
 

Don Jacobo wines pay tribute to the winery's exceptional location along 
the Camino de Santiago. Crafted with passion and rooted in tradition, 
they reflect the legacy of a winery with over 125 years of winemaking 
excellence. 

GRAPE VARIETIES 

90% Tempranillo and 10% Garnacha 

VINEYARDS AND WINEMAKING 

Don Jacobo Crianza 2023 is born from the challenge of reimagining a 
classic. Following the harvest from carefully selected vineyards located 
at over 550 metres above sea level, the destemmed grapes undergo 
fermentation without crushing. The wine is then aged for 12 months in 
oak barrels, allowing the fruit to evolve while maintaining its liveliness. 
The result is a beautifully balanced Crianza with vibrant fruit, 
remarkable freshness, and a smooth, rounded finish. 
 
TASTING NOTE 

Deep garnet red in colour with bright ruby highlights, clean and of 
medium intensity. The nose reveals an expressive bouquet of fresh red 
fruit, delicate spices, cocoa and caramel, complemented by subtle 
toasted notes that add complexity. On the palate, it is smooth and well 
balanced, with soft, well-integrated tannins, refreshing acidity, and a 
long, persistent finish. 
 
WINE PAIRING 

An ideal companion to grilled meats, roasted tomatoes, wild 
mushrooms, and aged cheeses. 

STORAGE AND CONSUMPTION 

Best served between 15 and 18°C. 

SUBZONE CLASSIFICATION 

100% Rioja Alta. 

Alcohol: 13,5% vol. 750 ml. 


