
 

 

 

 

 

 

At Viñedos del Contino tradition and innovation, together in perfect harmony 

A  modern  vinification  cellar,  with  a  selection  table  and 

individual limited capacity fermentation tanks. 

The  production  of  each  of  the  estate's  lots  is  placed  in 

individual limited capacity fermentation tanks and, depending 

on the characteristics of the grapes, fermentation takes place 

in one way or another. 

Cellars which date back to the 16th century are responsible for 

the  ageing  of  the  wine,  under  the  best  temperatures  and 

humidity 

Perhaps the respect and care with which these wines are treated is why Contino is recognized, after 30 

years and since its first vintage in 1974, as the result of an ideal combination of vineyards, climate, soil, 

and technology. In short, a wine with great personality that has triumphed both in Spain and beyond. 

In its cellars, among La Rioja's oldest, the echoes of the most deeply‐rooted winemaking tradition can be 

heard along with the sounds of the latest technology. 

Cvne has placed all of its experience at the service of a winery able to conserve the rustic local flavor in its 

architecture and look to the future with innovative facilities where modern wines with great personality 

are made. 



Viñedos del Contino was created by Cvne and the family owners of the state in 1973, establishing the 

“château” concept in the Rioja region. The estate embraces vineyards and wines, and is rooted in an ancestral 

home inside a bend in the Ebro river. Its wines are made exclusively from the stocks planted on its 62 

hectares located in Laserna, near the town of Laguardia in the Rioja Alavesa wine making region.  

CONTINO  
White 
Rioja  
2015 
Very Good 
80% Viura, 5% Malvasía, 5% and 
15% White Grenache 
 
Bordeaux  
C/6 – 75cl 
9.088 bottles 
 
13,90 % Vol. 
5,72 gr/l  
3,31  
0,53 gr/l  
17/93 ppm of Sulfur 
 
 

Name of Wine: 
Type of Wine: 
Region of Production: 
Year: 
Vintage Rating: 
Grape Varieties: 
 
 
Bottle Type: 
Case / Bottle Size: 
Production: 
 
Alcoholic Volume: 
Total Acidity: 
pH: 
Volatile Acidity: 
SO2 Free / Total: 
 
 
 

WINEMAKING 

Cold maceration (skin contact) before alcoholic fermentation that takes place at low 

temperatures in stainless steel small tanks. When remain a few sugar unfolded, the 

must / wine was then racked into new 350L and 500L French oak barrels, where the 

alcoholic fermentation ends.  

The wine was aged on its lees, removed every two weeks. After a six to seven 

month barrel-aging period, the wine was placed in deposit. We don’t make the 

malolactic fermentation due to the preserve of acidity. 

 

VINTAGE / HARVEST DESCRIPTION 

The White Grenache comes from the calcareous clay San Gregorio Encina plot 

planted in 1980. The Malvasia comes from the alluvial stony and sandy Las Anchas 

plot planted on 1930. The Viura comes from the alluvial Lentisco plot, the stony San 

Gregorio Tabla plot and the Santa María plot. All aged between 35 and 40 years old. 

Manual and selective harvest, first at land and second in table. Malvasia and White 

Grenache were harvested on September 19, after the earliest Viura on September 

9. 

 

TASTING NOTES 

Yellow with some gold color in meniscus. Unctuous. Clean and bright. Elegant 

wood. Fine and dense drops. In nose with appear yellow fruit, citrus and toasted 

nuts. In the mouth is fleshy, and show volume and unctuousness. Very good acidity 

and a soft tannin. Fruity aftertaste with good acidity. 

Contino Blanco 2015 

• 91 Guía Peñín points  



WINEMAKING 

Manual harvest from the Pajera, Central and Lentisco plots from our 30 until 70 

years old vineyards. Alcoholic fermentation took eight days in 100 hectoliters 

French oak vats at a controlled temperature between 82 and 86 degrees 

Fahrenheit, followed by another seven days of maceration. Malolactic fermentation 

took place in second use barrels of 300, 400 and 500L until nearly two years. 

 

HARVEST INFORMATION 

Year with low rainfall during the vegetative cycle, but well laid out in the critical 

stages of the harvest.  

The sprout was early, on March 20, flowering on May 29, the beginning of fruit 

growth was on June 3 and on July 17 started the veraison, at the earliest and low 

yield plots of tempranillo, as San Gregorio Grande, Bartolo and Lentisco. A healthy 

harvest that starts on September 18. Contino produced 456.005 kg. of red grape 

and 12.850 kg. of white grape. Ending at the beginning of the autumn rains on 

October 14 with a little bit of botrytis in the last two days. 

 

TASTING NOTES 

Ruby Red , despite its long aging it has no oxidative hue, frank nose, very intense 

varietal with hints from floral (roses) to fruit (strawberries, cherries) and spices 

(black pepper), elegant mouth, tasty and very nerve length. Good finish. 

 

 

Viñedos del Contino was created by CVNE and the family owners of the estate in 1973, creating the first  

“Chateau” style winery in the Rioja region. The estate is rooted on a 200-year-old building, with underground 

cellars dating back to the 16th century, located inside one of the bends from the Ebro River. The wines are 

made exclusively from the vines planted on its 153 acres estate located in Laserna. 

Name of Wine: 
Type of Wine: 
Region of Production: 
Year: 
Vintage Rating: 
Grape Varieties: 
 
Bottle Type: 
Case / Bottle Size: 
Production: 
 
Alcoholic Volume: 
Total Acidity: 
pH: 
Volatile Acidity: 
SO2 Free / Total: 

CONTINO GARNACHA  
Red Wine 
Rioja 
2014 
Good 
100 % Garnacha 
 
Bordeaux 
C/6 – 75cl  
3.667 bottles 
 
14,45 % Vol. 
6.8 g/l 
3.11 
0.48  
27/100 

Contino Garnacha 2014 

• 93 points Peñín Guide   

• 91 points Parker. Wine Advocate 



Since 1994, Contino has made a pioneering effort to rescue the Graciano variety from oblivion in the Rioja 

region. Contino Graciano is a 100% monovarietal wine; with an intense, vivid color, deeply aromatic, imbued 

with the spirit of a wine of northern Spain, Atlantic in character, fresh and complex.  

Name of Wine: 
Type of Wine: 
Region of Production: 
Year: 
Vintage Rating: 
Grape Varieties: 
 
Bottle Type: 
Case / Bottle Size: 
Production: 
 
Alcoholic Volume: 
Total Acidity: 
pH: 
Volatile Acidity: 
SO2 Free / Total: 
IPT: 

 

WINEMAKING 

Manual harvest on 21/09/12, in optimum ripeness conditions with a double 

picking, separating those bunches that did´nt satisfy the required quality 

characteristics. The grapes came from San Gregorio Grande plot, 3.7 ha planted 

in 1979 and 1989 (two areas). Alcoholic fermentation took place in 100 hectoliters 

French oak vats at a controlled temperature of 28° to 30° C for 8 days, after 

maceration of another 7 days, malolactic fermentation took place in new french 

oak barrels and aging remained in 100% new french (90%) and 100% new 

hungarian (10%) oak. After 15 months, the wine was bottled for a year. 

 

VINTAGE / HARVEST DESCRIPTION 

Second consecutive year of drought which forced us to a higher grapes selection 

and to harvest before to avoid raisin and overripe. 

  
TASTING NOTES 

Red cherry color, clean and bright, with abundant and colored drops.  

Great fruity nose with predominance of berries, blackcurrant, blueberry and 

balsamic (like licorice), menthol, mediterranean aromatic herbs and aniseed.  

Wide and long in mouth with intense aftertaste where the fruits but also the 

minerality of this wine return. 

 

Contino Graciano 2012 

CONTINO 
Graciano 
Rioja 
2012 
Very good 
100% Graciano 
 
Bordeaux 
C/6 – 75cl 
3.711 bottles 
 
13,2% Vol 
5,8 gr/l 
3,88 
0,68 
8/56 ppmm 
63,1 



Contino Reserva 2009
Viñedos del Contino was created by Cvne and the family owners of the state in 1973, establishing the
“château” concept in the Rioja region. The estate embraces vineyards and wines, and is rooted in an ancestral
home inside a bend in the Ebro river. Its wines are made exclusively from the stocks planted on its 62
hectares located in Laserna, near the town of Laguardia in the Rioja Alavesa wine making region.

Name of Wine:
Type of Wine:
Region of Production:
Year:
Vintage Rating:
Grape Varieties:

Bottle Type:
Case / Bottle Size:

Alcoholic Volume:
Total Acidity:
pH:
Volatile Acidity:
SO2 Free / Total:
IPT:

WINEMAKING

Manual harvest from a selection of our estate vineyards. After desteming, the

grapes were fermented in 12,300 liters stainless steel tanks at a controlled

temperature between 82 and 86 degrees Fahrenheit. Total maceration time was

between 15 to 20 days. The wine was placed into a mix of used French and

American oak. Racking was done every 6 months. After two years in barrel, the

wine was bottled and spent another two years in our underground cellars.

VINTAGE / HARVEST DESCRIPTION

The month of June takes quite dry with high temperatures and with 20 l / m2. of

rainfall. In July, moderate temperatures and low rainfall are recorded, like in August

with only 15 l / m2 of rain in the month, which gives an idea of the drought in this

cycle. During the month of September, morning with cold temperatures and no rain

are given, which favors an early harvest and low production. Flowering begins on

May 25, the end of curdled the June 10 and the beginning of veraison on July 18.

The harvest begins on September 15 with Graciano and 22 with Tempranillo. Being

the most excellent quality.

TASTING NOTES

Deep red garnet. Intense nose of red fruits, some smoke, gloves, medium to full 

body palate, fresh, with a spiced finish. Well balanced, fine, very fresh, juicy.

CONTINO RESERVA 
Red Wine
Rioja
2009
Very Good
85% Tempranillo
10% Graciano, 5% Mazuelo y 
Garnacha

Bordeaux
Case of 6 bottles of 75 cl
Magnum 1.5l

14,23 % Vol.
5,7 gr/l 
3,44 
0.68 
32/100 
53

• 91 points Peñin Guide

• 93 points Parker. Wine Advocate

• 91 points Wine Spectator



Viñedos del Contino was created by Cvne and the family owners of the state in 1973, establishing the 
“château” concept in the Rioja region. The estate embraces vineyards and wines, and is rooted in an ancestral 
home inside a bend in the Ebro river. Its wines are made exclusively from the stocks planted on its 62 
hectares located in Laserna, near the town of Laguardia in the Rioja Alavesa wine making region.  

Name of Wine: 
Type of Wine: 
Region of Production: 
Year: 
Vintage Rating: 
Grape Varieties: 
 
 
 
Bottle Type: 
Case / Bottle Size: 
 
 
Alcoholic Volume: 
Total Acidity: 
pH: 
Volatile Acidity: 
SO2 Free / Total: 
IPT: 
 
 WINEMAKING 

Manual harvest from a selection of our estate vineyards. After desteming, the 

grapes were fermented in 12,300 liters stainless steel tanks at a controlled 

temperature between 82 and 86 degrees Fahrenheit. Total maceration time was 

between 15 to 20 days. The wine was placed into a mix of used French and 

American oak. Racking was done every 6 months. After two years in barrel, the 

wine was bottled and spent another two years in our underground cellars.  
 

VINTAGE / HARVEST DESCRIPTION 

The harvest started on September 13 and finished on October 4. 

The 2011 rains represent a 30% less than the previous year, so we suffered an 

intense drought. 

The temperatures have been similar in fall and winter periods, however, during the 

spring and summer some higher, especially the highest, reaching 39° C on August 

20. 

The budding start on March 31, the beginning of flowering on May 19, the end of 

curdled on June 9 and the start of veraison on July 18. 

Grape quality and health aspects has been excellent. 

 

TASTING NOTES 

Ruby red color, clean and medium to high layer. In nose intense ripe plum, sweet 

and fresh aromas, mint and licorice. In mouth gourmand and fruity. The alcoholic 

strength is well balanced with freshness and length. 

 

 

  

CONTINO RESERVA 
Red Wine 
Rioja 
2010 
Excellent 
85% Tempranillo 
10% Graciano, 5% Mazuelo y 
Garnacha 
 
Bordeaux 
Case of 6 bottles of 75 cl 
Magnum 1.5l 
 
14,02 % Vol. 
5,22 gr/l  
3,43   
0.59  
21/77  
54 

Contino Reserva 2011 

 

•   91 points Guía Peñín 



Viñedos del Contino was created by CVNE and the family owners of the state in 1973, establishing the “château” concept

in the Rioja region. The estate embraces vineyards and wines, and is rooted in an ancestral home inside a bend in the

Ebro river. Its wines are made exclusively from the stocks planted on its 62 hectares located in Laserna, near the town of

Laguardia in the Rioja Alavesa wine making region.

WINEMAKING

Manual harvest in baskets of 20 kilos of the better bunches of grapes from our plot Viña del
Olivo (situated around an old olive tree which is approximately 700 years old). Fermentation
takes place during 10 days at 28-30ºC in our 100 hectoliter French oak winemaking vats.
Malolactic fermentation took place in new French oak barrels, and for the barrel ageing we
put the wine in French, American and Hungarian oak casks successively along 17 months.
Finally, we left the wine to age in bottle for over a year.

VINTAGE / HARVEST DESCRIPTION

The Tempranillo grapes of the finca del Olivo was harvested on October 3rd and Graciano
grapes a day later. It is a year with low rainfall throughout the vegetative cycle, but it has
been well distributed in the critical stages of the crop, with a total rainfall of 368 l/m2 within
the average of the last four years. Autumn and winter mild temperatures, frost not serious,
in January and February. Warm spring and summer.

Budding was early, beginning on March 20th, flowering May 29th, the beginning of fruit set
on June 3rd and July 17th, the start of veraison, at the earliest and least productive plots of
Tempranillo, as San Gregorio Grande, Bartolo and Lentisco.

A healthy harvest which begins on September 18th. 456,005 kg of red grapes and 12,850 kg
of white grapes. Ending just before the autumn rains which started on October 14th with
some spots of botrytis on the last days.

TASTING NOTES

Ruby red with attractive youth, clear and medium-high tones. Very intense nose with an

initial spicy touch that leads to blackberry and currant fruit and final evolution towards

balsamic aromas such as aniseed, mint and licorice. The palate has yet to assembly but

has good tannins for conservation and is broad and vinous, aftertaste of ripe fruit and cocoa

tones.

Name of Wine:
Type of Wine:
Region of Production:
Year:
Vintage Rating:
Grape Varieties:

Bottle Type:
Case / Bottle Size:
Production:

Alcoholic Volume:
Total Acidity:
pH:
Volatile Acidity:
SO2 Free / Total:
IPT:

VIÑA DEL OLIVO
Red
Rioja 
2014
Good
90% Tempranillo and
10% Graciano

Bordeaux 
C/6 – 75cl - Magnum 1.5l
9.697 bottles of 75cl and 500 Magnum 1,5l

13.75% Vol.
6.3 gr/l (gr/l of tartaric)
3.32
0.59 (gr/l of acetic)
35/100 ppm
57

Viña del Olivo 2014

• 99 points Gourmets Guide

• 94 points Peñín Guide

• 92 points Parker. Wine Advocate




