorting and destemming. 
The wine is fermented and stored 
in stainless steel to enhance the 
minerality, and crisp apple, citrus 
and stone fruit qualities.

Varietal: 100% Tempranillo 

Appellation: Rioja, DOCa 

Vineyard Elevation: 1800+ ft 

Region: Uruñuela   

Aging: 14 months French & American 
Oak 

Production: 5000 cases

Only 70+ year old Tempranillo 
vines are used for Zinio Reserva. 
These old bush vines are among 
the highest vineyards we have 
planted in the Rioja Alta. The poor 
calcareous-clay soils keep yields 
low, and phenolics and quality 
high. Our vineyards are farmed 
sustainably, and green practices 
are a core value to Zinio Bodegas. 
Our mountain Tempranillo goes 
through careful sorting and prior 
to destemming and a 10—day cold 
soak which extracts optimal color 
and additional phenolics. After 
alcoholic fermentation the wine 
u n d e r g o e s m a l o l a c t i c 
fermentation, then is barrel aged 
for 18 months in toasted French 
and American oak barrels. The 
wine will spend a full two years in 
bottle to gain balance and 
roundness before being released.

La Nymphina, meaning “the 
Nymph”, is a tribute to creativity 
and passion for wine for the 
Tofterup brothers. It’s made from 
Monastrell which is quite widely 
grown, but really thrives in 
southern Spain. Yecla is a tiny 
appellation in the northeast corner 
of Murcia. The vineyards are 45-50 
year old head trained, dry farmed 
bush wines which produce wines 
of great concentration.  
The vineyards are hand picked, 
sorted and crushed followed by 
the saignee method of removing 
25% of the grape must to 
concentrate flavors and aromas. 
The musts were manually pumped 
over and punched down several 
times a day during the 12-14 days 
fermentation and maceration. 
After fermentation the Monastrell 
was racked into small 1-2 year old 
French Burgundy barrels where it 
was aged for six months. 

Danish brothers Jonas and David 
Tofterup are the talented winemakers 
behind Bodegas Trenza. Jonas, a 
Master of Wine, and David twice 
Winemaker of the Year in Spain, 
combine global experience and in-
depth knowledge of Spain to their new 
project. In addition to producing their 
own wines, Bodegas Trenza will 
facilitate the export of other respected 
Spanish brands to the US.
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W I N E M A K I N G :  

The grapes were handpicked at the optimum stage of ripeness the first 
two weeks of October 2018.   Gentle destemming and crushing followed 
by removing 25% of the must (saignee) in order to concentrate the color, 
aromas and flavors.   The grapes were soaked for 4-5 days at 5ºC before 
fermentation took place. The musts were manually pumped over and 
punched down several times daily during the 12-14 days of fermentation 
and maceration. Racked to small 1-2 year French Burgundy  oak barrels of 
228 and 500 litres where it was aged for 6 months. 

  

D E S C R I P T I O N :  

La Nymphina is a tribute to our voice of inspiration, our creative muse, 
our nymph   that planted the seed of passion for wine within us, many 
years ago.   She has taken us on a journey that has brought us to Yecla. 
She has inspired us to unravel the lovely layers that dry-farmed 
Monastrell, alone,   can offer. La Nymphina, is a perfect addition to 
Bodegas Trenza because she is a  wine that braids together youthful fruit 
aromas with layers upon layers of textured flavors resulting in a lovely 
Monastrell everyone can appreciate 

  

T A S T I N G / F O O D :  

Dark ribbons of purple and black cherry color. Beautifully intense, 
youthful aromas of black cherries, bramble and black plums in nice 
balance with herbs and spices, thyme and liquorice. Soft aromas of 
toasted oak, chocolate and cappuccino round off the aromas making the 
wine more complex.  The wine has a soft silky palate full of ripe berries, a 
remarkably refreshing acidity and a juicy fruit driven finish 

Matches with glazed pork chops, roast beef, robust pasta dishes such as 
lasagna, rich jamon Iberico and semi cured Manchego.

Appelation: D.O. Yecla 

Varietal: 100% Monastrell 
Vintage: 2018 
Age of vines: 45-50 years old head trained dry farmed bush wines. 

Vineyard site: Campo Arriba: two south facing vineyard blocks, 850 m. 
above sea level 
Ageing: 6 months in 1-2 year old French oak barrels 

Alcohol: 14,52%vol. 
TA 5,35gr/l 
pH 3,70 

RS 2,7 rg/l 
VA 0,63gr/l

T E C H N I C A L :

B O D E G A S  T R E N Z A  -  S P A I N

GRAPE VARIETY 
100% Tempranillo 

THE VINEYARDS 
Zinio Rioja Reserva comes from 70+ year old bush vines, grown in our 
lowest yielding vineyards at altitudes over 1900 feet. The Tempranillo grows 
in very poor calcareous clay soils. The low yields help concentrate the  
flavors with high phenolic concentration for superior aromas and color. 

THE VINTAGE 
The 2012 harvest was a very dry year, only 345mm rainfall throughout the 
year. Hence, plants went through great hydric stress. July was a cold month 
but August and September were particularly hot, thus producing an early 
harvest. We are rendered with a historic Riojan vintage, featuring wines 
marked by high concentration and structure. 

WINEMAKING 
The first selection (sorting) is done in the vineyard.  We then hand sort a 
second time in the winery. The grapes are destemmed and crushed for cold 
maceration to extract color and phenolics prior the alcoholic fermentation.  
We keep the skins in contact with the grape must for about two weeks for 
further structure. Our Reserva goes through malolactic fermentation 
before aging to soften the final wine. Zinio Reserva stays 18 months in 
French and American oak barrels, toasted under specific guidance of our 
winemaker. This Reserva has spent the last two years in bottles to gain 
balance and roundness. 

IN THE GLASS 
Look for flavors of dried cherries and sandalwood with a very attractive 
nose that combines ripe fruit with sweet spices and aromatic herbs such as 
thyme and rosemary. It also features hints of coconut, toffee, chocolate and 
cacao. On the palate it is meaty and it renders a long finish. 

Uruñuela’s church have had the storks nests for centuries, being part
of our landscape and culture.

Is such our commitment with our environment that we have created a specific
program to protect our indigeneous fauna. 

STORKS CONSERVATION PROGRAM

STORK CONSERVATION 
For centuries storks have nested in Uruñuela, and they are an important 
part of the landscape and culture in Rioja Alta. That is why we chose to use 
the storks on our label, and are also committed to protecting them for 
future generations.

RIOJA RESERVA - DOCa Rioja 
Rioja Alta 2012

Varietal: Tempranillo     Oak: French & American     Production: 2000 cases     Alc. 14.5%     

Terroir de 

Bodegas Patrocinio, Ctra. De Cenicero s/n, 26313 Uruñuela (La Rioja) – Spain
+34 941 371 319, comercial@bodegaspatrocinio.com 

www.bodegaspatrocinio.com
facebook.com/bodegaspatrocinio - twitter.com/patrociniowine
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RESERVA�2011WINE�SHEET

DOCa�RIOJA
RIOJA�ALTA

SPAIN

Grape�variety
Tempranillo�100%
On�the�land
We�only�make�use�of�Tempranillo�coming�
from�our�oldest�vines�that�may�be�older�
than�70�years,�situated�at�590�m�a.s.l.,�
planted�in�very�poor�calcareousͲclay�soils.�
Yields�of�these�bush�vines�are�very�low,�but�
the�grapes�always�reach�timely�phenolic�
and�alcoholic�maturity�and�are�
characterized�by�high�phenolic�
concentration�(aromas�and�colour).
The�vintage
2011�was�a�very�dry�year,�only�345mm�
rainfall�throughout�the�year.�Hence,�plants�
went�through�great�hydric�stress.�July�was�
a�cold�month�but�August�and�September�
were�particularly�hot,�thus�producing�an�
early�harvest.�We�are�rendered�with�a�
historic�Riojan vintage,�featuring�wines�
marked�by�high�concentration�and�
structure.�
In�the�winery
The�first�selection�of�the�best�berries�is�
made�in�the�vineyard.�Arrival�at�the�winery�
is�followed�by�a�second�selection�on�a�
conveyor�belt.�Destemming,�crushing�and�
cold�maceration�come�prior�to�10Ͳday�
alcoholic�fermentation.�Later�the�wine�
undergoes�a�2Ͳweek�maceration�process�
with�its�solid�parts�in�order�to�achieve�
further�structure�and�colour.�The�wine�
undergoes�malolactic�fermentation�before�
aging.�ZINIO�Reserva�stays�18�months�in�
French�and�American�oak�barrels,�toasted�
under�specific�guidance�of�our�winemaker.�
This�Reserva�has�spent�the�last�two�years�in�
bottles�to�gain�balance�and�roundness.�
In�the�glass
It�is�a�deep�cherryͲred�wine�with�a�very�
attractive�nose�that�combines�ripe�fruit�
with�sweet�spices�and�aromatic�herbs�such�
as�thyme�and�rosemary.�It�also�features�
hints�of�coconut,�toffee,�chocolate�and�
cacao.�On�the�palate�it�is�meaty�and�it�
renders�a�long�finish.
At�the�table
An�ideal�accompaniment�to�elaborate�
dishes�with�manifold�flavourful nuances.�
Meat�stewed�in�wine�sauces�and�rich�
fishes.�Cured�cheeses�and�even�black�fruit�
flavoured puddings.
Serving�temperature:�17Ͳ19ºC
ABV:�14,5%�

Terroir de 

Bodegas Patrocinio, Ctra. De Cenicero s/n, 26313 Uruñuela (La Rioja) – Spain
+34 941 371 319, comercial@bodegaspatrocinio.com 

www.bodegaspatrocinio.com
facebook.com/bodegaspatrocinio - twitter.com/patrociniowine
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VENDIMIA�SELECCIONADA�
2015

WINE�SHEET

DOCa�RIOJA
RIOJA�ALTA

SPAIN

Grape�variety
100%�Tempranillo
On�the�land
ZINIO�Vendimia�Seleccionada is�crafted�
with�grapes�from�our�Uruñuela vineyards,�
selected�from�a�series�of�plots�situated�at�
550Ͳ590m.�a.s.l.�on�very�poor�calcareousͲ
clay�soils.�These�vines�are�particularly�old.�
Yields�are�always�below�4,000�kilos�per�
hectare,�producing�grapes�with�high�
phenolic�concentration�(aromas�and�
colour).�These�grapes�reach�timely�
phenolic�and�alcoholic�maturity.
The�vintage
The�year�2015�was�characterized�by�
abundant�rainfall�in�winter�and�a�hot�
summer,�which�brought�the�harvesting�
period�forward.�August�was�marked�by�
more�moderate�temperatures�and�an�
excellent�sanitary�state�of�the�plants�with�a�
moderate�bud�load,�factors�which�endured�
until�harvesting.�
In�the�winery
The�first�stage�in�its�making�lasts�about�20�
days�between�fermentation�and�
maceration.�Once�the�wine�has�been�
crafted,�it�stays�in�a�tank�for�3�months.�It�
later�goes�on�to�age�in�American�and�
French�oak�barrels�for�14�months.�The�
following�bottle�ageing�stage�ensures�that�
fruit�and�wood�notes�blend�perfectly�and�
that�tannins�get�rounder.�This�last�stage�is�
very�important�for�wine�as�it�will�complete�
its�full�aging,�attaining�the�kind�of�elegant�
character�we�want�to�offer.
In�the�glass
Its�first�sensory�phase�is�clean�and�bright�
with�a�mediumͲdepth�garnet�red.�Aromas�
of�red�fruits�and�spices�(cinnamon,�clove�
and�vanilla);�also�featuring�coffee�beans,�
smoky�and�tobacco�notes.
In�the�mouth,�its�freshness�and�phenolic�
structure�is�appreciated,�with�friendly�and�
nonͲastringent�tannins�that�will�fill�your�
mouth.�
At�the�table
Ideal�to�be�paired�with�hearty�stews,�meat�
and�potato�dishes,�all�types�of�meat,�
pulses,�or�risottos.
Serving�temperature
16Ͳ18°C
ABV
14,5%

GRAPE VARIETY 
100% Tempranillo 

THE VINEYARDS 
We farm all our vineyards sustainably, and consider conservation a core 
value in the company. Zinio Vendimia Seleccionada is crafted with grapes 
from our Uruñuela vineyards, hand picked from a series of vineyard blocks 
at 1800 - 1936 feet altitude. These vineyards are planted on very poor 
calcareous-clay soils. These 30 year old vines, always have yields below 
4,000 kilos per hectare and produce grapes with high phenolic 
concentration for superior aromas and color. 

THE VINTAGE 
The 2016 harvest was characterized by abundant rainfall in winter and a hot 
summer. August was marked by more moderate temperatures and even 
ripening of the grapes up until harvest. Crop size was moderate which is a 
good indicator for an overall high quality for the harvest. 

WINEMAKING 
After a short cold soak, fermentation commences and takes about 20 days 
to complete with skin maceration. Once fermentation is complete, the 
wine stays in tank for 3 months to integrate. It is then aged for 14 months in 
French and American barrels. We then bottle age to further integrate the 
fruit, tannin and wood notes together. Bottle aging is important to ensure 
the tannins are round and that the Vendimia Seleccionada attains the elegant 
character we want to offer.  

IN THE GLASS 
Aromas of red fruits and spices (cinnamon, clove and vanilla); also featuring 
coffee beans, smoky and tobacco notes. On the palate, its freshness and 
phenolic structure is appreciated, with friendly and non-astringent tannins. 
Expressive, elegant and balanced wine. 

Uruñuela’s church have had the storks nests for centuries, being part
of our landscape and culture.

Is such our commitment with our environment that we have created a specific
program to protect our indigeneous fauna. 

STORKS CONSERVATION PROGRAM

STORK CONSERVATION 
For centuries storks have nested in Uruñuela, and they are an important 
part of the landscape and culture in Rioja Alta. That is why we chose to use 
the storks on our label, and are also committed to protecting them for 
future generations.

RIOJA CRIANZA - DOCa Rioja 
Rioja Alta Vendimia Seleccionada 2016

Varietal: Tempranillo     Oak: French & American     Production: 2000 cases     Alc. 14.5%     

YECLA DO

Varietal: 100% Tempranillo 

Appellation: Rioja, DOCa 

Vineyard Elevation: 1900+ ft. 

Region: Uruñuela   

Aging: 18 months French & American 
Oak 

Production: 2000 cases

Varietal: 100% Monastrell 

Appellation: Yecla, DO 

Vineyard Elevation: 2700 ft. 

Region: Campo Arriba   

Aging: 6 months French Oak 

Production: 5000 cases

VdlT Castilla

CARACTERÍSTICAS BOBINA:

NUEVO REP. CON
CAMBIOS

REP. SIN
CAMBIOS

COLORES: BARNIZ: ESTAMPACIÓN: PREIMPRESIÓN: SALIDA DE ROLLO:

GOLPE SECO:

Linea de Troquel:

BRILLO

CON RESERVA

MATEBRILLO

MATE

BRILLO (SERIGRÁFICO)

MATE (SERIGRÁFICO)

HINCHABLE BRILLO

HINCHABLE MATE RELIEVE HENDIDO

ROLLOS:

MANDRIL:

etq./rollo.

mm.

mm.

Fecha:

Responsable:

Firma:

CONFORMIDAD DEL DOCUMENTO

PLANCHAS:

TROQUEL:

P. STAMPING:

P. RELIEVE:

COD. CLIENTE:

CLIENTE:

VERSIÓN:

TAMAÑO:

TROQUEL:

Radio c.:

mm.

mm.

Código:
Revisión:
Fecha:
Hoja:

F0403
05

24/04/2019
1 de 1

Fecha:

Responsable:

REVISIÓN DE REQUISITOS CLIENTE:

Fecha:

Responsable:

VERIFICACIÓN DE REQUISITOS CLIENTE:

ETIQUETA DIEZ, S.L.
Pol. Ind. II, Avda. Alcoy, 1

03420 Castalla (Alicante)
Telf. (+34) 965 800 508
Fax: (+34)  965 347 502

www.etiquetadiez.es

MATERIAL:

OBSERVACIONES:

ARTÍCULO:

Rosa
REF 432 QRQUÉ

Art. 9118-

0807

Frontal ACENTUADO Rosado

BOD. TRENZA

COTTON TOUCH CRAFT PLUS

001

130 x 85 
3500071

0,7

23/11/2020
Josemi

24/11/2020
Josemi

Etiqueta Nueva

Cuatricromía

PTNE. 511 MATE 240
75

4+2
-
-
-

b y  B o d e g a s  T r e n z a

ESTAMPACIÓN

P. 511 MATE (SERIGRAFÍA) BARNIZ BRAILLE MATE

G A R N A C H A

M A D E  W I T H  O R G A N I C  G R A P E S

Nº 5

Nº 1

Nº 6

Nº 2

Nº 7

Nº 3

Nº 8

Nº 4

Varietal: 100% Organic Garnacha 

Appellation: VdlT Castilla 

Vineyard Elevation: 2600 ft 

Region: Spanish Meseta  

Aging: 100% Stainless Steel 

Production: 2700 cases

Acentuado, Rosé

Acentuado sources organically 
grown and hand harvested 
Garnacha from the high planes in 
eastern Castilla. The vineyard 
consisting of 30 year old bush 
vines is southeast facing.  The 
high altitude contributes to the 
fresh acidity in the wine, as well as 
concentrated flavors due to 
reduced harvest size. Our organic 
fruit is hand harvested and then 
whole cluster pressed using only 
“free run juice” from the first 
pressing. The resulting wine is 
extremely pale in color and 
fermented completely dry.  
These vineyards consistently 
produce prominent aromas of ripe 
raspberry and wild sweet 
strawberries, and rubbed herbs. 
The palate is clean and crisp with 
layered textures and clean, crisp 
acidity.

R I O J A  D O C a

Zinio, Rioja Crianza

L O G I S T I CA L  DATA

I N F O R M AT I O N
WINERY:  Bodegas Trenza
WINEMAKER: David Tofterup
APPELLATION:  VdlT Castilla
ALC/ VOL. : 13,5%

TYPE OF WINE: Rose Wine�
VINTAGE:  202�
VINES: 100% Organic Garnacha
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vdlt castilla

“stylish Garnacha rose made from 100% 
organic grapes accentuates the delicious 
flavors of ripe raspberry and a touch of 

fresh herbs”

D E S C R I P T I O N
Winemaker, David Tofterup, has made a  careful slection of the top 
quality clusters of organically grown and hand harvested Garnacha 

)TGPCEJG�� HQT� #EGPVWCFQ�� RTQPQWPEGF� C�EGP�VW�C�FQG��� 9KVJ� JKU�
supurb quality grape source and gentle whole cluster press he is able 
to really capitalize on the wonderful fresh frutiness that come natural 
to the Garnacha varietal and create a very elegant and styish rose 
wine that can be enjoyed year round.

TA S T I N G  N O T E S
Acentuado Garnacha Organic Rose has a pale pink color.  Prominent 
aromas of ripe raspberry and wild sweet strawberries are released 
the moment the wine is poured into the glass.  There are hints of fresh 
rubbed herbs that linger and provoke. The palate is clean with linger-
ing textures  and well balanced fresh fruity acidity.

Drinks really well with chicken Caesar salad, club sandwhich, grilled 
or roasted chicken, BBQ pork chops, fish tacos as well as seafood 
paella.

V I N E YA R D S
More than 30 years old dry farmed organic bush vines selected from 
hillside vineyards south east facing reaching up to 800 m. above sea 
level on the Spanish Meseta.  The higher altitudes benefits the fruit 
giving intense flavors and retaining natural high acidity.

W I N E M A K I N G
The grapes were handpicked at the optimum stage of ripeness during 
the first week of September.  Whole cluster pressing in pneu-matic 
presses. Natural sedimentation of the musts before racking. The 
musts were were fermented in in stainless steel tanks of 30.000L 
capacity at 14-16ºC for 16-18 days. After fermentation it was racked 
and allowed to aged for 2 months on fine lees to achieve an attractive 
complexity and intesity of flavors. 

b y  B o d e g a s  T r e n z a

TYPE OF WINE: Rosé Wine
VINTAGE:  2023
SUB-APPALLATION: Ribera del Júcar
VINES: 100% Organic Garnacha

WINERY:  Bodegas Trenza
WINEMAKER:  David Tofterup
APPELLATION: VdlT Castilla
ALC/ VOL :  13.0%

Acentuado Rosé of Garnacha
•Acentuado is a Spanish DRY Rosé, made in a style similar to the French Rosés of 

Provence: Light color, lots of acidity, and no sweetness. 

•This wine is made from 100% organic Grenache, which Spaniards call Garnacha. 

•It’s grown in a high plateau valley in central Spain with hot days, and cool nights. 
This roller coaster of high to low temperatures creates acidity and freshness. 

•The poor rocky soils lend a pleasing minerality to the flavor. 

•Even though it’s dry, it exhibits lots of vibrant fruit characteristics like strawberry 
and watermelon.
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“stylish Garnacha rose made from 100% 
organic grapes accentuates the delicious 
flavors of ripe raspberry and a touch of 

fresh herbs”
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b y  B o d e g a s  T r e n z a

Zinio Vendimia Seleccionada is 
crafted with grapes from our 
Uruñuela vineyards, selected from 
a series of blocks with elevations 
between 1800-1900 feet. Our low-
yielding vineyards are made up of 
22 different soil types! These 
sustainably farmed family 
vineyards in the Rioja Alta region 
are surrounded by mountains 
(South of Sierra Cantabria and 
North of Sierra de la Demanda) 
and moderated by three rivers 
(Ebro, Yalde and Najerilla)  
Total fermentation time for the 
Crianza takes about 20 days. Our 
winemaker uses French and 
American oak barrels, and ages the 
wine for 14 months before 
bottling. 
We achieve complex phenolic 
aromas and flavors of red fruits 
and spices which produces 
expressive, elegant and balanced 
wines.

������� ��

Astobiza, Txakoli

Varietal: 100% Hondarrabi Zuri 

Appellation: Txakoli de Alava, DO 

Vineyard Elevation: 820 ft 

Region: Okando 

Aging: 100% Stainless Steel 

Production: 4000 cases

La Nymphina, MonastrellZinio, Rioja Reserva

TXAKOLI de ALAVA DO

Astobiza is a modern winery in the  
Txakoli de Alava region, which is 
the smallest of the Txakoli sub-
regions. This appellation is 
situated to the south and west of 
the other regions, giving our 
vineyards a slight moderating 
influence from the continental 
climate, which produces greater 
body in the wine.  
The wine is produced with 
sustainably farmed estate 
vineyards, comprised of seven 
separate blocks grown over 25 
acres. Our vineyards are planted at 
820 feet altitude, and are perfectly 
suited to Hondarrabi Zuri, the 
regional Basque white grape. 
Astobiza does not add C02 to the 
wines, but does preserve acidity 
and freshness by chilling the fruit 
before sorting and destemming. 
The wine is fermented and stored 
in stainless steel to enhance the 
minerality, and crisp apple, citrus 
and stone fruit qualities.

Varietal: 100% Tempranillo 

Appellation: Rioja, DOCa 

Vineyard Elevation: 1800+ ft 

Region: Uruñuela   

Aging: 14 months French & American 
Oak 

Production: 5000 cases

Only 70+ year old Tempranillo 
vines are used for Zinio Reserva. 
These old bush vines are among 
the highest vineyards we have 
planted in the Rioja Alta. The poor 
calcareous-clay soils keep yields 
low, and phenolics and quality 
high. Our vineyards are farmed 
sustainably, and green practices 
are a core value to Zinio Bodegas. 
Our mountain Tempranillo goes 
through careful sorting and prior 
to destemming and a 10—day cold 
soak which extracts optimal color 
and additional phenolics. After 
alcoholic fermentation the wine 
u n d e r g o e s m a l o l a c t i c 
fermentation, then is barrel aged 
for 18 months in toasted French 
and American oak barrels. The 
wine will spend a full two years in 
bottle to gain balance and 
roundness before being released.

La Nymphina, meaning “the 
Nymph”, is a tribute to creativity 
and passion for wine for the 
Tofterup brothers. It’s made from 
Monastrell which is quite widely 
grown, but really thrives in 
southern Spain. Yecla is a tiny 
appellation in the northeast corner 
of Murcia. The vineyards are 45-50 
year old head trained, dry farmed 
bush wines which produce wines 
of great concentration.  
The vineyards are hand picked, 
sorted and crushed followed by 
the saignee method of removing 
25% of the grape must to 
concentrate flavors and aromas. 
The musts were manually pumped 
over and punched down several 
times a day during the 12-14 days 
fermentation and maceration. 
After fermentation the Monastrell 
was racked into small 1-2 year old 
French Burgundy barrels where it 
was aged for six months. 

Danish brothers Jonas and David 
Tofterup are the talented winemakers 
behind Bodegas Trenza. Jonas, a 
Master of Wine, and David twice 
Winemaker of the Year in Spain, 
combine global experience and in-
depth knowledge of Spain to their new 
project. In addition to producing their 
own wines, Bodegas Trenza will 
facilitate the export of other respected 
Spanish brands to the US.
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W I N E M A K I N G :  

The grapes were handpicked at the optimum stage of ripeness the first 
two weeks of October 2018.   Gentle destemming and crushing followed 
by removing 25% of the must (saignee) in order to concentrate the color, 
aromas and flavors.   The grapes were soaked for 4-5 days at 5ºC before 
fermentation took place. The musts were manually pumped over and 
punched down several times daily during the 12-14 days of fermentation 
and maceration. Racked to small 1-2 year French Burgundy  oak barrels of 
228 and 500 litres where it was aged for 6 months. 

  

D E S C R I P T I O N :  

La Nymphina is a tribute to our voice of inspiration, our creative muse, 
our nymph   that planted the seed of passion for wine within us, many 
years ago.   She has taken us on a journey that has brought us to Yecla. 
She has inspired us to unravel the lovely layers that dry-farmed 
Monastrell, alone,   can offer. La Nymphina, is a perfect addition to 
Bodegas Trenza because she is a  wine that braids together youthful fruit 
aromas with layers upon layers of textured flavors resulting in a lovely 
Monastrell everyone can appreciate 

  

T A S T I N G / F O O D :  

Dark ribbons of purple and black cherry color. Beautifully intense, 
youthful aromas of black cherries, bramble and black plums in nice 
balance with herbs and spices, thyme and liquorice. Soft aromas of 
toasted oak, chocolate and cappuccino round off the aromas making the 
wine more complex.  The wine has a soft silky palate full of ripe berries, a 
remarkably refreshing acidity and a juicy fruit driven finish 

Matches with glazed pork chops, roast beef, robust pasta dishes such as 
lasagna, rich jamon Iberico and semi cured Manchego.

Appelation: D.O. Yecla 

Varietal: 100% Monastrell 
Vintage: 2018 
Age of vines: 45-50 years old head trained dry farmed bush wines. 

Vineyard site: Campo Arriba: two south facing vineyard blocks, 850 m. 
above sea level 
Ageing: 6 months in 1-2 year old French oak barrels 

Alcohol: 14,52%vol. 
TA 5,35gr/l 
pH 3,70 

RS 2,7 rg/l 
VA 0,63gr/l

T E C H N I C A L :

B O D E G A S  T R E N Z A  -  S P A I N

GRAPE VARIETY 
100% Tempranillo 

THE VINEYARDS 
Zinio Rioja Reserva comes from 70+ year old bush vines, grown in our 
lowest yielding vineyards at altitudes over 1900 feet. The Tempranillo grows 
in very poor calcareous clay soils. The low yields help concentrate the  
flavors with high phenolic concentration for superior aromas and color. 

THE VINTAGE 
The 2012 harvest was a very dry year, only 345mm rainfall throughout the 
year. Hence, plants went through great hydric stress. July was a cold month 
but August and September were particularly hot, thus producing an early 
harvest. We are rendered with a historic Riojan vintage, featuring wines 
marked by high concentration and structure. 

WINEMAKING 
The first selection (sorting) is done in the vineyard.  We then hand sort a 
second time in the winery. The grapes are destemmed and crushed for cold 
maceration to extract color and phenolics prior the alcoholic fermentation.  
We keep the skins in contact with the grape must for about two weeks for 
further structure. Our Reserva goes through malolactic fermentation 
before aging to soften the final wine. Zinio Reserva stays 18 months in 
French and American oak barrels, toasted under specific guidance of our 
winemaker. This Reserva has spent the last two years in bottles to gain 
balance and roundness. 

IN THE GLASS 
Look for flavors of dried cherries and sandalwood with a very attractive 
nose that combines ripe fruit with sweet spices and aromatic herbs such as 
thyme and rosemary. It also features hints of coconut, toffee, chocolate and 
cacao. On the palate it is meaty and it renders a long finish. 

Uruñuela’s church have had the storks nests for centuries, being part
of our landscape and culture.

Is such our commitment with our environment that we have created a specific
program to protect our indigeneous fauna. 

STORKS CONSERVATION PROGRAM

STORK CONSERVATION 
For centuries storks have nested in Uruñuela, and they are an important 
part of the landscape and culture in Rioja Alta. That is why we chose to use 
the storks on our label, and are also committed to protecting them for 
future generations.

RIOJA RESERVA - DOCa Rioja 
Rioja Alta 2012

Varietal: Tempranillo     Oak: French & American     Production: 2000 cases     Alc. 14.5%     

Terroir de 

Bodegas Patrocinio, Ctra. De Cenicero s/n, 26313 Uruñuela (La Rioja) – Spain
+34 941 371 319, comercial@bodegaspatrocinio.com 

www.bodegaspatrocinio.com
facebook.com/bodegaspatrocinio - twitter.com/patrociniowine

ဣ��¡¡��¡�����������£�¤���
¦¤��£¤��¬�¡�££��������¦¡�

��£¤�£�������¨���£န
����¡��¤��¦¡���������£�¡¨��

ª�����������¨���£�ª�¤��
¨�¡­���ª�­����£�¤��¤�­��¡�
��¤�¡�­��¡��¡��¦���¤���
��£¤��¡���£�¤��¤������¤��
�������¤��£�¤��ဖ��¤���

ª���နဤ

RESERVA�2011WINE�SHEET

DOCa�RIOJA
RIOJA�ALTA

SPAIN

Grape�variety
Tempranillo�100%
On�the�land
We�only�make�use�of�Tempranillo�coming�
from�our�oldest�vines�that�may�be�older�
than�70�years,�situated�at�590�m�a.s.l.,�
planted�in�very�poor�calcareousͲclay�soils.�
Yields�of�these�bush�vines�are�very�low,�but�
the�grapes�always�reach�timely�phenolic�
and�alcoholic�maturity�and�are�
characterized�by�high�phenolic�
concentration�(aromas�and�colour).
The�vintage
2011�was�a�very�dry�year,�only�345mm�
rainfall�throughout�the�year.�Hence,�plants�
went�through�great�hydric�stress.�July�was�
a�cold�month�but�August�and�September�
were�particularly�hot,�thus�producing�an�
early�harvest.�We�are�rendered�with�a�
historic�Riojan vintage,�featuring�wines�
marked�by�high�concentration�and�
structure.�
In�the�winery
The�first�selection�of�the�best�berries�is�
made�in�the�vineyard.�Arrival�at�the�winery�
is�followed�by�a�second�selection�on�a�
conveyor�belt.�Destemming,�crushing�and�
cold�maceration�come�prior�to�10Ͳday�
alcoholic�fermentation.�Later�the�wine�
undergoes�a�2Ͳweek�maceration�process�
with�its�solid�parts�in�order�to�achieve�
further�structure�and�colour.�The�wine�
undergoes�malolactic�fermentation�before�
aging.�ZINIO�Reserva�stays�18�months�in�
French�and�American�oak�barrels,�toasted�
under�specific�guidance�of�our�winemaker.�
This�Reserva�has�spent�the�last�two�years�in�
bottles�to�gain�balance�and�roundness.�
In�the�glass
It�is�a�deep�cherryͲred�wine�with�a�very�
attractive�nose�that�combines�ripe�fruit�
with�sweet�spices�and�aromatic�herbs�such�
as�thyme�and�rosemary.�It�also�features�
hints�of�coconut,�toffee,�chocolate�and�
cacao.�On�the�palate�it�is�meaty�and�it�
renders�a�long�finish.
At�the�table
An�ideal�accompaniment�to�elaborate�
dishes�with�manifold�flavourful nuances.�
Meat�stewed�in�wine�sauces�and�rich�
fishes.�Cured�cheeses�and�even�black�fruit�
flavoured puddings.
Serving�temperature:�17Ͳ19ºC
ABV:�14,5%�

Terroir de 

Bodegas Patrocinio, Ctra. De Cenicero s/n, 26313 Uruñuela (La Rioja) – Spain
+34 941 371 319, comercial@bodegaspatrocinio.com 

www.bodegaspatrocinio.com
facebook.com/bodegaspatrocinio - twitter.com/patrociniowine
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VENDIMIA�SELECCIONADA�
2015

WINE�SHEET

DOCa�RIOJA
RIOJA�ALTA

SPAIN

Grape�variety
100%�Tempranillo
On�the�land
ZINIO�Vendimia�Seleccionada is�crafted�
with�grapes�from�our�Uruñuela vineyards,�
selected�from�a�series�of�plots�situated�at�
550Ͳ590m.�a.s.l.�on�very�poor�calcareousͲ
clay�soils.�These�vines�are�particularly�old.�
Yields�are�always�below�4,000�kilos�per�
hectare,�producing�grapes�with�high�
phenolic�concentration�(aromas�and�
colour).�These�grapes�reach�timely�
phenolic�and�alcoholic�maturity.
The�vintage
The�year�2015�was�characterized�by�
abundant�rainfall�in�winter�and�a�hot�
summer,�which�brought�the�harvesting�
period�forward.�August�was�marked�by�
more�moderate�temperatures�and�an�
excellent�sanitary�state�of�the�plants�with�a�
moderate�bud�load,�factors�which�endured�
until�harvesting.�
In�the�winery
The�first�stage�in�its�making�lasts�about�20�
days�between�fermentation�and�
maceration.�Once�the�wine�has�been�
crafted,�it�stays�in�a�tank�for�3�months.�It�
later�goes�on�to�age�in�American�and�
French�oak�barrels�for�14�months.�The�
following�bottle�ageing�stage�ensures�that�
fruit�and�wood�notes�blend�perfectly�and�
that�tannins�get�rounder.�This�last�stage�is�
very�important�for�wine�as�it�will�complete�
its�full�aging,�attaining�the�kind�of�elegant�
character�we�want�to�offer.
In�the�glass
Its�first�sensory�phase�is�clean�and�bright�
with�a�mediumͲdepth�garnet�red.�Aromas�
of�red�fruits�and�spices�(cinnamon,�clove�
and�vanilla);�also�featuring�coffee�beans,�
smoky�and�tobacco�notes.
In�the�mouth,�its�freshness�and�phenolic�
structure�is�appreciated,�with�friendly�and�
nonͲastringent�tannins�that�will�fill�your�
mouth.�
At�the�table
Ideal�to�be�paired�with�hearty�stews,�meat�
and�potato�dishes,�all�types�of�meat,�
pulses,�or�risottos.
Serving�temperature
16Ͳ18°C
ABV
14,5%

GRAPE VARIETY 
100% Tempranillo 

THE VINEYARDS 
We farm all our vineyards sustainably, and consider conservation a core 
value in the company. Zinio Vendimia Seleccionada is crafted with grapes 
from our Uruñuela vineyards, hand picked from a series of vineyard blocks 
at 1800 - 1936 feet altitude. These vineyards are planted on very poor 
calcareous-clay soils. These 30 year old vines, always have yields below 
4,000 kilos per hectare and produce grapes with high phenolic 
concentration for superior aromas and color. 

THE VINTAGE 
The 2016 harvest was characterized by abundant rainfall in winter and a hot 
summer. August was marked by more moderate temperatures and even 
ripening of the grapes up until harvest. Crop size was moderate which is a 
good indicator for an overall high quality for the harvest. 

WINEMAKING 
After a short cold soak, fermentation commences and takes about 20 days 
to complete with skin maceration. Once fermentation is complete, the 
wine stays in tank for 3 months to integrate. It is then aged for 14 months in 
French and American barrels. We then bottle age to further integrate the 
fruit, tannin and wood notes together. Bottle aging is important to ensure 
the tannins are round and that the Vendimia Seleccionada attains the elegant 
character we want to offer.  

IN THE GLASS 
Aromas of red fruits and spices (cinnamon, clove and vanilla); also featuring 
coffee beans, smoky and tobacco notes. On the palate, its freshness and 
phenolic structure is appreciated, with friendly and non-astringent tannins. 
Expressive, elegant and balanced wine. 

Uruñuela’s church have had the storks nests for centuries, being part
of our landscape and culture.

Is such our commitment with our environment that we have created a specific
program to protect our indigeneous fauna. 

STORKS CONSERVATION PROGRAM

STORK CONSERVATION 
For centuries storks have nested in Uruñuela, and they are an important 
part of the landscape and culture in Rioja Alta. That is why we chose to use 
the storks on our label, and are also committed to protecting them for 
future generations.

RIOJA CRIANZA - DOCa Rioja 
Rioja Alta Vendimia Seleccionada 2016

Varietal: Tempranillo     Oak: French & American     Production: 2000 cases     Alc. 14.5%     

YECLA DO

Varietal: 100% Tempranillo 

Appellation: Rioja, DOCa 

Vineyard Elevation: 1900+ ft. 

Region: Uruñuela   

Aging: 18 months French & American 
Oak 

Production: 2000 cases

Varietal: 100% Monastrell 

Appellation: Yecla, DO 

Vineyard Elevation: 2700 ft. 

Region: Campo Arriba   

Aging: 6 months French Oak 

Production: 5000 cases

VdlT Castilla

CARACTERÍSTICAS BOBINA:

NUEVO REP. CON
CAMBIOS

REP. SIN
CAMBIOS

COLORES: BARNIZ: ESTAMPACIÓN: PREIMPRESIÓN: SALIDA DE ROLLO:

GOLPE SECO:

Linea de Troquel:

BRILLO

CON RESERVA

MATEBRILLO

MATE

BRILLO (SERIGRÁFICO)

MATE (SERIGRÁFICO)

HINCHABLE BRILLO

HINCHABLE MATE RELIEVE HENDIDO

ROLLOS:

MANDRIL:

etq./rollo.

mm.

mm.

Fecha:

Responsable:

Firma:

CONFORMIDAD DEL DOCUMENTO

PLANCHAS:

TROQUEL:

P. STAMPING:

P. RELIEVE:

COD. CLIENTE:

CLIENTE:

VERSIÓN:

TAMAÑO:

TROQUEL:

Radio c.:

mm.

mm.

Código:
Revisión:
Fecha:
Hoja:

F0403
05

24/04/2019
1 de 1

Fecha:

Responsable:

REVISIÓN DE REQUISITOS CLIENTE:

Fecha:

Responsable:

VERIFICACIÓN DE REQUISITOS CLIENTE:

ETIQUETA DIEZ, S.L.
Pol. Ind. II, Avda. Alcoy, 1

03420 Castalla (Alicante)
Telf. (+34) 965 800 508
Fax: (+34)  965 347 502

www.etiquetadiez.es

MATERIAL:

OBSERVACIONES:

ARTÍCULO:

Rosa
REF 432 QRQUÉ

Art. 9118-

0807

Frontal ACENTUADO Rosado

BOD. TRENZA

COTTON TOUCH CRAFT PLUS

001

130 x 85 
3500071

0,7

23/11/2020
Josemi

24/11/2020
Josemi

Etiqueta Nueva

Cuatricromía

PTNE. 511 MATE 240
75

4+2
-
-
-

b y  B o d e g a s  T r e n z a

ESTAMPACIÓN

P. 511 MATE (SERIGRAFÍA) BARNIZ BRAILLE MATE

G A R N A C H A

M A D E  W I T H  O R G A N I C  G R A P E S

Nº 5

Nº 1

Nº 6

Nº 2

Nº 7

Nº 3

Nº 8

Nº 4

Varietal: 100% Organic Garnacha 

Appellation: VdlT Castilla 

Vineyard Elevation: 2600 ft 

Region: Spanish Meseta  

Aging: 100% Stainless Steel 

Production: 2700 cases

Acentuado, Rosé

Acentuado sources organically 
grown and hand harvested 
Garnacha from the high planes in 
eastern Castilla. The vineyard 
consisting of 30 year old bush 
vines is southeast facing.  The 
high altitude contributes to the 
fresh acidity in the wine, as well as 
concentrated flavors due to 
reduced harvest size. Our organic 
fruit is hand harvested and then 
whole cluster pressed using only 
“free run juice” from the first 
pressing. The resulting wine is 
extremely pale in color and 
fermented completely dry.  
These vineyards consistently 
produce prominent aromas of ripe 
raspberry and wild sweet 
strawberries, and rubbed herbs. 
The palate is clean and crisp with 
layered textures and clean, crisp 
acidity.

R I O J A  D O C a

Zinio, Rioja Crianza

L O G I S T I CA L  DATA

I N F O R M AT I O N
WINERY:  Bodegas Trenza
WINEMAKER: David Tofterup
APPELLATION:  VdlT Castilla
ALC/ VOL. : 13,5%

TYPE OF WINE: Rose Wine�
VINTAGE:  202�
VINES: 100% Organic Garnacha
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Bodegas Trenza SL · www.bodegastrenza.com · +34690094814

vdlt castilla

“stylish Garnacha rose made from 100% 
organic grapes accentuates the delicious 
flavors of ripe raspberry and a touch of 

fresh herbs”

D E S C R I P T I O N
Winemaker, David Tofterup, has made a  careful slection of the top 
quality clusters of organically grown and hand harvested Garnacha 

)TGPCEJG�� HQT� #EGPVWCFQ�� RTQPQWPEGF� C�EGP�VW�C�FQG��� 9KVJ� JKU�
supurb quality grape source and gentle whole cluster press he is able 
to really capitalize on the wonderful fresh frutiness that come natural 
to the Garnacha varietal and create a very elegant and styish rose 
wine that can be enjoyed year round.

TA S T I N G  N O T E S
Acentuado Garnacha Organic Rose has a pale pink color.  Prominent 
aromas of ripe raspberry and wild sweet strawberries are released 
the moment the wine is poured into the glass.  There are hints of fresh 
rubbed herbs that linger and provoke. The palate is clean with linger-
ing textures  and well balanced fresh fruity acidity.

Drinks really well with chicken Caesar salad, club sandwhich, grilled 
or roasted chicken, BBQ pork chops, fish tacos as well as seafood 
paella.

V I N E YA R D S
More than 30 years old dry farmed organic bush vines selected from 
hillside vineyards south east facing reaching up to 800 m. above sea 
level on the Spanish Meseta.  The higher altitudes benefits the fruit 
giving intense flavors and retaining natural high acidity.

W I N E M A K I N G
The grapes were handpicked at the optimum stage of ripeness during 
the first week of September.  Whole cluster pressing in pneu-matic 
presses. Natural sedimentation of the musts before racking. The 
musts were were fermented in in stainless steel tanks of 30.000L 
capacity at 14-16ºC for 16-18 days. After fermentation it was racked 
and allowed to aged for 2 months on fine lees to achieve an attractive 
complexity and intesity of flavors. 

b y  B o d e g a s  T r e n z a

TYPE OF WINE: Rosé Wine
VINTAGE:  2023
SUB-APPALLATION: Ribera del Júcar
VINES: 100% Organic Garnacha

WINERY:  Bodegas Trenza
WINEMAKER:  David Tofterup
APPELLATION: VdlT Castilla
ALC/ VOL :  13.0%

Acentuado Rosé of Garnacha
•Acentuado is a Spanish DRY Rosé, made in a style similar to the French Rosés of 

Provence: Light color, lots of acidity, and no sweetness. 

•This wine is made from 100% organic Grenache, which Spaniards call Garnacha. 

•It’s grown in a high plateau valley in central Spain with hot days, and cool nights. 
This roller coaster of high to low temperatures creates acidity and freshness. 

•The poor rocky soils lend a pleasing minerality to the flavor. 

•Even though it’s dry, it exhibits lots of vibrant fruit characteristics like strawberry 
and watermelon.
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“stylish Garnacha rose made from 100% 
organic grapes accentuates the delicious 
flavors of ripe raspberry and a touch of 

fresh herbs”

'(6&5 , 37 ,21
:LQHPDNHU�� 'DYLG� 7RIWHUXS�� KDV� PDGH� D� � FDUHIXO� VHOHFWLRQ� RI� WKH� WRS�
TXDOLW\� FOXVWHUV� RI� RUJDQLFDOO\� JURZQ� DQG� KDQG� KDUYHVWHG� *DUQDFKD�
�*UHQDFKH�� IRU� $FHQWXDGR�� SURQRXQFHG� D�FHQ�WX�D�GRH�� � :LWK� KLV�
VXSHUE� TXDOLW\� JUDSH� VRXUFH� DQG� JHQWOH� ZKROH� FOXVWHU� SUHVV� KH� LV� DEOH� WR�
UHDOO\�FDSLWDOL]H�RQ�WKH�ZRQGHUIXO�IUHVK�IUXLWLQHVV�WKDW�FRPH�QDWXUDO�WR� WKH�
*DUQDFKD� YDULHWDO� DQG� FUHDWH� D� YHU\� HOHJDQW� DQG� VW\OLVK� URVH� ZLQH� WKDW�
FDQ�EH�HQMR\HG�\HDU�URXQG�

7$67 ,1* �127( 6
$FHQWXDGR�*DUQDFKD�2UJDQLF�5RVH�KDV�D�SDOH�SLQN�FRORU���3URPLQHQW�
DURPDV�RI� ULSH� UDVSEHUU\� DQG�ZLOG� VZHHW� VWUDZEHUULHV� DUH� UHOHDVHG� WKH�
PRPHQW�WKH�ZLQH�LV�SRXUHG�LQWR�WKH�JODVV���7KHUH�DUH�KLQWV�RI�IUHVK�UXEEHG�
KHUEV�WKDW�OLQJHU�DQG�SURYRNH��7KH�SDODWH�LV�GU\�DQG�FOHDQ�ZLWK�OLQJHULQJ�
WH[WXUHV��DQG�ZHOO�EDODQFHG�IUHVK�IUXLW\�DFLGLW\�

'ULQNV� UHDOO\� ZHOO� ZLWK� FKLFNHQ� &DHVDU� VDODG�� FOXE� VDQGZKLFK�� JULOOHG� RU�
URDVWHG� FKLFNHQ�� %%4� SRUN� FKRSV�� ILVK� WDFRV� DV� ZHOO� DV� VHDIRRG� SDHOOD�

9 ,1(<$5'6
0RUH�WKDQ����\HDUV�ROG�GU\�IDUPHG�RUJDQLF�EXVK�YLQHV�VHOHFWHG�IURP�
KLOOVLGH�YLQH\DUGV�VRXWK�HDVW�IDFLQJ�UHDFKLQJ�XS�WR�����P��DERYH�VHD�OHYHO�
RQ�WKH�6SDQLVK�0HVHWD�� �7KH�KLJKHU�DOWLWXGHV�EHQHILWV� WKH� IUXLW�JLYLQJ�
LQWHQVH�IODYRUV�DQG�UHWDLQLQJ�QDWXUDO�KLJK�DFLGLW\�

:,1(0$. ,1*
7KH�JUDSHV�ZHUH�KDQGSLFNHG�DW�WKH�RSWLPXP�VWDJH�RI�ULSHQHVV�GXULQJ�WKH�
ILUVW�ZHHN�RI�6HSWHPEHU������ �:KROH�FOXVWHU�SUHVVLQJ�LQ�SQHX�PDWLF�
SUHVVHV�� 1DWXUDO� VHGLPHQWDWLRQ� RI� WKH� PXVWV� EHIRUH� UDFNLQJ�� 7KH�PXVWV�
ZHUH�ZHUH�IHUPHQWHG�LQ�LQ�VWDLQOHVV�VWHHO�WDQNV�RI�������/�FDSDFLW\�DW�
�����|&� IRU�������GD\V��$IWHU� IHUPHQWDWLRQ� LW�ZDV� UDFNHG�DQG�DOORZHG�WR�
DJHG�IRU���PRQWKV�RQ�ILQH�OHHV�WR�DFKLHYH�DQ�DWWUDFWLYH�FRPSOH[LW\�DQG�
LQWHQVLW\�RI�IODYRUs. 

b y  B o d e g a s  T r e n z a

Zinio Vendimia Seleccionada is 
crafted with grapes from our 
Uruñuela vineyards, selected from 
a series of blocks with elevations 
between 1800-1900 feet. Our low-
yielding vineyards are made up of 
22 different soil types! These 
sustainably farmed family 
vineyards in the Rioja Alta region 
are surrounded by mountains 
(South of Sierra Cantabria and 
North of Sierra de la Demanda) 
and moderated by three rivers 
(Ebro, Yalde and Najerilla)  
Total fermentation time for the 
Crianza takes about 20 days. Our 
winemaker uses French and 
American oak barrels, and ages the 
wine for 14 months before 
bottling. 
We achieve complex phenolic 
aromas and flavors of red fruits 
and spices which produces 
expressive, elegant and balanced 
wines.

������� ��

Astobiza, Txakoli

Varietal: 100% Hondarrabi Zuri 

Appellation: Txakoli de Alava, DO 

Vineyard Elevation: 820 ft 

Region: Okando 

Aging: 100% Stainless Steel 

Production: 4000 cases

La Nymphina, MonastrellZinio, Rioja Reserva

TXAKOLI de ALAVA DO

Astobiza is a modern winery in the  
Txakoli de Alava region, which is 
the smallest of the Txakoli sub-
regions. This appellation is 
situated to the south and west of 
the other regions, giving our 
vineyards a slight moderating 
influence from the continental 
climate, which produces greater 
body in the wine.  
The wine is produced with 
sustainably farmed estate 
vineyards, comprised of seven 
separate blocks grown over 25 
acres. Our vineyards are planted at 
820 feet altitude, and are perfectly 
suited to Hondarrabi Zuri, the 
regional Basque white grape. 
Astobiza does not add C02 to the 
wines, but does preserve acidity 
and freshness by chilling the fruit 
before sorting and destemming. 
The wine is fermented and stored 
in stainless steel to enhance the 
minerality, and crisp apple, citrus 
and stone fruit qualities.

Varietal: 100% Tempranillo 

Appellation: Rioja, DOCa 

Vineyard Elevation: 1800+ ft 

Region: Uruñuela   

Aging: 14 months French & American 
Oak 

Production: 5000 cases

Only 70+ year old Tempranillo 
vines are used for Zinio Reserva. 
These old bush vines are among 
the highest vineyards we have 
planted in the Rioja Alta. The poor 
calcareous-clay soils keep yields 
low, and phenolics and quality 
high. Our vineyards are farmed 
sustainably, and green practices 
are a core value to Zinio Bodegas. 
Our mountain Tempranillo goes 
through careful sorting and prior 
to destemming and a 10—day cold 
soak which extracts optimal color 
and additional phenolics. After 
alcoholic fermentation the wine 
u n d e r g o e s m a l o l a c t i c 
fermentation, then is barrel aged 
for 18 months in toasted French 
and American oak barrels. The 
wine will spend a full two years in 
bottle to gain balance and 
roundness before being released.

La Nymphina, meaning “the 
Nymph”, is a tribute to creativity 
and passion for wine for the 
Tofterup brothers. It’s made from 
Monastrell which is quite widely 
grown, but really thrives in 
southern Spain. Yecla is a tiny 
appellation in the northeast corner 
of Murcia. The vineyards are 45-50 
year old head trained, dry farmed 
bush wines which produce wines 
of great concentration.  
The vineyards are hand picked, 
sorted and crushed followed by 
the saignee method of removing 
25% of the grape must to 
concentrate flavors and aromas. 
The musts were manually pumped 
over and punched down several 
times a day during the 12-14 days 
fermentation and maceration. 
After fermentation the Monastrell 
was racked into small 1-2 year old 
French Burgundy barrels where it 
was aged for six months. 

Danish brothers Jonas and David 
Tofterup are the talented winemakers 
behind Bodegas Trenza. Jonas, a 
Master of Wine, and David twice 
Winemaker of the Year in Spain, 
combine global experience and in-
depth knowledge of Spain to their new 
project. In addition to producing their 
own wines, Bodegas Trenza will 
facilitate the export of other respected 
Spanish brands to the US.

*7,-/);�<:-6B)
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W I N E M A K I N G :  

The grapes were handpicked at the optimum stage of ripeness the first 
two weeks of October 2018.   Gentle destemming and crushing followed 
by removing 25% of the must (saignee) in order to concentrate the color, 
aromas and flavors.   The grapes were soaked for 4-5 days at 5ºC before 
fermentation took place. The musts were manually pumped over and 
punched down several times daily during the 12-14 days of fermentation 
and maceration. Racked to small 1-2 year French Burgundy  oak barrels of 
228 and 500 litres where it was aged for 6 months. 

  

D E S C R I P T I O N :  

La Nymphina is a tribute to our voice of inspiration, our creative muse, 
our nymph   that planted the seed of passion for wine within us, many 
years ago.   She has taken us on a journey that has brought us to Yecla. 
She has inspired us to unravel the lovely layers that dry-farmed 
Monastrell, alone,   can offer. La Nymphina, is a perfect addition to 
Bodegas Trenza because she is a  wine that braids together youthful fruit 
aromas with layers upon layers of textured flavors resulting in a lovely 
Monastrell everyone can appreciate 

  

T A S T I N G / F O O D :  

Dark ribbons of purple and black cherry color. Beautifully intense, 
youthful aromas of black cherries, bramble and black plums in nice 
balance with herbs and spices, thyme and liquorice. Soft aromas of 
toasted oak, chocolate and cappuccino round off the aromas making the 
wine more complex.  The wine has a soft silky palate full of ripe berries, a 
remarkably refreshing acidity and a juicy fruit driven finish 

Matches with glazed pork chops, roast beef, robust pasta dishes such as 
lasagna, rich jamon Iberico and semi cured Manchego.

Appelation: D.O. Yecla 

Varietal: 100% Monastrell 
Vintage: 2018 
Age of vines: 45-50 years old head trained dry farmed bush wines. 

Vineyard site: Campo Arriba: two south facing vineyard blocks, 850 m. 
above sea level 
Ageing: 6 months in 1-2 year old French oak barrels 

Alcohol: 14,52%vol. 
TA 5,35gr/l 
pH 3,70 

RS 2,7 rg/l 
VA 0,63gr/l

T E C H N I C A L :

B O D E G A S  T R E N Z A  -  S P A I N

GRAPE VARIETY 
100% Tempranillo 

THE VINEYARDS 
Zinio Rioja Reserva comes from 70+ year old bush vines, grown in our 
lowest yielding vineyards at altitudes over 1900 feet. The Tempranillo grows 
in very poor calcareous clay soils. The low yields help concentrate the  
flavors with high phenolic concentration for superior aromas and color. 

THE VINTAGE 
The 2012 harvest was a very dry year, only 345mm rainfall throughout the 
year. Hence, plants went through great hydric stress. July was a cold month 
but August and September were particularly hot, thus producing an early 
harvest. We are rendered with a historic Riojan vintage, featuring wines 
marked by high concentration and structure. 

WINEMAKING 
The first selection (sorting) is done in the vineyard.  We then hand sort a 
second time in the winery. The grapes are destemmed and crushed for cold 
maceration to extract color and phenolics prior the alcoholic fermentation.  
We keep the skins in contact with the grape must for about two weeks for 
further structure. Our Reserva goes through malolactic fermentation 
before aging to soften the final wine. Zinio Reserva stays 18 months in 
French and American oak barrels, toasted under specific guidance of our 
winemaker. This Reserva has spent the last two years in bottles to gain 
balance and roundness. 

IN THE GLASS 
Look for flavors of dried cherries and sandalwood with a very attractive 
nose that combines ripe fruit with sweet spices and aromatic herbs such as 
thyme and rosemary. It also features hints of coconut, toffee, chocolate and 
cacao. On the palate it is meaty and it renders a long finish. 

Uruñuela’s church have had the storks nests for centuries, being part
of our landscape and culture.

Is such our commitment with our environment that we have created a specific
program to protect our indigeneous fauna. 

STORKS CONSERVATION PROGRAM

STORK CONSERVATION 
For centuries storks have nested in Uruñuela, and they are an important 
part of the landscape and culture in Rioja Alta. That is why we chose to use 
the storks on our label, and are also committed to protecting them for 
future generations.

RIOJA RESERVA - DOCa Rioja 
Rioja Alta 2012

Varietal: Tempranillo     Oak: French & American     Production: 2000 cases     Alc. 14.5%     

Terroir de 

Bodegas Patrocinio, Ctra. De Cenicero s/n, 26313 Uruñuela (La Rioja) – Spain
+34 941 371 319, comercial@bodegaspatrocinio.com 

www.bodegaspatrocinio.com
facebook.com/bodegaspatrocinio - twitter.com/patrociniowine
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RESERVA�2011WINE�SHEET

DOCa�RIOJA
RIOJA�ALTA

SPAIN

Grape�variety
Tempranillo�100%
On�the�land
We�only�make�use�of�Tempranillo�coming�
from�our�oldest�vines�that�may�be�older�
than�70�years,�situated�at�590�m�a.s.l.,�
planted�in�very�poor�calcareousͲclay�soils.�
Yields�of�these�bush�vines�are�very�low,�but�
the�grapes�always�reach�timely�phenolic�
and�alcoholic�maturity�and�are�
characterized�by�high�phenolic�
concentration�(aromas�and�colour).
The�vintage
2011�was�a�very�dry�year,�only�345mm�
rainfall�throughout�the�year.�Hence,�plants�
went�through�great�hydric�stress.�July�was�
a�cold�month�but�August�and�September�
were�particularly�hot,�thus�producing�an�
early�harvest.�We�are�rendered�with�a�
historic�Riojan vintage,�featuring�wines�
marked�by�high�concentration�and�
structure.�
In�the�winery
The�first�selection�of�the�best�berries�is�
made�in�the�vineyard.�Arrival�at�the�winery�
is�followed�by�a�second�selection�on�a�
conveyor�belt.�Destemming,�crushing�and�
cold�maceration�come�prior�to�10Ͳday�
alcoholic�fermentation.�Later�the�wine�
undergoes�a�2Ͳweek�maceration�process�
with�its�solid�parts�in�order�to�achieve�
further�structure�and�colour.�The�wine�
undergoes�malolactic�fermentation�before�
aging.�ZINIO�Reserva�stays�18�months�in�
French�and�American�oak�barrels,�toasted�
under�specific�guidance�of�our�winemaker.�
This�Reserva�has�spent�the�last�two�years�in�
bottles�to�gain�balance�and�roundness.�
In�the�glass
It�is�a�deep�cherryͲred�wine�with�a�very�
attractive�nose�that�combines�ripe�fruit�
with�sweet�spices�and�aromatic�herbs�such�
as�thyme�and�rosemary.�It�also�features�
hints�of�coconut,�toffee,�chocolate�and�
cacao.�On�the�palate�it�is�meaty�and�it�
renders�a�long�finish.
At�the�table
An�ideal�accompaniment�to�elaborate�
dishes�with�manifold�flavourful nuances.�
Meat�stewed�in�wine�sauces�and�rich�
fishes.�Cured�cheeses�and�even�black�fruit�
flavoured puddings.
Serving�temperature:�17Ͳ19ºC
ABV:�14,5%�

Terroir de 

Bodegas Patrocinio, Ctra. De Cenicero s/n, 26313 Uruñuela (La Rioja) – Spain
+34 941 371 319, comercial@bodegaspatrocinio.com 

www.bodegaspatrocinio.com
facebook.com/bodegaspatrocinio - twitter.com/patrociniowine

ဣ��¡¡��¡�����������£�¤���
¦¤��£¤��¬�¡�££��������¦¡�

��£¤�£�������¨���£န
���������������

��������������£��������¤���
ª���£�ª����¨����£¤�

�¤¤��¤����¤�နဤ

VENDIMIA�SELECCIONADA�
2015

WINE�SHEET

DOCa�RIOJA
RIOJA�ALTA

SPAIN

Grape�variety
100%�Tempranillo
On�the�land
ZINIO�Vendimia�Seleccionada is�crafted�
with�grapes�from�our�Uruñuela vineyards,�
selected�from�a�series�of�plots�situated�at�
550Ͳ590m.�a.s.l.�on�very�poor�calcareousͲ
clay�soils.�These�vines�are�particularly�old.�
Yields�are�always�below�4,000�kilos�per�
hectare,�producing�grapes�with�high�
phenolic�concentration�(aromas�and�
colour).�These�grapes�reach�timely�
phenolic�and�alcoholic�maturity.
The�vintage
The�year�2015�was�characterized�by�
abundant�rainfall�in�winter�and�a�hot�
summer,�which�brought�the�harvesting�
period�forward.�August�was�marked�by�
more�moderate�temperatures�and�an�
excellent�sanitary�state�of�the�plants�with�a�
moderate�bud�load,�factors�which�endured�
until�harvesting.�
In�the�winery
The�first�stage�in�its�making�lasts�about�20�
days�between�fermentation�and�
maceration.�Once�the�wine�has�been�
crafted,�it�stays�in�a�tank�for�3�months.�It�
later�goes�on�to�age�in�American�and�
French�oak�barrels�for�14�months.�The�
following�bottle�ageing�stage�ensures�that�
fruit�and�wood�notes�blend�perfectly�and�
that�tannins�get�rounder.�This�last�stage�is�
very�important�for�wine�as�it�will�complete�
its�full�aging,�attaining�the�kind�of�elegant�
character�we�want�to�offer.
In�the�glass
Its�first�sensory�phase�is�clean�and�bright�
with�a�mediumͲdepth�garnet�red.�Aromas�
of�red�fruits�and�spices�(cinnamon,�clove�
and�vanilla);�also�featuring�coffee�beans,�
smoky�and�tobacco�notes.
In�the�mouth,�its�freshness�and�phenolic�
structure�is�appreciated,�with�friendly�and�
nonͲastringent�tannins�that�will�fill�your�
mouth.�
At�the�table
Ideal�to�be�paired�with�hearty�stews,�meat�
and�potato�dishes,�all�types�of�meat,�
pulses,�or�risottos.
Serving�temperature
16Ͳ18°C
ABV
14,5%

GRAPE VARIETY 
100% Tempranillo 

THE VINEYARDS 
We farm all our vineyards sustainably, and consider conservation a core 
value in the company. Zinio Vendimia Seleccionada is crafted with grapes 
from our Uruñuela vineyards, hand picked from a series of vineyard blocks 
at 1800 - 1936 feet altitude. These vineyards are planted on very poor 
calcareous-clay soils. These 30 year old vines, always have yields below 
4,000 kilos per hectare and produce grapes with high phenolic 
concentration for superior aromas and color. 

THE VINTAGE 
The 2016 harvest was characterized by abundant rainfall in winter and a hot 
summer. August was marked by more moderate temperatures and even 
ripening of the grapes up until harvest. Crop size was moderate which is a 
good indicator for an overall high quality for the harvest. 

WINEMAKING 
After a short cold soak, fermentation commences and takes about 20 days 
to complete with skin maceration. Once fermentation is complete, the 
wine stays in tank for 3 months to integrate. It is then aged for 14 months in 
French and American barrels. We then bottle age to further integrate the 
fruit, tannin and wood notes together. Bottle aging is important to ensure 
the tannins are round and that the Vendimia Seleccionada attains the elegant 
character we want to offer.  

IN THE GLASS 
Aromas of red fruits and spices (cinnamon, clove and vanilla); also featuring 
coffee beans, smoky and tobacco notes. On the palate, its freshness and 
phenolic structure is appreciated, with friendly and non-astringent tannins. 
Expressive, elegant and balanced wine. 

Uruñuela’s church have had the storks nests for centuries, being part
of our landscape and culture.

Is such our commitment with our environment that we have created a specific
program to protect our indigeneous fauna. 

STORKS CONSERVATION PROGRAM

STORK CONSERVATION 
For centuries storks have nested in Uruñuela, and they are an important 
part of the landscape and culture in Rioja Alta. That is why we chose to use 
the storks on our label, and are also committed to protecting them for 
future generations.

RIOJA CRIANZA - DOCa Rioja 
Rioja Alta Vendimia Seleccionada 2016

Varietal: Tempranillo     Oak: French & American     Production: 2000 cases     Alc. 14.5%     

YECLA DO

Varietal: 100% Tempranillo 

Appellation: Rioja, DOCa 

Vineyard Elevation: 1900+ ft. 

Region: Uruñuela   

Aging: 18 months French & American 
Oak 

Production: 2000 cases

Varietal: 100% Monastrell 

Appellation: Yecla, DO 

Vineyard Elevation: 2700 ft. 

Region: Campo Arriba   

Aging: 6 months French Oak 

Production: 5000 cases

VdlT Castilla

CARACTERÍSTICAS BOBINA:

NUEVO REP. CON
CAMBIOS

REP. SIN
CAMBIOS

COLORES: BARNIZ: ESTAMPACIÓN: PREIMPRESIÓN: SALIDA DE ROLLO:

GOLPE SECO:

Linea de Troquel:

BRILLO

CON RESERVA

MATEBRILLO

MATE

BRILLO (SERIGRÁFICO)

MATE (SERIGRÁFICO)

HINCHABLE BRILLO

HINCHABLE MATE RELIEVE HENDIDO

ROLLOS:

MANDRIL:

etq./rollo.

mm.

mm.

Fecha:

Responsable:

Firma:

CONFORMIDAD DEL DOCUMENTO

PLANCHAS:

TROQUEL:

P. STAMPING:

P. RELIEVE:

COD. CLIENTE:

CLIENTE:

VERSIÓN:

TAMAÑO:

TROQUEL:

Radio c.:

mm.

mm.

Código:
Revisión:
Fecha:
Hoja:

F0403
05

24/04/2019
1 de 1

Fecha:

Responsable:

REVISIÓN DE REQUISITOS CLIENTE:

Fecha:

Responsable:

VERIFICACIÓN DE REQUISITOS CLIENTE:

ETIQUETA DIEZ, S.L.
Pol. Ind. II, Avda. Alcoy, 1

03420 Castalla (Alicante)
Telf. (+34) 965 800 508
Fax: (+34)  965 347 502

www.etiquetadiez.es

MATERIAL:

OBSERVACIONES:

ARTÍCULO:

Rosa
REF 432 QRQUÉ

Art. 9118-

0807

Frontal ACENTUADO Rosado

BOD. TRENZA

COTTON TOUCH CRAFT PLUS

001

130 x 85 
3500071

0,7

23/11/2020
Josemi

24/11/2020
Josemi

Etiqueta Nueva

Cuatricromía

PTNE. 511 MATE 240
75

4+2
-
-
-

b y  B o d e g a s  T r e n z a

ESTAMPACIÓN

P. 511 MATE (SERIGRAFÍA) BARNIZ BRAILLE MATE

G A R N A C H A

M A D E  W I T H  O R G A N I C  G R A P E S

Nº 5

Nº 1

Nº 6

Nº 2

Nº 7

Nº 3

Nº 8

Nº 4

Varietal: 100% Organic Garnacha 

Appellation: VdlT Castilla 

Vineyard Elevation: 2600 ft 

Region: Spanish Meseta  

Aging: 100% Stainless Steel 

Production: 2700 cases

Acentuado, Rosé

Acentuado sources organically 
grown and hand harvested 
Garnacha from the high planes in 
eastern Castilla. The vineyard 
consisting of 30 year old bush 
vines is southeast facing.  The 
high altitude contributes to the 
fresh acidity in the wine, as well as 
concentrated flavors due to 
reduced harvest size. Our organic 
fruit is hand harvested and then 
whole cluster pressed using only 
“free run juice” from the first 
pressing. The resulting wine is 
extremely pale in color and 
fermented completely dry.  
These vineyards consistently 
produce prominent aromas of ripe 
raspberry and wild sweet 
strawberries, and rubbed herbs. 
The palate is clean and crisp with 
layered textures and clean, crisp 
acidity.

R I O J A  D O C a

Zinio, Rioja Crianza

L O G I S T I CA L  DATA

I N F O R M AT I O N
WINERY:  Bodegas Trenza
WINEMAKER: David Tofterup
APPELLATION:  VdlT Castilla
ALC/ VOL. : 13,5%

TYPE OF WINE: Rose Wine�
VINTAGE:  202�
VINES: 100% Organic Garnacha
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Bodegas Trenza SL · www.bodegastrenza.com · +34690094814

vdlt castilla

“stylish Garnacha rose made from 100% 
organic grapes accentuates the delicious 
flavors of ripe raspberry and a touch of 

fresh herbs”

D E S C R I P T I O N
Winemaker, David Tofterup, has made a  careful slection of the top 
quality clusters of organically grown and hand harvested Garnacha 

)TGPCEJG�� HQT� #EGPVWCFQ�� RTQPQWPEGF� C�EGP�VW�C�FQG��� 9KVJ� JKU�
supurb quality grape source and gentle whole cluster press he is able 
to really capitalize on the wonderful fresh frutiness that come natural 
to the Garnacha varietal and create a very elegant and styish rose 
wine that can be enjoyed year round.

TA S T I N G  N O T E S
Acentuado Garnacha Organic Rose has a pale pink color.  Prominent 
aromas of ripe raspberry and wild sweet strawberries are released 
the moment the wine is poured into the glass.  There are hints of fresh 
rubbed herbs that linger and provoke. The palate is clean with linger-
ing textures  and well balanced fresh fruity acidity.

Drinks really well with chicken Caesar salad, club sandwhich, grilled 
or roasted chicken, BBQ pork chops, fish tacos as well as seafood 
paella.

V I N E YA R D S
More than 30 years old dry farmed organic bush vines selected from 
hillside vineyards south east facing reaching up to 800 m. above sea 
level on the Spanish Meseta.  The higher altitudes benefits the fruit 
giving intense flavors and retaining natural high acidity.

W I N E M A K I N G
The grapes were handpicked at the optimum stage of ripeness during 
the first week of September.  Whole cluster pressing in pneu-matic 
presses. Natural sedimentation of the musts before racking. The 
musts were were fermented in in stainless steel tanks of 30.000L 
capacity at 14-16ºC for 16-18 days. After fermentation it was racked 
and allowed to aged for 2 months on fine lees to achieve an attractive 
complexity and intesity of flavors. 

b y  B o d e g a s  T r e n z a

TYPE OF WINE: Rosé Wine
VINTAGE:  2023
SUB-APPALLATION: Ribera del Júcar
VINES: 100% Organic Garnacha

WINERY:  Bodegas Trenza
WINEMAKER:  David Tofterup
APPELLATION: VdlT Castilla
ALC/ VOL :  13.0%


