WE ARE THRILLED TO ANNOUNCE AT JMF SELECTION THAT
OUR NEW PROJECT IN RIOJA IS READY.
QVIM 2020 = ELEGANT FRESH WINE MADE OUT OF TEMPRANILLO.
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EXCEPTIONAL CONDITIONS VINIFICATION

HIGH ALTITUDE EXTENDED AND
690 metres. This plot where we LONG MACERATION
make this wine comes down as one for over 40 days.
of the highest in Rioja.

AGED IN 225 LITER

OCEANIC CLIMATE american oak barrels.
with vines in bush oriented to the

sun and planted in slopes. NATURAL CLARIFICATION

AND STABILIZATION
just through the oak ageing.

DRY FARMING
no irrigation needed.




