
 

 
 
 
 
 
 
 
 
As much history as is held in each of its bottles 
 
CVNE is one of the most important wine producers of Spain, on 
account of its illustrious history and its omnipresence in the 
contemporary Spanish wine scene. Founded by the Real de Asua 
brothers in 1879, it remains family-owned and family-run, with the 
latest generation committed more than ever to making great wine in 
meaningful quantities. Today it still sits on its original site in the wine 
district, Barrio de la Estación, in Haro, Rioja Alta. 
 
The Haro winery comprises a collection of structures and cellars, 
most dating from the 19th century, arranged around a central patio. 
Above the cellars are the winemaking, bottling, and shipping 
facilities, conserved to this day. 
 
With the time, a serial number of structures have been built, which reflect the vinicole history of the winery. 
The Eiffel ‘s Cellar, designed by the architecture practice of the legendary Alexandre – Gustave Eiffel; El 
Carmen the first vinification plant made out of epoxy lined concrete, in Spain and El Pilar, the first vinification 
plant to use the gravity to transport the grapes and must in our country. 
 
At Cune, the winemaking process continues with the same dedication and care as it started in the 
company’s early days. And care is taken from start to finish, from the grape on the vine to the wine in its 
bottle. 
 
Real de Asúa cellar, a winery inside another winery 
 
The Real de Asua cellar is an independent winery inside the original historic quarters of Cune. This cellar 
allows for a fully traditional winemaking process subject to the strictest quality controls. 
 
The greater wines of the Compañía Vinícola del Norte de España, namely, Real de Asúa and Imperial, are 
made in this cellar. 

Eusebio and Raimundo Real de Asua.
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White wine made from the grape variety Viura. The 
fermentation takes place in stainless steel tanks at a controlled 
temperature which facilitates the extraction and conservation of 
primary fruit and floral aromas that are typical of the variety.

The 2017 vintage turned out to be the most complicated harvest 
of the latest years due to weather conditions. The year started 
with higher-than-usual temperatures that led to early bud break. 
A late frost in April greatly affected the yield which was 
already challenged by drought. Thankfully, summer rains 
brought the vines back into balance. Field work and selective 
harvesting contributed to a successful vintage.

A nice pale yellow in color with greenish tones. On the nose are 
elegant floral scents with fruity notes of apple, pear and citrus. 
Smooth and delicate on the palate it is a balanced and fresh 
wine with a fruity finish. It's the perfect companion to all kinds 
of seafood, appetizers, salads and cheese. Recommended 
service temperature is 46 - 50°F.



Name of Wine:
Type of Wine:
Year:
Grape Varieties:

Bottle Type:
Case / Bottle Size:

Alcoholic Volume:
Total Acidity:
pH:
Volatile Acidity:
SO2L/T:

WINEMAKING

We harvested our carefully selected Tempranillo grapes at optimum ripeness to
achieve a high level of aromatic extraction and a good concentration. The grapes
are kept in stainless steel tanks at a low temperature to prevent the start of
fermentation. The juice is removed from the solids after around 24 to 48 hours,
once we have determined that the colour is the pink we require. The fermentation
is then carried out without the presence of seeds or skins at a controlled
temperature of 16º to 18ºC for around 8 days to obtain the required fruit levels in
the wine.

TASTING NOTE

Attractive strawberry red colour with bluish hints on the meniscus. Intense red
fruit aromas as strawberry, redcurrant and raspberry. Sweet hints that reminds to
the candies bringing us back to the childhood. Naturally, red liquorice is clearly
present in its aroma. All together invites us to taste it, and here it is where we find
new world of sensations because through our palate it gives a perfect balance
between sweetness and acidity which provides the freshness even in the after
tasting. The end is so nice that comes perfect to pair with appetizers, pasta,
vegetables, blue fish and light meats. Ideal temperature 8-10ºC.

The first wine of this winery was named after its initials. At the beginning a red ‘clarete’ wine was made as a
fine wine in the style of the Bordeaux “Claret” produced by the great chateaux’s of the Medoc.

CUNE 
Rose
Rioja 
100% Tempranillo 

White Bordeaux
C/6 – 75cl

13,5% Vol
5,37 (gr/l)
3,38
0,19 (gr/l)
25/80

ROSADO 2017
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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:

WINEMAKING
The grapes were hand picked from selected vineyards and, following destalking,
they were fermented at controlled temperatures between 28ºC and 30ºC.
Following a full malolactic fermentation to balance the acidity, and to round and
soften the wine, it was matured for eighteen months in a mixture of French and
American oak barrels, with rackings every six months. After bottling, the wine was
cellared for a year before being released.

VINTAGE / HARVEST DESCRIPTION
The 2012 harvest has been poor in the DOCa Rioja due to the drought that has
characterized this vintage . The yield in the vineyard has been less especially in
rainfed areas and has affected all varieties , especially the white but this lack of
rain has meant that the grapes reach the winery in excellent health status getting
very Mediterranean wines , aromatic and fruity . In CVNE we started on
September 20 and ended on October 23 , making a slow and selective harvest .

TASTING NOTE
Intense ruby red, bright and deep in colour. Rich, deep aromas of bramble, red
autumn fruit with a hint of balsamic and warm spices from fine oak. The palate is
fine, complex and long, with balanced tannins and an excellent bright finish.

RESERVA 2012
The first wine of this winery was named after its initials. At the beginning a red ‘clarete’ wine was made as a
fine wine in the style of the Bordeaux “Claret” produced by the great chateaux’s of the Medoc. The success of
the Cune Crianza motivated the creation of Cune Reserva.

• 93 points Wine Spectator

CUNE RESERVA
Red Wine
Rioja 
2012
Very good
85% Tempranillo,15% Garnacha, 
Graciano and Mazuelo.

Bordeaux
C/12 – 75 cl
C/12 – 37.5 cl
C/24 – 18.75 cl

13,50 % Vol.
5,27 gr/l 
3,55
0,65 (en gr/l de Acetic)
27/80 (en ppm de Sulphurous)



® 

GRAN RESERV A 2012 

The first wine of this winery was named after its initials. At the beginning a red 'clarete' wine was made as a fine wine 
in the style of the Bordeaux "Claret" produced by the great chateaux's of the Medoc. 

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: 

WINEMAKING 

CUNE GRAN RESERVA 
Red Wine 
Rioja 
2012
Excellent 
85% Tempranillo, 10% Graciano and 
5 % Mazuelo. 

Bordeaux 
Case of6 bottles of75 cl 

13.5% Vol. 
5.47 (g/1) 
3.52 
0.75(g/l) 
28,8/92 (mg/1) 

Made from hand selected grapes from our vineyards in Rioja Alta. The color and stmcture 
is obtained after alcoholic fermentation maceration. The malolactic fermentation gives the 
wine suitable for mature aged in American and French oaks. Finally passed into our drafts 
which will age under conditions suitable temperature and humidity until the tin1e of going 
to market. 

VINTAGE/ HARVEST DESCRIPTION 

Atypical harvest with unequal and heterogeneous maturation due to water stre s and the 
lack of temperature contrasts between day and night. These conditions have trengthened 
the need to make a good selection in the vineyard and at the entry of the grapes into the 
winery. The main characteristic of this harvest has been the excellent sanitary status of the 
grapes and the development of fermentations without incidences. Although the mah.ll'ity 
has been advanced a week this year, the wines are obtained are well structured with high 
polyphenol contents and good color intensity, qualities that augur high quality wine . 

TASTING NOTE 

Beautiful garnet color with reddish reminiscences. In the nose we find mature black fmit 
and licorice in perfect balance with the aromas coming from the barrel aging such as 
vanilla, toffe, tobacco leaves, etc. On the palate, its passage is smooth and silky. The light 
final acidity gives the wine a lenght with an aftertaste of balsamic and fruity note . 
Recommended with all the dishes from the Mediterranean diet. Service temperat ura 18°C. 

RIOJA 



WINEMAKING

Made from a selection of the best grapes from our Rioja Alta vineyards around the

village of Villalba that were hand harvested in small 30 kg boxes. Before starting the

alcoholic fermentation, the bunches of grapes were cooled down and kept at a low

temperature for some hours in order to improve our control over fermentation

without using any additives and to achieve an optimum extraction. The fermentation

took place in a combination of oak vats and stainless steel tanks at controlled

temperatures. The wine was then aged in both American and French new and used

oak casks for two years, followed by another two years in bottle prior to its release in

the market.

VINTAGE / HARVEST DESCRIPTION

Name of Wine:

Type of Wine:

Region of Production:

Year:

Vintage Rating:

Grape Varieties:

Bottle Type:

Case / Bottle Size:

Alcoholic Volumen:

Total Acidity:

pH:

Volatile Acidity:

SO2 Free / Total:

IC:

Imperial is one of the great names in Spanish winemaking. It is a true classic in Rioja and was first made in the

1920’s. Its name comes from a special bottling for the English market made in a bottle size of a ‘Pinta Imperial’

or ‘Imperial Pint’ which is approximately equivalent to half a litre.

Atypical harvest, with a heterogeneous and uneven ripening due to stress and lack of

contrast in temperature between day and night. These conditions have boosted the

need for a good selection in the vineyard and at the arrival of the grapes at the winery .

The key feature of this harvest has been the excellent health of the grapes and the

development of a fermentation without incident. Although maturation is one week early

this year compared to previous years, the wines produced are well structured, with

high content in polyphenols and good intensity colour, qualities that promise high

quality wines.

TASTING NOTES

Deep cherry colour with shades of shiny red. To the nose, aromas of berries and

liquorice balanced by hints of clove, rosemary, thyme and tobacco leaves coming from

the oak cask ageing. To the palate, it shows its elegance thanks to a gentle tanin

providing roundness and freshness. The wine tastes for long in the palate, with an

interestingly complex aftertaste. Game and red meats are ideal pairings for this wine.

IMPERIAL 

Reserva

Rioja

2011

Excelent

85% Tempranillo,

10% Graciano and 5% Mazuelo

Bordeaux / 75cl

C/6 – 75 cl, C/24 – 37,5cl

Magnum 1,5l

14 % Vol.

5,29 (g/l tartaric)

3,62

0,57

30/88

12,01

RESERVA  2011

• 91 points Parker. Wine Advocate

• 92 points Guía Peñín



Imperial is one of the big names of Spain. It is a true classic in Rioja and was first produced in the twenties. Its
name comes from a special bottling for the English market, in a measure called ‘Pinta Imperial’ or ‘Imperial
Pint’ which is approximately half a litre. It has always been characterised by its very high and constant quality
in every vintage.

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:
Int. Colour:

WINEMAKING
This wine is produced from grapes harvested in vineyards that are over 20 years old
in the area around Villalba and Haro in Rioja Alta. They are bush pruned, with low
yields, and hand harvested. Only the healthiest and ripest grapes are selected, and
following destalking, the grapes are cold macerated prior to a cold temperature
fermentation. Following a long maceration to achieve optimum colour and structure,
the wine goes through a malolactic fermentation, to refine the wine, and to leave it
with the necessary acidity to complete its American and French oak maturation, and
subsequent bottle ageing prior to its release to the market.

VINTAGE / HARVEST DESCRIPTION
Vintage slightly ahead of previous years due to a very hot summer and little rainfall.
However, the rains in mid-September (16-18) not only helped to solve the problems
of water stress and regain some vineyards production expectations, but were critical
to the final quality of the harvest. They balanced the alcoholic maturity and phenolic
maturity, yielding a crop of very good quality.

TASTING NOTES
Intense ruby red color.The nose is rich and enticing with black and red berry fruit
and liquorice notes. The palate is generously fruity with toasty oak, supple tannins
and savoury balsamic nuances and a long finish.

IMPERIAL GRAN RESERVA
Red Wine
Rioja 
2009
Very Good
85% Tempranillo, 
10% Graciano and 5% Mazuelo.

Bordeaux 
C/6 – 75 cl, Magnum 1.5l

13.80 % Vol.
5.49
3.42
0.7
33,6/99
13

GRAN RESERVA  2009

• 93 points Parker. Wine Advocate
• 93 points Wine Spectator
• 94 points VINOUS




