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LEORIN

Designation of Origin: NAVARRA
Wine Style: Signature Red Wine
Grape Variety: 100% Garnacha
Production: 1,000 bottles

Vineyard

La Vifia de Leorin is a unique Garnacha vineyard
planted in 1968. The vines are bush-trained, dry-
farmed, organically cultivated, and worked with a
horse.

Located on a southwest-facing terrace at 600
meters above sea level, with a planting density of
2,700 vines/ha.

Leorin’s southern exposure—unlike the vineyards
of San Martin and Aranbeltza—gives it a more
Mediterranean character.

Winemaking

Crafted by winemaker Jean Frangois Hébrard.

Manual harvest in 15 kg perforated boxes.

Manual selection upon arrival at the winery.

Whole clusters are foot-trodden in a 2,000-liter

open wooden vat.

Spontaneous alcoholic fermentation with

temperature control.

15 days of total maceration with one or two
ump-overs per day.

LEOR'N |[S)ponl?caneouslomalol>a/ctic fermentation.

Aged for 18 months in second-use French oak

barrels of 500 and 225 liters.

Tasting Notes

A wine with remarkable aromatic complexity,
capturing the full essence of the surrounding
wild landscape. On the palate, it's both delicate
and full of character.




