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Bodegas Domeco de Jarauta is named after the third-
generation owner, Jose Vicente Domeco of Jarauta. The bodega was totally
refurbished in 1995 with the latest technology. The bodega is designed in the style
of a French chateau with a tasting room that is at the highest point and overlooks
all the estate vineyards. Harvesting is done by hand and the grapes are passed
through a sorting table when they enter the bodega. All of the barrel aging is done
in French and American oak barrels, and the bodega is experimenting with
Romanian and Russian oak in order to increase any nuances in the final wine.

Intense cherry red color with complex wild berry fruit, autumn
leaves and baking spices notes on the nose. Red currant and blackberry dominate
the palate with balanced tannin and acidity that carry these fruits into a long
lingering finish.

Jose V. Domeco de Jaruata
DOC Rioja
100% Tempranillo
Calcareous clay
1,574 ft
Sustainable farming practices
65 years 6 tons per acre 15% of October
24 days in truncated tanks
40% French, 40% Hungarian, 20% American Oak
3.6 2 gram per liter 14.5% 8 437005 583528

Rioja: Located in central Spain is the oldest wine region in Spain. Rioja is
synonymous with wine; nearly every business in Rioja is related to the wine
industry in some way. Nestled in a valley and protected on all sides by
mountains, Rioja has its own microclimate. When phylloxera devastated
Bordeaux in the 1870’s many French growers came to Rioja and found
remarkably similar growing conditions that they had in Bordeaux. Many persons
returned to Bordeaux when phylloxera struck Rioja in the next decade.
However, the innovations they brought from France remained and started a
huge improvement to the winemaking industry. Rioja is the first wine region in
Spain to be awarded denomination of origin status.
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