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Campillo Raro Finca Cuesta Clara 2015
D.O.Ca. Rioja Vintage 2015: Very good 

Vinification: 

Suggested Food Pairing:

Alcoholic Volume: 14,26 (%)
Volatile Acidity: 0,48 g/l ac. acet.

Awards and commendations:

Analytical Data
Total Acidity: 5,54 g/l ac. tart.
Residual Sugar: 2.1g/l.

Service Temperature: 17-18º Celsius / 62-64º Fahrenheit.

Any kind of meat. It matches with grilled or fried potatoes, mushrooms or ham. Some tasty
or oily fish such as tuna, cod. Medium-aged cheese and berry dessert. Rice and all kind of
pasta.

Selected harvest picked in 15 Kg. cases controlled in he property and in the winery in 
selection tables. Alcoholic fermentation process is done at 28ºC in 10.000 Kg vats with 
long maceration during 20 days. The ageing is done during 22 months in French Allier 
oak barrels.

Tasting Note: 
Appearance: Clean, shiny, medium-high depth, nice ruby red colour.

Nose: Very intense, complex. Ripe fruit. Vanilla and toasted notes. Spices such as 
cinnamon, cloves. Notes of liquor bonbon. .

Tasting: Tasty on the palate, with excellent structure. Marked tannin, very round. 
Balanced.

Finish: Memories of forest fruits, compote. Long finish, presence of nuts.

It offered very satisfactory results both in quality and quantity. The most outstanding 
qualities are the freshness and elegance of the wines from this vintage, with the optimum 
aptitudes for ageing. The good climatology, which accompanied the whole cycle, allowed 
a correct maturative balance to be reached in all the vineyards.

Vineyards: Pago Cuesta Clara.

Grape Variety: 100% Tempranillo peludo. 

Yield: 4.500 kg/ha.

Altitude: 550 metres.

2.019: The Rioja Masters The Drink Business; Gold Medal, Berliner Wein Trophy Summer Edition; 
2.018: 92 Points James Suckling Tasting; 92 Points Guía Peñin 2.019; Gold Medal, Mundus Vini; Silver 
Bacchus, Bacchus Awards; 2.017: Gold Medal, Concours Mondial de Bruxelles; Silver Medal, Decanter 
World Wine Awards; 2.016: Silver Medal, Decanter Asia Wine Awards, 2.015: 94 Points Guía Peñin; 
Silver Medal, Decanter Asia Wine Awards.




