
Bodegas Eguren Ugarte, Laguardia - Wines Listed:

Rioja Blanco 2019 - £9.50: Unoaked white Rioja can be somewhat banal but this is 
the real deal - a mix of 5 varieties 3 traditional & 2 'international' to give a fresh, 
vibrantly refreshing wine with plenty of fruit.

Rioja Rosado 2019 - £9.50: This Rosado is a conventional 80/20 blend of 
Tempranillo & Garnacha – dry but soft, fresh & fruity with no oak and beguiling 
aromas of wild strawberries.

Rioja Tinto 2018 - £9.50: 80% Tempranillo & 20% Garnacha which was mostly 
whole bunch fermented in the traditional fashion. There is no oak aging as this is 
not a wine destined for long aging! Fresh & vibrantly fruity with gentle tannins with 
cocoa aromas & subtle spicy notes.

Rioja Tinto Crianza 2016 - £11.95: 90% Tempranillo & 10% Garnacha that was 
aged in American oak for 15 months with all fruit sourced from the 130ha Estate. 
This is quite a traditional example but not too heavy on the oak with plenty of 
attractive, red berry fruit with liquorice & vanilla.

Rioja Garnacha Blanca 2018 - £11.95: White Grenache is, IMHO, one of the most 
underappreciated grape varieties. It is not widely grown in Rioja despite appearing 
to suit the climate very well. Ripe & rounded with subtle marzipan & lanolin aromas.

Rioja Tempranillo Blanco 2018 - £11.95: Tempranillo Blanco is a mutation of the 
more usual black Tempranillo and was discovered as recently as 1988. It has only 
been DOC approved since 2007 and is only found / permitted in the Rioja region.

Rioja Blanco Crianza 2017 - £12.50: Tempranillo Blanco & Sauvignon Blanc is an 
unorthodox pairing but based on this it's one that works! Factor in 10 months in 
French & American oak & you get a rich, pithy white with lanolin & tangy oak.
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Rioja Garnacha 2016 - £14.25: Garnacha aka Grenache has always been grown in 
Rioja, particularly in the Oriental zone, but it usually only makes up a small 
proportion of the blend. Think of this as a Châteauneuf with a nod to Rioja! It is a 
rich & generous wine with attractive red fruit.

Rioja Graciano 2014 - £14.25: Graciano is rarely seen outside of Rioja & only 
accounts for 395ha (.7%) there. It usually only makes up a small proportion of the 
blend (with Tempranillo) but is deemed particularly important in Gran Reservas for 
structure & aging potential

Rioja Maturana Tinta 2017 - £14.25: A rare variety in Rioja & not grown anywhere 
else! most vineyards don't have any, let alone enough to release as a single 
varietal. This is a superb example; heady, dark cherry aromas with Balsamic notes 
with a fresh, juicy palate & gentle tannins.

Rioja Tinto Reserva 2013 - £15.50: A classic Rioja Reserva, mostly Tempranillo 
with 5% Graciano that was aged 15 months in French & American oak with a further 
30 or more in bottle. A beautifully balanced, elegant wine with savoury, red berry 
fruit, subtly smoky with vanilla oak on the finish.

Rioja Tinto 'Ochenta' 2016 - £16.50: Ochenta (80) is 100% Tempranillo from 80-
year-old vines that was aged for 20 months in American oak then bottled unfiltered. 
A superb, modern expression of Rioja that was originally released to mark Vitorino 
Eguren Ugarte's 80th Birthday.

Rioja Blanco Reserva 2017 - £16.95: A 50/50 blend of Viura and Garnacha Blanca 
aged 13 months in French oak that will appeal to those who enjoy 'old school' white 
Rioja – very dry and tangy with good weight and a subtle hint of citrus fruit.

'Cédula Real' Rioja Tinto Gran Reserva 2012 - £33.00: Royal Warrant is a blend 
of Tempranillo with 10% Graciano that was aged in new French oak for 2 years. A 
classic Rioja Gran Reserva, this shows balsamic notes & dark berry fruit - mellow, 
sumptuous & elegant.



Rioja Tinto Reserva 2015 - £23.95: Murrieta's wines are grown on the 300ha Ygay 
Estate just outside Logroño. This is 80% Tempranillo plus the 3 other red varieties & 
spends 18 months aging in mostly new American oak Barriques. Elegant & poised 
with good acidity & polished tannins.

Rioja Tinto Gran Reserva 2012 - £49.50: A Tempranillo-dominated blend grown on 
the Ygay Estate with 24 months aging in American oak. This tightly knit wine is only 
produced in the best vintages when the fruit is sufficient to reward long aging.

Castillo Ygay Gran Reserva Especial 2009 - £99.00: The flagship of the Murrieta 
Estate is only made in outstanding years & is one of the most traditional & age-
worthy, not to mention stunning Riojas available with a 40+ year lifespan very much 
the norm.

'Tondeluna' Rioja Tinto Joven 2018 - £8.95: Tondeluna is the original 'Brand' of 
the Pérez-Foncea family. This is a straight Tempranillo with no time in oak at all; it 
has a slightly rustic berry fruit & drinks well at a cooler temperature.

Rioja Tinto Gran Reserva 2010 - £23.95: Sumptuous Gran Reserva from the 
outstanding 2010 vintage, this is 80% Tempranillo with 10% each of Graciano & 
Mazuelo. It was aged in a mix of French and American oak Barriques  for 30 
months and is the epitome of Gran Reserva Rioja with a haunting, red berry aroma 
underpinned with balsamic and subtle vanilla aromas.
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Rioja Tinto Crianza 2016 - £9.75: Aged in American oak for 18 months, this is 
fresh with the Garnacha lending a peppery edge to the sweet red berry fruit of the 
Tempranillo.

Rioja Tinto Reserva 2015 - £11.95: 18 months in oak with a further 24 in bottle 
ensures this Reserva is already evolved & well-rounded, with a lovely savoury edge 
to the berry fruit. 

Rioja Tinto Gran Reserva 2011 - £16.50: 80% Tempranillo & 20% Garnacha that 
was aged 24 months in American oak & 36 months in bottle prior to release. This 
'11, another excellent vintage, is nicely mature with a pleasing garnet colour, berry 
fruit aromas & savoury edge.

'Primi' Rioja Tinto Joven 2019 - £8.95:  Traditional, fruit-driven Tempranillo from a 
Bodega that was originally from Navara! This is deep in appearance with aromas of 
dark fruit & liquorice. There is no oak at all with juicy fruit & finely grained tannins.
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