
 

 

 

Winemakers: Iker and Alberto Martínez Pangua. 

Grape variety:100% Tempranillo        Production:125,000 bot. & 4,500 magnums 

 

“ALTÚN IS A TRUE REFLECTION OF THE PERFECT SYMBIOSIS BETWEEN THE 
VINEYARDS IN THREE OF THE VILLAGES THAT ARE HELD IN THE HIGHEST 

INTERNATIONAL ESTEEM IN THE PRODUCTION OF GREAT WINES.” 
 

THE LAND 

Plots in Baños de Ebro, Laguardia and San Vicente de la Sonsierra, with 

vines planted on soil with widely varying geological and edaphological 

characteristics. Limestone, gravel and clay all combine in this unusual 

balance of poor soil and a climate marked by sharp contrasts. 25- to 70-

year-old sustainably cultivated goblet-trained and unirrigated vines.  

 

PRODUCTION 

We are mere transmitters that seek to give the utmost respect to natural 

fermentation processes through measured intervention, in order to create an 

authentic wine that reflects its place of origin. 

The grapes are fermented in 20,000 kg vats, classified by soil type, using a 

selection of our native yeasts. The assemblage of these wines are aged for 

14 months.  

 Ageing: 14 months in 225- and 500-litre French oak casks and concrete 

tanks. 

 

TASTING NOTES 

This is a wine with a bright, clean cherry colour. 

Elegant ripe red and black forest fruit aromas on a well-structured 

background of oak notes. 

It is well-balanced on the palate, with a good body, well-rounded tannins 

and a long finish. 
 

Recommended serving temperature: 16ºC 

Recommended glass: Riedel Veritas New World Shiraz or similar 

 

 

Village Wine 

A L T Ú N  
``Vineyards in Baños de Ebro, Laguardia, and 

San Vicente de la Sonsierra´´ 
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