Vina Otano Reserva 2019 (red wine)

This winery is run by third generation winegrowers. The current owner, Oscar Montana’s,
grandfather started working in wine in 1910. Vineyards range in age from 30 to 95+ years old.
Fruit comes from a combination of estate grown fruit and fruit grown under contract and
winery direction from two distinct areas within Rioja Alta. All fruit is hand harvested. The cur-
rent winery was built in 1989 incorporating stainless steel tanks and refrigeration. Their cellars
have storage for over 50,000 cases of wine.

Appellation | Rioja D.O.Ca.

Grapes | 85% Tempranillo 10% Graciano 5% Mazuelo

Altitude/Soil | 600-650 meters / Calcareous clay

FarmingMethods | Sustainable Methods

Harvest | Hand harvested into small baskets

Production | The destemmed grapes were fermented with skins for 30 days; twice a day pump-overs
that last approximately one hour.

Aging | Aged for 18 months in French and American oak barrels, racked every 6 months. Aged a
further 30 months in bottle before release.

UPC/SCC/PackSize | 8422938000655 / 08422938000655 / 12

Reviews:

“The 2019 rendition of this wine is among the most suave and complex of all the many vintages | have experienced
over the years. At this point in its development — approaching seven years since the fruit was harvested — it is at
least as savory as it is fruity, and yet more fruity by far than oaky (in stark contrast to many Rioja Reserva bottlings,
even today, when producers in the region is backing off on wood to a notable extent). Savory accent notes recalling
tobacco leaf, leather, and fresh potting soil are more prominent in both the aromas and flavors than oak-derived
notes, which are relatively subtly present and akin to vanilla, baking spices, and relatively modest toast. In overall
terms, the fruit is both richer and sweeter than in the Rioja Reserva bottlings that long-time Rioja consumers are
likely to recall. Fewer than 100% of those will prefer this wine, but | would bet my house that way more than 50%
of newcomers would greatly prefer this to the more traditional style — and Rioja, like almost every winegrowing
region in the world — needs newcomers. This is delicious, and a more serious alternative (and also a threat) to just
about every $28 Pinot in the world.”

93 points Wine Review Online; Michael Franz — August 19, 2026.

“Vifa Otano’s 2019 Rioja “Reserva” is crafted from a cépages of eighty-five percent tempranillo, ten percent
graciano and five percent mazuelo. The wine was given eighteen months of barrel aging in a mix of French and
American barricas, followed by another thirty months of bottle aging after its mise. The wine is fairly ripe at 14.5
percent octane, but fresh and vibrant on the complex bouquet of black raspberries, cassis, cigar wrapper, a fine
base of dark soil tones, bonfire, a touch of clove and plenty of smoky oak. On the palate the wine is pure, full-
bodied, focused and youthful, with a fine core of fruit, excellent soil signature, ripe tannins and a long, tangy and
well balanced finish. This will be a fine bottle in a few more years, but it will demand a bit more cellaring first. 2031-
2075.”

91+ points View from the Cellar; John Gilman - Issue #123 May-June 2026.
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