CASAPRIMICIA
PRIMICIA RESERVA
VARIETALS: 100% Tempranillo
ORIGIN: D.O. Ca. Rioja, Spain
AGING: 12 months in American Oak, 6 months in French Oak
ALCOHOL CONTENT: 14% by Vol.

Tasting Notes: Deep cherry in color. Elegant and classic in the nose, with vanilla
bean and spice aroma with a hint of cinnamon. A fresh and very flavorful, aromatic
wine with balanced tannins. Good acidity and long finish where the sensations in the
nose go on and on.
Background: Casa Primicia is a magical place, a temple for wine! Our historic cellars
have been painstakingly preserved and restored as an homage to the family and the
original founder, Julian Madrid, a grape grower from LaGuardia whose dream of
opening Casa Primicia as a family winery was realized and passed down to his sons.
Today, the wines are produced in a state of the art winery which focuses on its connection
to and roots in the picturesque and ideally located village of LaGuardia. Which, with its
ancient walls, underground tunnels and rich history, is a destination unto itself in the
heart of Spain’s most famous wine country. Julian and his sons took over a winery
originated by the Catholic Church in the 15th century. In those days, the church received
as a gift, the first of each year’s harvest from farmers in the area. This first or “primero”
part of the harvest gives the winery its name, “Primicia” as the actual facility of the
winery’s founding is the house where these first harvests were received, i.e. the Casa
“Primicia.”
Vineyards: Our vineyards average over 35 years in age with our largest and most prized
vineyard – Carravalseca - sitting on a southwest facing slope just outside the LaGuardia
Village walls and has plantings dating back 55 years. Our location at 1500 meters above
sea level gives us great advantages for the purity of the vineyard: we farm all of the vines organically and
sustainably – something that would not be possible on the valley floor because your neighbor’s pesticides are
impossible to keep out of your vineyards. The isolation and altitude of Carravalseca vineyard means with wind
and distance, our vines are free from outside influences. All told, we own and control nearly 400 acres, all in the
premier Rioja Alavesa sub region of La Rioja – an area known for elegant wines with great structure. We focus
on Tempranillo but also grow other varieties in small quantities and devote a number of acres to experimental
vines, rootstocks, techniques etc.
Vinification: Harvesting all takes place by hand and we exclusively use small, 30 pound boxes to collect and
transport grapes in order to avoid premature fermentation and other uncontrolled problems common in large
containers. It is very important to us that the winery is located very close to the vineyards so transport takes
just minutes after harvest. Upon arrival, the fruit goes through a rigorous, hand selection and is then fermented
at strictly controlled temperatures for approximately eight days followed by 15 days of maceration on the
skins. Following malolactic fermentation, wine is transferred to 225 liter American and French oak barrels
where it will quietly age, in a dark, humidity and temperature controlled environment for 12-14 months.
Racking takes place every six months during aging. After clarification, the wine is bottled; it is again stored
in ideal conditions, where it will age in bottle for 20-24 months before being released. By law in the D.O.
Ca. of Rioja, Crianzas must be aged a minimum of 12 months in bottle and at least three years total
between bottle and barrel.

“90 Points ”- Casa Primicia Reserva 2014, Wine Spectator, February, 2019
“89 Points ”- Casa Primicia Reserva 2012, Wine Enthusiast, December 2018
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