
 
 
 

 

Voche’ 
Graciano 

 
Varietal:  Graciano       Elevation:   
 
Appellation:  DO Rioja    Practice:   
    
Vine Age: yrs       Production:  cs 

Alcohol %: 14.5     Acidity:  gr/Ltr 

Residual Sugar: gr/Ltr    ph:   

 
 
Tasting Notes: Ruby red with high robe, clean and bright. Deeply intense 
aroma, with an excellent combination of black fruit and spices, prunes, date fruit, 
black chocolate and toffee scents.  The palate is well structured, dense, well 
balanced, with a high concentration of ripe tannins. Long and complex black fruit 
and spices aftertaste. 
 
 
Aging: 12 months in French and Romanian oak barrels. Bottle: 6 months 
 
 
Winemaking: Manual harvest is made at night in boxes of 26 lb. The harvest is 
carried out only by qualified winery staff selecting the bunches in each vine in the 
vineyard. During the fermentation, soft pumping and punching are carried out, 
and a part of the grapes is also fermented in French barrels of 132 (US gal lqd) 
open, making two racking per year without removing the lees, to give the wine 
volume, smoothness and silkiness. Refining in the bottle before leaving the cellar 
 
 
 
Food Pairing : Goes well with cured cheeses, grilled meats, hunting meat and 
traditional stews. 
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