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MENDI by Mendieta Osaba  

RED 

RIOJA 

13.5 % Vol. 

5 grs./l. 

4th week in September 

Between 30-60 years old 

100% Tempranillo 

100% Carbonic Maceration

Stainless Steel Tanks

55,000 bottles 

12-bottle carton case

Bottle (75 cl.)

TASTING NOTES

VISUAL Brilliant cherry red colour with violet tones.  

AROMA   Packed with perfume on the nose, this is a  

 very fresh, youthful rioja with intense   

 aromas of blackberries and dashes 

 of spices.  

MOUTH   Bursting with fruit, this wine is round 

 and complex with liquorice notes and a 

 long finish. 

FOOD PAIRINGS   Chicken, beef, roast pork, ribs, chili con  

 carne,  Southwest American food, 

 barbecues and/or farmhouse cheese 

SERVING TEMP     14˚- 15˚C  (57˚ - 59˚F) 


