
RARO FINCA CUESTA CLARA

The essence of the Tempranillo Peludo `rare` variety in this 
sophisticated wine

Intense cherry-red color with maroon rim. Generous aroma in 
which ripe fruit combines harmoniously with vanilla and licorices 
notes of vanilla and licorize. The palate is ample, full, round, fleshy. 
Long stately finish.

Any kind of meat. It matches with grilled or fried potatoes, 
mushrooms or ham. Some tasty or oily fish such as tuna, cod. 
Medium-aged cheese and berry dessert. Rice and all kind of pasta.

Características

Tempranillo Peludo

Minimum 22 months in French oak barrels

D.O.Ca Rioja

75 cl.

LASTEST AWARDS

93 points, Decanter 2021, vintage 2016

Gold Medal, vintage 2015, ?Rioja Masters 2019? The Drinks 
Business

94 points, vintage 2.015. Tasting 2.019

95 points, vintage 2.011, Decanter Magazine 2.019

Bodegas Campillo · Ctra Logroño SN
013001, Laguardia (Álava).
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