
La buena vida

Hacienda López de Haro
Reserva Blanco 2018

Complexity, elegance and time at 
the service of a great Rioja white.

VARIETIES: Predominantly Viura, with small 
percentages of Malvasía, Tempranillo Blanco, 
Garnacha Blanca and Turruntés.

HARVEST: Hand-harvested between September 
18th and 26th.

VINEYARDS: Selection of old-vine parcels, 
planted around the 1980s, together with some 
younger plots, located in Sonsierra and Alto 
Najerilla.

WINEMAKING: 24-hour maceration, gentle 
pressing and controlled fermentation in stainless 
steel tanks.

AGEING: 18 months in oak barrels, mainly 
Eastern European oak, along with French and 
American oak. Further bottle ageing for more 
than 3 years.

ALCOHOL: 12.5% Vol.

TASTING NOTES: Colour: Golden hues, me-
dium-high intensity and great brilliance. Nose: 
Very complex and delicate, with floral notes, leaf 
litter, vanilla, honey and hints of aromatic herbs. 
Palate: High acidity and long evolution, austere 
and elegant, with a silky texture, persistent finish 
and aniseed and mineral notes.

FOOD PAIRING: Oven-baked fish, seafood, 
creamy rice dishes, poultry and traditional 
spoon-based cuisine.

VINTAGE 2018: A rainy and cool spring required 
close monitoring of fungal pressure. Thanks to fa-
vourable temperatures in July and August, grapes 
reached harvest in excellent sanitary condition, 
allowing for a very selective harvest.

AWARDS
93 points. 
Decanter World 
Wine Awards 2025. 
2018 Vintage.
93 points. 
Vinum. 
2018 Vintage.
92 points. 
Guía Peñín. 
2018 Vintage.
92 points. 
Tim Atkin MW, 
Rioja Report. 
2018 Vintage.

Hacienda López de Haro is a DOCa Rioja winery 
located in San Vicente de la Sonsierra, specialising 
in the reinterpretation of classic Rioja style from a 
contemporary perspective.

www.haciendalopezdeharo.com  @haciendalopezdeharo


