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EL VINO SOLO SE DISFRUTA CON MODERACION
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VARIETY USED AIC/VOL 15°
Tempranillo Acidity &)
Graciano

AGEING
pH 3.57 25 months of American oak.
P 67

BEST SERVED AT
Between 16° and 18°C.

HEREDEROS DEL

MARQUES = RiScAL APPEARANCE

Intense black-cherry colour with good depth of colour and hardly any signs of evolution. Very
expressive aromas on the nose with notes of liquorice, cinnamon and black pepper, with just
a subtle hint of the long cask-ageing, thanks to its great complexity and ripe, concentrated
fruit. Fresh and easy to drink on the palate, good backbone and lovely, polished tannins. The
long, persistent finish leaves gentle balsamic reminders of the finest quality.

ey FOOD MATCHES
This wine goes well with ham, mild cheeses, casseroles which are not highly spiced,
bean and pulse dishes, poultry, red meat, grills and roasts.
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At Marqués de Riscal, there used to be “winemaker’s wines” among its Historic Reservas, like the
Reserva Medoc and the XR, which never became commercial names. In the tradition of the Jerez
capataces (cellarmasters), the enologist marked some of the barrels in chalk with the letters XR
(Extra Reserva) as a consequence of having found special characteristics which were not present
in others. This XR was never marketed as such but was always a reference point for the master
winemaker. This custom lasted almost a century, between the harvests of 1869 and 1964.

XR 2015, its first vintage, pays tribute to all the master winemakers who, from Jean Pineau to
today, have helped to forge a part of the greatest history of Spanish wine in Marqués de Riscal.
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The autumn was warm and practically without frost. The leaves were late falling from the vines so
the plants were able to build up their reserves.

Budburst occurred on 10 April.

AWARDS On 6 May there was a light frost which had scarcely any effect on the estate vineyards. Damage
was more significant in certain areas within the Leza jurisdiction. Flowering began on 2 June in the

Guia ABC 2024 zone on the banks of the Ebro. Fruit setting was uneven and as a result the grapes were not tightly

XR by Marqués de Riscal - 93 points clustered, leaving sufficient space between the berries, a highly desirable feature as it makes it

Guia Peiin 2024 harder for botrytis to develop during ripening. Véraison began on 30 July.

XR by Marqués de Riscal - 94 points During the first two weeks in September 34 litres of rainfall was recorded, delaying the start of the

James Suckling 2023 grape harvest,

which began on 17 September and proceeded in dry, cool weather. The small size of the grape
berries and the clusters was good for their ripening.

The resulting harvest was characterised by a low pH value and high acidity, something which will
help the wines’ ageing and later conservation in the bottle.

XR by Marqués de Riscal - 95 points
Mundus Vini Spring Tasting 2024
XR by Marqués de Riscal - Gold

Guia Gourmets 2024

XR by Marqués de Riscal - 95 points




