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WINE SAMPLES

An extraordinary coupage of the best
vintages of our BARON DE LAJOYOSA
GRAN RESERVA.

- A unigue wine made fo
conmmemorate the 100 Year Aniversary
of our winery.

- Open at least 15 minutes before
serving.

- Serving temperature between 16°
and 18°C.




A unigue blend of our best “Gran
Reservas” is the key og this wine.

A wine made to please the most
demanding palates.

Its unique dark strawberry colour with
sensitive burgundy shades gets your
attention and invites you to continue
exploring the explosion of aromas,
even before you approach the glass.

This wine came from "Vifia Marin®,
the oldest of our production
vineyards, it was

planted by our founder D. Ignacio
Marin in the 30s. and 14,000 still
survive from the best Grenache vins.
From them we get annually some
8,000 liters of wine

so special that until 2006 had never
been sold, was "THE WINE
FAMILY *, family and friends. At the
urging of fnends, clients and lovers
decided to share it. Unfortunately we
can only have a

very limited, but of exceptional
quality. Shghtly aged in barre!

oak. Once bottled sieeps in our
warehouse until the time of order.
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AWARDS

Just for eatra information we are including a list of our most recently awards achieved 5o you can have an

idea of our professionalism and dedication.

Becent awards from 2006 to 2012

2012
* BARON DE LAJOYOSA Gran Reserva 2005
Gold medal at VINALIES 2012 (FRANCE)
Gold medal at BACCHUS 2012 (SPAIN)
Gold medal at SELECTIONS MONDIALES DES
VINS, CANADA.
Gold medal at BERLINER WEIN TROPHY,
GERMANY 2012
Bronze medal at DECANTER WORLD WINE
AWARDS 2012 (UK ).

* CASTILLO DE TORNOS Gran Reserva 2005
Gold medal at BERLINER WEIN TROPHY 2012

* LA FINCA D'ORO Gran Reserva 200¢
Gold medal at BERLINER WEIN TROPHY 2012
(GERMANY)

* DUQUE DE MEDINA GRAN RESERVA 2006:
Silver medal at SELECTIONS MONDIALES
DES VINS, CANADA
Bronze medal at DECANTER WORLD WINE

AWARDS 2012 (UK.)

* GABARDA Iif Crisnza:
Gold medal at BERLINER WEIN TROPHY,
GERMANY 2012

* CASTILLO MAYOR Gran Reserva 2005:
Gold medal at BERLINER WEIN TROPHY,
GERMANY 2012

* CAMPO MARIN Reserva 2005:
Awarded the “Commended” medal at DECANTER
WORLD WINE AWARDS 2012 (UK

21

BAﬂoN DE LAJOYOSA Gran Reserva 2005
old medal at INTERNATIONAL WINES &
SﬁrRrYS CONTEST C.LN.V.E 2011 (SPAIN)

* DUQUE DE MEDINA Gran Reserva 2006
old medal at INTERNATIONAL WINES &
SPIRITS CONTEST C.LN.V.E. 2011 (SPAIN)

* DUQUE DE MEDINA Tinto 2010
Gold medal at INTERNATIONAL WINES &
SPIRITS CONTEST C.LN.V.E 2011 (SPAIN)

* CAMPO MARIN Reserva 2007
Gold medal at INTERNATIONAL WINES &
SPIRITS CONTEST CIN.VE 2011 (SPAIN)

* VINA ANGELA Gran Reserva 2006
iver medal at INTERNATIONAL WINES &
SPIRITS CONTEST C.LN.V.E. 2011 (SPAIN)

* MARIN Tempraniilo 2010
Sitver medal at TEMPRANILLOS DEL MUNDO
2011 (New York, U.S.A).

* CASTILLO PERACENSE Tempranilio-
Garnacha 2010

a
Sitver medal at BERLINER WEIN TROPHY
2011 (GERMANY).

* MARIN Oid Vine Garnacha 2008,
Gold medal “Best in Class™af IW.5.C. 2011

Gold medal at INTERNATIONAL WINES &
SPIRITS CONTEST C.LN.V.E. Miami 2011
USA)

Siver medal at INTERNATIONAL WINES &
SPIRITS CONTEST C.LN.V.E. 2011 (SPAIN)

* CASTILLO DE TORNOS Gran Reserva 2004
Gold medal at BERLINER WEIN TROPHY 2011
(GERMANY).

2011 (Gontinygtion)

* DUQUE DE MEDINA Gran Reserva 2004
Siiver medal at INTERNATIONAL WINES &
SPIRITS CONTEST C.IN.V.E Miami 2011

USA)

* CASTILLO MAYOR Gran Reserva 2004
Sitver medal at INTERNATIONAL WINES &
SPIRITS CONTEST C.IN.V.E. Miami 2011

(U.SA)

* CAMPO MARIN Young Red 2010
Bronze medal at NEW YORK WORLD WINE &
SPIRITS COMPETITION 2011 (U.S.A).

* CAMPO MARIN Grianza 2007
iver medal at NEW YORK WORLD WINE &
SPIRITS COMPETITION 2011 (U.SA).

* CAMPO MARIN Reserva 200
Siver medal at NEW YORK WORLD WWE 4
SPIRITS COMPETITION 2011 (U.S.A).

* CAMPO MARIN Gran Reserva 2002
Bronze medal at NEW YORK WORLD WINE &
SPIRITS COMPETITION 2011 (U.SA).

y BARON DE LAJOYOSA Gran Reserva 2007
edal af NEW YORK WORLD WINE &
sprﬂrTs COMPETITION 2011 (LLS.A).

* BARON DE LAJOYOSA GRAN RESERVA
“Award for the Most Market Potential” at

INTERWINE INTERNATIONAL WINE &
SPIRITS CHALLENGE 2011 (Guangzhou,
HINA]

* GHATEAU TORNOS Crianza 2008,
Awarded the “Commended” medal at DECANTER
WORLD WINE AWARDS 2011 (U.K).

* CHATEAU TORNOS Gran Reserva 2002

Silver medal at HONG KONG INTERNATIONAL
WINE CHALLENGE 2011

2010
“BARON DE LAJOYOSA Gran Reserva
2002

Gold medal af CONCURSO INTERNACIONAL
DE VINGS Y ESPIRITUOSOS 2010
(C.LN.V.E. Sevilla, SPAIN)

* BARON DE LAJOYOSA Gran Reserva
2001

Silver medal at FLORIDA INTERNATIONAL
WINE CHALLENGE 2010 (U.SA).

* DUQUE DE MEDINA Tinto 2008
Bronze medal at FLORIDA INTERNATIONAL
WINE CHALLENGE 2010 (U.SA).

* DUQUE DE MEDINA Gran Reserva 2002
Silver medal at SELECTIONS MONDIALES
DES VINS CANADA 2010.

* MARIN Oid Vine Garnacha 2008
Bronze medal at DECANTER WORLD WINE
AWARDS 2010 (UK).

* DUQUE DE MEDINA Tinto 2009
Bronze madal at INTERNATIONAL WINES &
SPIRITS COMPETITION 2010 (U.K).

* BARON DE LAJOYOSA Gran Reserva
2002
Silver medal at BAGCHUS 2010 (SPAIN).
* GHEVALIER MARIN Gran Reserva 2001
Gold medal at BERLINER WEIN TROPHY
2010 (GERMANY).
“ GRAN STATUS 2007

Gold medal at BERLINER WEIN TROPHY
2010 (GERMANY)

2009

* DUQUE DE MEDINA Tinto 2008:

Gold medal at CONCURSO INTERNACIONAL
DE VINOS Y ESPIRITUOSOS 2009
(C.LN.V.E Sevilla, SPAIN).

Siver medal at SELECTIONS MONDIALES
DES VINS CANADA 2009.

* CAMPO MARIN Reserva 2003
Gold medal at CONCURSO INTERNACIONAL
DE VINOS Y ESPIRITUOSOS 2009
(CIN.V.E Sevilla, SPAIN).

* GASTILLO DE TORNOS Gran Reserva

2001
Sitver medal at MUNDUSVINI 2009
(GERMANY)

* GRAN STATUS 2008.
Bronze medal at INTERNATIONAL WINES &
SPIRITS COMPETITION 2009 (U.K)

* VINA ANGELA Gran Reserva 2001
Gold medal at BERLINER WEIN TROPHY
2009 (GERMANY)

* DUQUE DE MEDINA Gran Reserva 2000:
Gold medal at BERLINER WEIN TROPHY
2009 (GERMANY)

* GRAN STATUS 2006
Bronze medai at HONG KONG INTERNATIONAL
WINE CHALLENGE 2009.

* BARON DE LAJOYOSA Gran Reserva
2001

1.
Bronze medal at HONG KONG INTERNATIONAL
WINE CHALLENGE 2009.

* CASTILLO VINARAL Blanco 2008
Seal of Approval at HONG KONG
INTERNATIONAL WINE CHALLENGE 2008

2008

* MARIN Oid Vine Garnacha 2005
‘medal with “Best in Glass” at
INTERNATIONAL WINES & SPIRITS
COMPETITION
2008 (UK.

Rated by DECANTER Magazine in their June
2009 Vinexpo Edition as ‘BEST VALUE RED".

Special Excellent mention at BERLINER WEIN
TROPHY 2008

* DUQUE DE MEDINA Tinto 2007
Bronze medal at INTERNATIONAL WINES &
SPIRITS COMPETITION 2008 (UK.}

* DUQUE DE MEDINA Rosado 2007.
Siver medal af SELECTIONS MONDIALES
DES VINS CANADA 2008

2007
*BARON DE LAJOYOSA Gran Reserva

Siver medai at CONCOURS MONDIAL DE
BRUXELLES 2007 (BELGIUM).

* MARIN Tempraniiio 2005
Siver medal at TEMPRANILLOS DEL
MUNDO 2007
(Spanish International Competition held every
year in a different country, the 2007 edition
was celebrated in Shanghai, CHINA)

* ATALAYA Tempranilio-Garmacha 2006
Gold medal at VINNAYA KARTA OPEN 2007
(RUSSIA).

* CASTILLO MAYOR Gran Reserva 199
Gold medal at VINITALY 2006 (ITAL n
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Apropiado para carnes rojas, platos de
caza, quesos curades ¥ guisos de
TEMPERATURA DE SERVICIO: corderg,

TEMPERATURA DE SERVICIO:
Aproximadamente entre 167y 187 C.

Medalla de oro en "CONCOURS
MONDIAL DE BRUXELLES 1999°

DUQUE
DE MEDINA

CRIANZA

TEMPERATURA DE
Entre los 16° y 187 C



GABARDA 1

GABARDA | /2006: TINTO JOVEN

REGION: D.0. Carifiena (Zarogoza, Espafia)

TIPO: Tinto Joven

ANADA: 2006

VARIEDAES: Tinfo joven elaborado a partir de uvas Gamacha y Syrah, donde el mayor porcentaje
lo aporta lo primera de ellos. Ambas variedodes proceden de nuestros propios vifiedos Lo
Gabardosa y El Calabazar, ubicodos en el término municipal de Longares

VENDIMIA NOCTURNA

ELABORACION: Maceracidn pre-fermentativa en frio durante cinco dios o una temperatura de 8°C.
Lo fermentacion se realiza en depdsitos de acero inoxidoble de 20.000 litros o una bajo
temperatura, de cada voriedod por separado, con el fin de solvaguordar todo lo identidad
oromdfica de los variedades

GRADO ALCOHOL: 14%.

NOTA DE CATA: Lo fase visual, caracterizada por revelar un rojo picota de capa alfa, da poso en
nariz a sensaciones que recuerdan a frutas v flores rojas, osi como a mafices ldcteos. Infensidod,
frutosidod y expresion dominan la olfafiva de este tinto joven. En boca es personal, estructurado y
demuestra lu elusticidod de lo Gamacha con un aporte untuoso de la Syrah

GABARDA 1 / 2006: RED YOUNG

REGION: D.0. Carifiena (Zoragoza, Spain).

TYPE: Red Young 2006

GRAPE VARIETIES: Mainly Garmacha with a small percentoge of Syrah harvested in our Lo
Gabardosa and El Calobazar vineyords around Longares

HARVEST AT NIGHT

VINIFICATION: Pre-fermentative cold maceration during five doys ot 8°C. Then, fermentation —of
each variety- takes place in 20,000 litres stainless steel tanks at low temperature in order to keep
ull characteristic aromos from the Gamacha and Syroh

ALCOHOL: 14%

TASTING NOTES: A cherry intense colour shows the red fruits we will taste, together with soff milky
hints and flowers in the nose. In mouth, Gabarda | 2006 is intense and fruity. Well structured due
to the Garnacha and a silky feeling from the Syrah



GABARDA 3

B @ GABARDA 111 / 2005: 12 MESES EN BARRICA

REGION: D.0. Cariena (Zaragoza, Spain)
TIPO: Tinto
L) AFiADA: 2005

VARIEDADES: El tridente varietol estd compuesto por cepas Merlof, Cabernet- Sauvignon y
Tempranillo.

ELABORACION: Macercidn prefermentativa en frfo. Fermentacién con remontados intensos y
delestoges. Maceracion post fermentativa durante quince dios. Posteriormente, el vino pasa a
barricos nuevas de roble donde permanece un periodo de seis meses

NOTA DE CATA: Brillante y limpio color picota. En nariz sobresale una sdlida base frutal (ciruelas,
grosellos...) ante el ligero fondo de las notas de crionza sobre los que se sustenta (especiados,
forrefactos). Prevalece lo expresion y viveza frutal que aparece bien integrada con los matices de
su breve poso por barrica. Resulta complejo, expresivo y muy envolvente

&

GABARDA 111/ 2005:AGED FOR 12 MONTHS
REGION: D.0. Carifiena (Zarogoza, Spain)
TYPE: Red Wine

YEAR: 2005

VARIETIES: The three columns of this wing are made from stocks of Merlot, Cabernet-Sauvignon,
and Tempranillo

WINEMAKING NOTES: Prefermentative maceration under o controlled cold afmosphere. Intense
amounts and delestages during the fermentation process. Post fermentfative maceration during
15 days. Later on the wine is aged in new oak barrels for six months

TASTE NOTES: Clear and brilliant mature cherry colour. In nose stands out a solid fruity base (
plum, red currant. ..) in front of a light bottom notes of age with spices. The expression of
liveliness from youth stills with the integration of o calm aging period in ook barrels. At the end
is expressive , complex ond surround with an intense and pleasant final foste
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