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Kommentarer till Vivanco’s producentprovning

Ett stort tack till Robert Rask fran Robert Rask Vinhandel som stéllde
upp nar Alberto Ruiz tvingades lamna aterbud. Vi fick avnjuta
presentationen pa svenska och slapp alla eventuella spraksvarigheter.
Vinerna pratade dock spanska, som tur var.

Robert lamnade "saljsnacket” hemma, men lankar finns (som vanligt) i
dokumentationen nedan, det &ar bara att klicka for att komma till
Systembolagets hemsida for respektive vin.

Efter redovisningen av alla viner finns nagra av bilderna som Robert
visade, lite kulturella maste vi ju vara.

Som vanligt finns &ven diverse uppsnappade kommentarer om
respektive vin noterade i kursiv stil...

Dokumentationen ar lite mer omfattande an vanligt,
men provningen var ju speciell!
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1. Vivanco Blanco 2015

VITT VIN

ViV&I]CO M 72208 1 0 9 : -

Blanco Rioja, 2015 Flaska, 750 mi

—— Spanien, Rioja

S . Bestalles ladvis, 6 st per lada. 13%
VIVANCO

VIURA-MALVASIA
TEMPRANILLO BLANCO 2013

50% Viura, 15 Malvasia,
och 35% Tempranillo!

Unique and Expressive

Grape varletles: 0% Viura, 209 Malvasia, 20% Tempranillo
blanco.

Vineyards: Estate-owned vineyards in Briones, Rioja Alta
{(Wiura and Malvasia) with a marked Atlantic influence, and
Tudelilla, Eastern Rioja, in a vineyard at an altitude of 7oo
meters above sea level in the Sierra Carbonera (Tempranillo
blancao).

Harvest: The Tempranillo blanco during the second week in
September and the other varieties, at the end of the month.
Picked by hand and taken in small crates. All the grapes are
placed in a cold room for 24 hours before being processed on
the sorting table.

Winemaking: Each grape variety is vinified separately. After
a brief cold maceration (betwesn &-10 hours), the free-run
must is fermented in small stainless steel tanks at controlled
temperatures (12-15 "C) to retain its full varietal expression. The
wines remain in contact with their lees in tank for 4 months
to preserve varietal aromas and acquire greater harmony and RIOJA e
a buttery texture. inacion d. Origen ClieSESESN

Tasting notes: Fale-yellow with green hues; clean and bright.
To the nose it proves expressive, intense and complex, with
aromas of citrus fruit, green apples and white peaches,
underscored by elegant floral hints. Fresh and tasty in the
mouth, enticing and enjoya ble.

Serving and palring: Serving temperature: &-10 °C. Ideal for
wine by the glass, as a standalone appetiser or with tapas. It is
a good choice to enjoy with mild rice dishes, white meats, cold
creams, fish and shellfish.
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2. VVivanco, Crianza Tempranillo, 2010

ROTT VIN

VIVanco .o

Crianza Tempranillo, 2010

—— Spanien, Rioja

VIVANCO

CRIANZA 2010

Fresh and Fruity

Varlety: 100% Tempranillo.

Vineyards: A selection of family-owned vineyards in Briones,
Rioja Alta —a terroir with a marked Atlantic influence— that
are 15-20 years old on average, grown in ferrous-clay solls.

Harvest: Picked by hand. All the grapes are placed in a cold
room for 24 hours before being processed on the sorting
table. The grape harvest began in early October.

Winemaking: After mild crushing, the grapes are fed by
gravity into small French cak vats where they ferment and
left to macerate for 16 days in contact with the skins at a
controlled temperature of 28 *C with light pumpovers.

Malolactlc fermentatlon: In small French oak vats.

Ageing: Aged for 16 months in French and American cak
barrels, with periodic rackings, followed by at least 8months
in the bottle-ageing hall.

Tasting notes: Bright red with a light purple rim. Fresh,
intense aromas of red fruit, with spicy and liquorice notes,
accompanied by elegant toasty and smoky hints. Fresh and
sweet in the mouth, with a very well-balanced, persistent
and elegant mouthfeel.

Serving and palring: Serving temperature: 1618 °C. The
perfect companion to tapas, Mediterranean cuisine, rice
dishes, pulses, pasta and all kinds of white and red meats.

129:-

Flaska, 740 ml
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3. Vivanco, Reserva, 2010

ROTT VIN

ViV&I]CO M 72251 15 9:_

Flaska, 7al ml

Reserva, 2010

VIVANCO

RESERVA 2008
Complex and Spicy

Grape varletles: gos Tempranillo, 10% Graciano.

Vineyards: A selection of family-owned vineyards in Briones, I, ‘ z W |

Ricja Alta —a terroir with a marked Atlantic influence— that : RESERVA 20]0
are 35 years old on average and not very vigorous, grown in Y Solovoisn .
chalky-clay soils. ;

Harvest: Picked by hand and taken in small crates. All
the grapes are placed in a cold room for 24 hours before
being processed on the sorting table. We began picking
the Tempranillo grapes in mid-October, with the Graciano
harvest starting at the end of the month.

Winemaking: Each grape variety Is vinified separately. After : :
mild crushing, the grapes are fed by gravity into small French 3 RIOJA

pak vats where they ferment and are left to macerate for 20 B 0ominacion de Origen Calificads
days in contactwith the skins ata controlled temperature of
30 *Cwith light pumpovers.

Malolactlc fermentatlon: In small French cak vats.

Ageing: 24 months in new and second year barrels made
with French and American oak. The wine is fine-tuned for
several months in French cak vats before being bottled and
laid down for the next 24 months.

Tasting notes: Intense dark-cherry red, witha brick rim evincing
fine development. Aromas of ripe cherries and blackberries
with an earthy, mineral component, accompanied by spicy
notes of cinnamon and sage. Deep, and complex on the
palate, with a velvety, silky, enveloping mouthfeel; very
persistent.

Serving and pairing: Serving temperature: 16-18 *C. Perfect
with all kinds of meats, stews, game dishes, mushrooms,
aged cheeses, etc.
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4. Coleccidon Vivanco, 4 Varietales, 2012

Utsett till kvallens basta vin!

ROTTVIN
Coleccion Vivanco e 391:-
4 Varietales, 2010 Flaska, 750 mi

Variety: 70% Tempranillo, 15% Graciano, 10% Garnacha & 5% Mazuelo

Winemaking:

Each variety was hand harvested separately into small 10kg cases.
lhe crates were refrigerated in the winery's cooling chambers to
reduce the temperature of the grapes to 3° C. Double selection,
first bunches then grapes, with a gentle desternming and pressing.
Separate fermentation for each variety and plot. Fermentation in
French oak vats that were filled using gravity and without the use

of pumps. Cold maceration and fermentation using natural yeasts 74/.7/
for each variety: 22 days for the Tempranillo, 21 days for the Graciano,
23 days for the Garnacha and 22 days for the Mazuelo, Malolactic
fermentation took place in French oak barrels that were gravity
filled.

COLECCION

arnco

tella 9480

Bo
4\'\“

TALES

I
2012

Maturation:

20 months in new French oak barrels from different coopers, using
various sources of oak and toast levels. Each of the varieties
remained on its lees throughout, with occasional batonage in the
first four months, but without racking. The wine was blended at the
end of this process, then bottled without fining or filtration, so small
natural deposits can occur in the bottle.

Tasting Note:

Deep cherry garnet colour. Complex aromas, lots of mature black
and red fruit aromas with well integrated fine oak notes, Good
minerality and hints of spices, toffee and liquorice root notes. In the
mouth it offers great fruit freshness, velvet soft roundness and a
long, delicate but complex finish.

Open, Serve and Match:
Best served just below room temperature as an excellent match for
red grilled meats, fole and game.
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5. Coleccion Vivanco, Mazuelo

ROTT VIN

Coleccion Vivanco .o

Mazuelo, 2012

Winemaking:

Hand harvested into small 10kg cases. Refrigeration of the crates in
the w I'I'T':.-"ﬂ cooling chambers to reduce the te T|'-n: ature of the
grapes to 3 "C. Double selection, first bunches then grapes, w with a
u:"'r'ln: destemming and pressing. Separate ferme :1t on for the E
Castafio and Martinete parcels, Fermentation in French oak vats that
were flled using gravity and without the use of :L"l[,u.LLIf maceration
and farmentation over 18 days using only natural yeasts, Malolactic
fermentation took place in a combination of new French oak barrels
that were gravity "iir.-:l.

Ageing:

14 months in new French oak bamels from different coopers, using
VAFIOLUS 50UMRes r'I oak and toast levels. The wine remainad on its
leas throughout, with occasional batonage in the first four months,
but without rackina. The wine was then battled without '.I"I"i_] ar
filtration, so small natural deposits can occur in the bottle.

Tasting Note:
Deep purple colour, with a bright gamet rim that clings to the glass.
Intense and complex aromas of blackberry and other black fruits

red fruits such as raspberry, with an earthy, "forest floor™ element in
Nall

combination with herbal, coffee notes and a marked mineralty, V
balanced in the mouth with bots of fruit, balsamic notes, soft tannins
and a long, persistent finish,

Open, Serve and Match:
Bast served just below room temperature as an excellent match for
stews and ._1n|L—..1 red meats, as wel as dishas with strong sauces.

391:-

Flaska, 740 ml

‘ Y | “

chsccmN
tVarnco
la eser

Botella pgo0 de 1516

PARCELAS DE

MAZUELO

2012
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6. Coleccion Vivanco, Garnacha, 2012
“en eldig Spanjor”

Coleccion Vivanco .. 391:-
Garnacha, 2010 Flaska, 740 ml

Winemaking:

Hand harvested into small 10kg cases. The crates were refrigerated
in the winery's cooling chambers to reduce the temperature of the
grapes to 3° C. Double selection, first bunches then grapes, with
a gentle destemming and pressing. Separate fermentation for the
La Ladera de Zorraquin and El Recuenco parcels. Fermentation in
French oak vats that were filled using gravity and without the use
of pumps. Cold maceration and fermentation over 19 days using
natural yeasts. Malolactic fermentation took place in French oak
barrels that were gravity filled.

CCLECCION

_, LVarnce

Maturation: St
__— - , PARCELAS DE
18 months ageing in new and one year old, 225 and 500 litres "HA
e : : : GARNAC(
French oak barrels to preserve the fruit intensity. The wine remained : 2012

on its lees throughout, with occasional batonage in the first four
months, but without racking. The wine was then bottled without
fining or filtration, so small natural deposits can occur in the bottle.

Tasting Note:

Deep black cherry colour, Good minerality and varietal aromas of
redcurrant, raspberry and other red fruit as well as hints of wild
herbs, lilac and balsamic notes. In the mouth there is great freshness,
roundness and a long, delicate finish,

Open, Serve and Match:

Best served just below room temperature as an excellent match for
stews, grilled meats, stuffed peppers and many cheeses, especially
goats cheese.
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7. Colecciodn Vivanco, Maturana Tinta, 2014
Nej, det ar inte Cabernet Franc!

ROTT VIN

Coleccion Vivanco . 391:-

Maturana Tinta, 2010 Flaska, 750 ml

Ampelographic Profile:

Ihe Maturana Tinta grape is an autoctonous grape of Rioja that =
1ot grown anywhere elsa in the workd, |t was rescued through years
of research efforts and is characterised a small, compact bunch as
well as small bermes. Highly susceptible to botrytis, with late flowering
bt early maturation.

Winemaking:

Hand harvested into small 10kg cases then transferred to the winery's
coolng chambers to reduce the: ternperature of the grapes to 3 “C. B coLica
1 ey - e | r 1 i P ] ST — - § S el ey Er

Double selection, first bunches then grapes, with gentle destemrming

and pressing, Parcels were fermented separately in French oak vats

= . = “Desea conspurtiv esta ¢
that were filled without the use of pumps, instead the grapas were Pareelas v, 7
poured in, Cold maceration and fermentation over 20 days using wula esencia de wi ticrvasy mi fmill
al I:_.' natural veasts. Transferned oy gravity 1o new and 2nd year ol Botella 677 de 2140

oak barrels for Mablactic fermentation.

PARCELAS DE

) MATURANA TINTA
Maturation: 2014
14 months in these oak bamrels from different coopers, using various RIOJA

DENOMINACION DE GRIGEN C415FICAPA

sources of cak and toast levels. The wine remained on its lees
throughout, with occasional batonage in the first four months, but
without racking, The wine was then bottled without fining or filkration,
so small natural deposits can cccur in the bottle,

Tasting Note:

Red, purple colour, with a bright garnet rim. Spicy aromas, with black
fruit, pepper, clove, mulberry leaf, with hints of undergrowth and a
ninerd core, The taste is balsamic, minera|, with spicy notes (pepper,
rose petal, cumin, clove) with an eegant maouthfeel, vibrant and kong.

Open, Serve and Match:
Hest sarved i..!5-|. '.:Z:‘IIZZI'.‘.- QT ETIpeEraiurg a5 an E?:-Zi:i?'k:"l'. rmatch for
SIEWs anc ;.j"il:—.‘-i: e medils, a5 '-.'-.'IZ-ZI as dishes with stro 180 SaUcas,
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8. Coleccién Vivanco Graciano, 2012
"Svart som synden”

ROTT VIN

Coleccion Vivanco Graciano 531:-

Flaska, 750 ml

M 729394

Winemaking:

Hand harvested into small 10kg cases, The crates were refrigerated

in the winery's cooling chambers to reduce the temperature of the

grapes to 3° C. Double selection, first bunches then grapes, with

a .J:—!"‘Ir—! destemming and pressing. Saparate fermentation for the

El Tablar de Zorraguin and El Cerrado parcels. Fermeantation in
French oak vats that were filled using gravity and without the usc

COLECCION
of pumps. Cold maceration and fermentation over 19 days using '
natural }':-!:-u-;h-x_ Jalolactic fermentation took olace in French oak E
barrels that were gravity filad. il ietos i vt

ESencia de i Licrva y ,,,,/,,m,/,,r‘
Maturation: gl
18 months in new Franch cak barels from different coopers, using gﬁRAcé]iAAsﬁg
various sources of oak and toast levels. The wine remained on its 2012
lees throughout, with occasional batonage in the first four months B RIOA

but without racking. The wine was then bottled without fining or
fitration so small natural deposits can occur in the bottle,

Tasting Note:

Daap, almost opague viclet colour, Intense aromas of mulbearry
plum and other black fruit, some herbal, bay leaf notes as well as
mineral and floral, violet aromas to complemeant the fruit. We
balanced in the mouth with lots of fruit, soft tannins and a long

ParsiStesit Tinlisn,

Open, Serve and Match:

Hest served just below room temperature as an axcallent match for
venison and red meats, meat dishes with strong sauces and foie
with rich blackberry confit sauce.
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9. Coleccion Vivanco,Dulce de Invierno, 2013
“Vitt rosé”

ROTT VIN, SOTT

Coleccion Vivanco . 2926:-

Flaska, 375 ml

Dulce de Invierno, 2013

GRAPE VARIETIES
50% Tempranillo, 20% Graciano,
20% Garnacha y 10% Mazuelo.

2013 VINTAGE PRODUCTION
3.062 bottles of 37,5 cl.

ALCOHOL CONTENT
13,5 % vol.

RESIDUAL SUGAR
109 g/l

TOTAL ACIDITY (TARTARIC A)
6 g/l

VINIFICATION

Late, winter harvest. The grapes were picked manually in
small 10 kg cases, separately by grape variety, producing
tiny yields due to dehydration. After a long, mild pressing the
grape must was allowed to ferment for about a month and a
half in French oak barrels.

AGEING

12-month stay in French oak barrels from different cooper-
ages, with different toasting levels and origins. Each of the
wines was left in contact with its fine lees until bottling, with
periodic batonnages during the first months. The wines were
racked and bottled and subsequently aged for almost an-
other year in the bottle.

TASTING NOTES

Pale-orange with green hues; clean and bright. Very pleas-
ant intense aromas of candied fruit, dried peaches, orange
confit and quince jelly, all of it enveloped in elegant floral and cocoa notes. Sensual and delicate in the
mouth, with a delicate, fresh, well-integrated fruity sweetness that makes it a long, tasty and pleasant
wine.

Munskénkarna Ovansiljan Plusgiro nr. 35 64 01-0


http://www.systembolaget.se/dryck/roda-viner/coleccion-vivanco-7258302

MUNSKANKARNA

Ovansiljan

Vivanco Mixlada
Vivanco Mixlada . .. 846:-

614750l 4500 mil

—— Spanien, Rigja

Ett tips...

De tre forsta vinerna bestalls ladvis, 6 st per lada, resten kan bestallas flaskvis.
For den som inte vill bestilla 1advis finns det en “blandad” 1ada att bestilla.
Ladan innehéller: 2 st Vivanco Blanco, 2 st Vivanco Crianza, 2 st Vivanco Reserva.
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Nagra klipp fran foredraget som Robert holl:

Alla vet val var Rioja ligger?
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Distriktet:

ALAVA

NAVARRA

RIOJA ALAVESA @ DOCa RIOJA

RIOJA ALTA

RIOJA BAJA

LA RIDJA

BURGOS

ZARAGOZA

Robert Rask in action:
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Familjen Vivanco

With humble, simple origins in the vineyard, WINE HAS BEEN
VIVANCO IS OUR DRIVING FORCE FOR FOUR GENERATIONS AND 100

YEARS OF WORK AND COMMITMENT. With a pioneering
FAMILY

spirit and limitless enthusiasm, it was time TO SHARE THIS
VOCATION, RETURNING TO WINE ALL THAT WINE HAD
GIVEN US.

Kommentarer overflodigal!
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IN SMALL PLASTIC CRATES i
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DOUBLE SELECTION OF BUNCHES AND
BERRIES
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A MUSEUM UNIQUE IN THE WORLD

Basta vinmuseét i varlden enligt UNWTO, 6ver 100000 besokare per ar!
6000 m?!
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Slutligen maten da...
Den gick heller inte av for hackor!

Huvudratten
|l I

Manga hade kvar vin till maten, men annars var det nr 2, Crianza’n som
gallde till maten.

Dessert:

(Bilden "lanad” av Zigge...)
Till desserten serverades nr 9, Dulce de Invierno.

Tack till Robert Rasks Vinhandel, kocken & serveringen och alla
narvarande for en trevlig provning!
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