ATHUS
HARVEST 2025

D.0.Ca RIOJA

TASTING NOTE: Intense cherry red colour, with
violet tones. Fruit aromas, good varietal expression

and freshness. Its flavour is smooth and rounded on
entry with very pleasant, velvety sensations. Its tannic
structure is elegant and very well constituted, its

aftertaste is noteworthy for its lasting finish.
VARIETY: 100 % Tempranillo.

SOIL: Middle zone. Alticude s00m. Sandy loam soils
with pebbles.

HARVEST: Vendimia manual con cestos.

ELABORATION: 100% uva despalillada.

Maceracion 2o dias con 4 remontados diarios.

FORMAT: 75 cl.

Bodegas y Viiiedos Monteabellon

ATHUS

HARVEST 2025. Marked by climatic challenges (hailstorms, high pressure from mildew and ﬁk
summer heat) that resulted in lower production, positioning it as one of the shortest harvests of the 21st NI ONFE ABE LL ON
century. Despite the challenges, the harvested grapes were of extremely high quality, with adequate

phenolic ripeness, good acidity and structured tannins. It was a season of great technical and phytosanitary R

effort, which ensured the health of the fruit.

The result is wines with great colour depth (cherry red), good acidity, powerful structure and marked
tannins, ideal for ageing.

Creados con respeto y admiracion

a nuestra tierra






