BERONIA TEMPRANILLO
ELABORACION ESPECIAL 2024

VINTAGE

The 2024 vintage in Rioja Alta was characterized by a harmonious year, featuring a spring with
ample rainfall that facilitated the proper development of the vineyard, followed by a summer
onset that necessitated vigilant oversight to ensure optimal health.

The summer progressed with moderate temperatures and no extremes, facilitating a steady
advancement of the vegetative cycle. The significant temperature variation between day and
night, particularly in the weeks preceding the harvest, was essential for a gradual and uniform
ripening, maintaining freshness and enhancing the optimal expression of fruit in the grapes
intended for red wines.

These conditions culminated in a vintage characterized by a balanced profile, featuring well-
defined grapes, notable fruit intensity, and a suitable structure, establishing the groundwork
for approachable, fresh red wines that embody the essence of Rioja Alta.

ELABORATION

For our Beronia Tempranillo Special Edition, we meticulously select only the finest grape clusters.
Alcoholic fermentation, succeeded by malolactic fermentation, occurred in 225-liter American oak
barrels, where the wine aged for an additional six months with regular lees stirring. Ultimately, the
wine was bottled in December 2025 and underwent a minimum of two months of aging prior to
its release.

PAIRING

Beronia Tempranillo Elaboracion Especial complements smoked dishes, patés, carpaccios,
and game birds exquisitely. It is recommended for consumption until 2031.

STYLE

Beronia Tempranillo Elaboraciéon Especial presents a profound cherry-red hue. Its appealing and
intricate bouquet showcases the hallmark aromas of Tempranillo, including red fruit and licorice,
set against a backdrop of toasted and menthol notes that enhance its aromatic profile. On the
palate, it is a remarkably fresh and varietal wine, with red fruit flavors prominently featured
alongside hints of cocoa and mineral undertones. This wine is characterized by its length and
well-integrated tannins, making it perfect for savoring a range of sensations.

Grape Varieties: 100% Tempranillo
Barrel Aging: 6 months in barrels
Bottled: December 2025

Alcohol Content: 14%

Contains Sulfites
Suitable for Vegans

750 ml Acidity 5g/L (tartaric acid) Sugars 2.4 g/L

BERONIA WINERIES Ollauri to Najera

Road, K 18 (LR 315) 26220 OLLAUR f © X GONZALEZ

(La Rioja) Tel. 941338 000 @bodegasberonia BYASS
www.bodegasberonia.es




	750 ml  Acidity 5g/L (tartaric acid) Sugars 2.4 g/L
	BERONIA TEMPRANILLO ELABORACIÓN ESPECIAL 2024
	VINTAGE
	The 2024 vintage in Rioja Alta was characterized by a harmonious year, featuring a spring with ample rainfall that facilitated the proper development of the vineyard, followed by a summer onset that necessitated vigilant oversight to ensure optimal health. The summer progressed with moderate temperatures and no extremes, facilitating a steady advancement of the vegetative cycle. The significant temperature variation between day and night, particularly in the weeks preceding the harvest, was essential for a gradual and uniform ripening, maintaining freshness and enhancing the optimal expression of fruit in the grapes intended for red wines. These conditions culminated in a vintage characterized by a balanced profile, featuring well-defined grapes, notable fruit intensity, and a suitable structure, establishing the groundwork for approachable, fresh red wines that embody the essence of Rioja Alta.

	ELABORATION
	For our Beronia Tempranillo Special Edition, we meticulously select only the finest grape clusters. Alcoholic fermentation, succeeded by malolactic fermentation, occurred in 225-liter American oak barrels, where the wine aged for an additional six months with regular lees stirring. Ultimately, the wine was bottled in December 2025 and underwent a minimum of two months of aging prior to its release.

	PAIRING
	Beronia Tempranillo Elaboración Especial complements smoked dishes, pâtés, carpaccios, and game birds exquisitely. It is recommended for consumption until 2031.
	STYLE Beronia Tempranillo Elaboración Especial presents a profound cherry-red hue. Its appealing and intricate bouquet showcases the hallmark aromas of Tempranillo, including red fruit and licorice, set against a backdrop of toasted and menthol notes that enhance its aromatic profile. On the palate, it is a remarkably fresh and varietal wine, with red fruit flavors prominently featured alongside hints of cocoa and mineral undertones. This wine is characterized by its length and well-integrated tannins, making it perfect for savoring a range of sensations.
	Grape Varieties: 100% Tempranillo   Barrel Aging: 6 months in barrels   Bottled: December 2025   Alcohol Content: 14%
	Contains Sulfites   Suitable for Vegans



