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ONOMÁSTICA
ROSADO RESERVA

A winery with... a centenary history



Wines of Today, With a History is much more than a branded slogan. It is a 
phrase that aptly summarises the philosophy and leitmotiv of our house and 
its more than 120 years of history. Behind this route there is a history that 
duty has prompted us to recover. The Onomástica range condenses most of 
this collection. It was about looking at the past and recasting it from today’s 
perspective. This is how our Blanco Reserva was born, more than a decade ago, 
when the Blanco Reserva category had practically disappeared in Rioja. Shortly 
afterwards, we recovered a nomenclature, Segundo Año, which had labelled 
Rioja crianzas more than half a century ago, and which, once again, we brought 
to light. This time, searching the historic legacy of Serres, we found another 
unique wine, ONOMÁSTICA ROSADO RESERVA.

In the mid twentieth century, aged rosés were also to be found among our 
wines. They were mythical wines, yet, somehow, they disappeared. Bringing 
this product up to date required adapting it to the Onomástica range and its 
Reserva concept. This rosé is quite unique, starting with the blend of Mazuelo 
(60%) and Tempranillo (40%). Once again, there is a minority variety in search 
of its own space in Rioja, when it has always had it. In this case, it teams up 
with Tempranillo, which holds a minority share. The wine is aged in French 
barrels for more than 500 days and just as many in the bottle. More than 1,200 
days resting in our cellar and now they see the light again. To continue writing 
Wines of Today with a History.

Terroir Wines

Limited productions

ONOMÁSTICA
ROSADO RESERVA



ONOMÁSTICA
ROSADO RESERVA

TEMPRANILLO

MATURANA	TINTA

Finca El Estanque (Haro-Rioja)

The estate is located south-east of Haro, barely 800 metres from the 
winery. It has a surface area of 60 hectares and mostly chalky-clay soils 
with a high gravel content. It is planted with Tempranillo, Graciano, 
Mazuelo, Maturana Tinta and Viura, which are used to make our 
Reservas, Gran Reservas and our limited production Onomástica.

Grape varieties: 
60% Mazuelo, 40% Tempranillo.

Vineyards:
Vineyards: we all know Rioja wine regulations today. Young, 
Crianza, Reserva and Gran Reserva wines have come together 
and built that proprietary style which consumers identify as Rioja. 
Following the Rioja example, many wine regions have adopted 
these labels or categories for their wines with the sole purpose 
of setting this classification in the mind of consumers. It is also 
true that, less than fifty years ago, wineries, particularly historical 
eighteenth-century firms like Carlos Serres, used a different 
nomenclature to reflect the character of their wines and the length 
of their stay in the winery. 

Harvest: 
Manual, in small boxes, on 16 October, both varieties.

Vinification:
Vinified following traditional free-run methods. The grape juice 
obtained from crushing the grapes remains in contact with the 
skins for four to six hours at a temperature of 8 °C. 

After maceration, the free-run must is placed in another tank 
where it partially ferments at a controlled temperature of 
14-16 °C. Fermentation concludes in French oak barrels.

Ageing: 
It was aged for 536 days in French oak barrels and then 
refined for more than 500 days in the bottle, to achieve 
greater complexity.

Tasting Notes: 
The colour denotes the passage of time, the pink hues are 
invaded by some shades of orange and yellow, yet maintaining 
a great personality. The nose reveals a lively wine, full of 
complexity, with cocoa accompanying ripe, red fruit, still wild. In 
the mouth it is oily and powerful, with a liveliness and freshness 
that will keep it frozen in time. A wine born to age.

Pairing: 
A versatile, culinary wine, which can accompany almost anything, 
although it can also be fully enjoyed by itself, in good company.

Nº of bottles: 1.207 u.

GRAPE VARIETY MAZUELO GRACIANO VIURA MATURANA TINTA TEMPRANILLO

SURFACE AREA 1 Ha. 4,5 Ha. 2 Ha. 5 Ha. 47,5 Ha.

PLANTING YEAR 1980 1986 1980 2014 1980 y 1994




