
The winery, set in the middle of its own vineyards like a “chateâu”, is located in the heart of the Ebro 
Valley, in a region known as the “Three Marquis”. In this winery three premium single vineyard red 
wines are produced in limited production.

Vineyard:   Age of vines average almost 40 years. Poor, shallow, infertile calcareous–clay soils and  
  free drainage to promote moderate vegetative vigour.
Varietals  Tempranillo (100%)
Winemaking  The wine is made according to the traditional method with destemming.   
  Fermentation takes place in stainless-steel tanks
Ageing   12 months in American and French oak barrels and 12 additional months in bottle
Bottled   April 2016 Production  13.107 bottles (750 ml)  
Technical Information:
~ Alcohol content 13.5%    ~ Total acidity 5.3 gr/l tartaric
~ PH 3.68   ~ Residual sugar 1.8 gr/l   ~ Closure Synthetic cork (Smartplus)

2014 Vintage report: The Control Board officially rated the 2014 Rioja vintage 
as “GOOD” with much better results in quantity and quality than the previous 
vintage 2013. After a growing cycle with very favourable weather, the vineyard 
showed excellent canopy development and plant health at the end of the
ripening, but the last third of the harvest was affected by bad weather. 
This required once again to show how well prepared we are to face such 
situations and get the best out of each plot through selective harvesting. 
Adverse effects were minimized in the vineyard which had received 
appropriate treatment —cluster thinning, leaf plucking, etc. which allowed 
us to make a wine with an excellent quality

Xavier Ausás - new consultant at Marqués de Vargas
The words Marqués de Vargas conjure up in the world of wine the story of four generations dedicated 
to the production and sale of outstanding Rioja wines.  This great winery located in one of the most 
privileged parts of the Rioja Alta region, will from 1 February boast one of the most prestigious oe-
nologists working today:  Xavier Ausás.

Born in Girona but raised in Valladolid, 47-year-old Xavier Ausás has trained at the most prestigious 
French winemaking institutions, such as the School of Viticulture and Oenology of Blanquefort 
(Bordeaux) and the National Oenology Institute at Paul Sabatier University (Toulouse). 

He joined Vega Sicilia on a work experience programme, and by the age of just 29 was the head of the 
technical department of the prestigious Spanish winemaking group, where he produced its iconic 
wines for 25 years.

Tasting notes: 
•	 Colour: clear, deep black cherry colour, with violet rims and fine legs. 
•	 Nose: clean on the nose with pronounced intensity and remarkable ripe fruit aromas, perfectly 

mingled with some spicy notes and subtle sweet undertones of cacao. 
•	 Palate: vibrant, well-balanced wine with a nice structure and integrated tannins from its ageing 

in oak barrels. A rich mouthful of ripe red fruit and silky palate. Rich and fresh in style, with a 
well-balanced acidity and an elegant and good finish. 

•	 Serving suggestions: Temperature 60-62ºC

Wine Spectator - 87 Points
This polished red is harmonious and on the savory side, showing 

focused flavors of black cherry, licorice and smoke, with firm 
acidity and light tannins. Drink now through 2022. 

MARQUES DE VARGAS
Crianza 2014

The winery Marqués de Vargas was built in 1989 on the Hacienda Pradolagar Estate in 
Logroño and was the first project of the Grupo Vinícola Marqués de Vargas. 

Xavier Ausás
new consultant at 
Marqués de Vargas
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