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FINCA BARRONTE:






In the constant search for excellence and high-guality
wine, Bodegas FINCA BARRONTE has been

committed to organic farming since 2020.



JOSE BASOCO






WE HAVE BEEN
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Awards and accolades.
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FINCA BARRONTE GRACIANO
JOSE BASOCO BASOCO VILLABLUENA DE ALAVA

José Basoco deserves 1o be much better known, It's not easy to make a
Graciana with this much finesse, but he's done it, using grapes from warmer
sites in Villabuena de Alava. Fresh, peppery and refined. it has perfumed 50%
new wood, notes of pepper and oregane and core of sappy plum, damson and
black olive. 2024-30.

MATAPAIA

JOSE BASDCO BASOCO VILLABUENA DE ALAVA

Finca Matapajais a selection of Tempranillo and §% Graciano from a 0.2-
hectare section of the vineyard of the same name. Appealingly priced for a
wine of this guality, it's textured, focused and layered, with some stony
reduction, scented oak, fine-grained tannins and |ayers of plum, bramble and
black cherry, 2025-30

2021 FINCA BARRONTE CRIANZA
JOSE BASOCO BASOCO VILLABLENA DE ALAVA

Tasting this wine, | did a double take at the price. It really is remarkable value
far money trom jose Basoco, the rock star of Villabuena. Pairing Tempranillo
and 5% Graciana, it's a deeply coloured, stylishly wooded delight with vialet
and fennel aromas and juicy blueberry and black cherry fruit. 2024-30.



XXIX WINE COMPETITION WITH D.O.C.A.
2022 VINTAGE AWARDS

GREAT WINES CATEGORY - PERSONAL WINES
FIRST CLASSIFIED

IOSE BASOCO BASOCO VILLABUENA DE ALAVA

28TH WINES COMPETITION WITH D.O.C.A.
2021 VINTAGE AWARDS

CRIANZA RED CATEGORY
FIRST CLASSIFIED

|OSE BASOCO BASOCO VILLABUENA DE ALAVA

CHALLENGE INTERNATIONAL DU'VIN 2022
a8
1902

GOLD MEDAL

GOLD MEDAL



TASTING SHEETS



BETIKOA

Young Red

VARIETIES

Grape variatias
5% - Temy

CATA 2023

Visual impressions
Bnght violst purple color

Ly

nerewn

Olfactory impressions.
a fruity 2 with hints of red fruits

taste impressions
W n the mouth,

Vhen you p tice the
he carban diaxid

which gves

=5h wing

harshneas:

way toa well-structured, tas

PRESEMTATION
75 L bottle

www.fincabarronte.com
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1 BETIKOA

Young White

VARIETIES

Grape varieties

TOE - Viura Grape
30% - Malvasia grapes.

ELABORATION

After a cold skin maceration for B hours, the
grapesare pressed and the must is racked
Subsequently, it ferments at about 187°C or
207C for approximately 10 days,

CATA 2023
Visual impressions
Straw yellow color with greenish tones
Olfactory impressions.
Aromas of peach and tropical fruits are
appreciated

taste impressions
In the mouth it is ight and fresh,

PRESEMTATION
0.75 L bottle
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BEST VALUE RED QF T

FINCA BARRONTE

Breeding

VARIETIES
Grape varieties

ILL Tl B

15 farmeriiat

L spend 12 months ir ench oak barrels

ninimum ol 4 months in the bollle

CATA zoz3
Vicual impressions

niznse and clean o 18Ty red CoLor

Olfactory Impressions

s of temypranillo |

taste impressions
|.

PRESENTATION

.75 L botlle

www.fincabarrente.com



ATKIN RIO]A 2024 SPECIAL REPORT

FINCA BARRONTE

Graciano

VARIETIES

Grape varieties

100% - C

B.‘\. R R U N TE ELABORATION
| ]

at thair aximum ripen

fing

CATA 2023
Visual impressions
Int= 1l

gan wiolet color with a high layer

Olfactory impressions.

Primary aromas of b

Taste impressions
In the mouth (L s v

PRESENTATION
0.75 L bottls

www.fincabarronte.com




FINCA BARRONTE

Crenache

VARIETIES
Grape varieties

% - Grenache

ous 2ol located int

ELABORATION

Fermentation at low and malelactic
atures in new French nak bamrels for six

CATA
Visual impresalons

let, very sllky In the mouth

WAth Rints of

PRESENTATION

0.75L bo

www. fincabarronte.com




FLOR DE BARRONTE

Young red

VARIETIES
Grape varieties
Lels] Temprani

Iy grown
Sanic

he

bg_l'} nie CATA 2023
Visual impressions

B purple celor with a very light

Olfactory impressions
hints of red lrulls

It offers a lfruily

impressions

asty and fre

way asty ar
PRESEMTATION
.75 L bottle

www.fincabarronte.com




FLOR DE BARRONTE

Fermented White

VARIETIES

Grape varieties
0% - Viura Grapa

305 - Malvasia grapes

ELABORATION

After a cold skin maceration for 8 hours, the
grapes are pressed and the musl s racked
Subsequently, it fermants at around 14°C of
16°C, for approximately 15 days, in new barrels
and with batonage every three days.

CATA z023

Visual impressions

Straw yellow color with greenish tones
Olfactory imprassions,

Aromas of peach and tropical fruits are

appreciated, with a background of toast and
nuts

taste impressions
I the maouth

¢ fattier and fresher

PRESENTATION
075 L botlls.

www.fincabarronte.com



BARRONTE

Rio salado

VARIETIES

Grape varieties
9ol - Tempranillo grape

- Graciano Grape.

VINEYARD
H ‘. R H [] \ I I_ Calcareous clay soil planted in 1545

ELABORATION

Itis & wine from a single plot. The grapes are
destemmed and fermentec

s
temperatures, The wine undergoes malelactic
fermentation in new single-use

W Tels.
remaining in the same barrels for one year

PRESENTATION
075 L botlle.

www.fincabarronte.com
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FINCA MATAPAJ

Author's Red

VARIETIES

Grape varieties
100% - Tempran

e grape
VINEDOS

Cl
o

-calcareous soil with very high levels of
ime. ocated in the highest area of the town

facing south-west. The age of the vinsyard is
40 yoars,

PREPARATION

Itisa

wine froma

2 plat and is made when
S AR mal 5

srity. Mal tic
olace in new French oak

Iy, it remains in the same

nt

CATA

wioletish color, with intense aromas of rips
In the mauth it is

fresh, silky and lang

PRESEMTATIOMN
0.75 L bottle

www.fincabarronte.com



-

_J' ‘

{ _u Tif.; 54







