


BARON DE CHIREL RIOJA 2020
Rioja DOCa, Spain

ABOUT MARQUÉS DE RISCAL
Marqués de Riscal has been for over 150 years one of the most continuously innovative and dynamic wine 
producers in the world. The first Rioja winery to bottle their wines, the first to age their wines in barrel, the pioneer in 
Rueda, the construction of their City of Wine, and today the World’s #1 Most Admired Vineyard. Today, Marqués de 
Riscal continues their tradition of uncompromising quality with a unique, signature style respected worldwide as the 
benchmark for the region.

THE WINE
Born in 1986 from the Marqués de Riscal’s close relationship to some of the top winemakers in Bordeaux, the Barón 
de Chirel in many ways kicked off a new era of Rioja. Chosen from very old (80-110 years), low-yielding parcels of 
high-altitude Tempranillo and Cabernet vines around Elciego, these grapes undergo a meticulous process of 
selection before a special vinification process. The care that goes into this wine has cemented its prestige among 
discerning customers.

TECHNICAL INFORMATION
VARIETY: 100% Tempranillo

VINEYARD: 80-110 year old vines from five parcels around Elciego, 450-550 meters above sea level. Low yields, 
chalky clay and gravelly terraces with limestone bedrock.

WINEMAKING: Each plot vinified separately in large French Allier oak vats.

VINTAGE: A hot and rainy autumn led to rapid development in the spring; harvest began on September 10; one of 
the greatest vintages of the decade.

AGING: 16 months in French Allier oak

ALC. BY VOL.: 15.5%

PRESS

96
Jeb Dunnuck

93
Wine Enthusiast

93
Wine Spectator

93
James Suckling

91
Wine Spectator

91
Vinous

"From century-old bush vines, the 2020 Baron de Chirel blends Tempranillo and Cabernet Sauvignon aged 
entirely in French oak. It’s made in a modern style, powerful, intensely concentrated, and undeniably herbal 
and earthy. It can only be made in certain vintages because the two varieties ripen so differently – 
Tempranillo early and Cabernet late – so getting them to hit around the same time has been challenging 
over the years; sadly, climate change may be changing that, with Cabernet ripening sooner than it often used 
to. Currant, tobacco leaf, and dark cherry exude from a full-bodied core of supple tannin and lovely violet 
aromatics, a true testament to how well these grapes work together in the right hands. Drinking well now, it 
should continue to be delicious another 20-30 years."
-Virginie Boone, Jeb Dunnuck
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PACKAGE SPECS
PACK: 6x750ml W

CLOSURE: Cork

PALLET: 12x5 (60)

CASE DM.: 12.79x11.06x7.6 in

CASE WEIGHT: 22.66 lb

BTL DEPTH: 3.23 in

BTL HEIGHT: 11.69 in

BTL WEIGHT: 2.95 lbs

TECHNICAL INFORMATION
VARIETY: 100% Tempranillo

VINEYARD: 80-110 year old vines from five parcels around Elciego, 450-550 meters above sea level. Low yields, 
chalky clay and gravelly terraces with limestone bedrock.

WINEMAKING: Each plot vinified separately in large French Allier oak vats.

VINTAGE: A hot and rainy autumn led to rapid development in the spring; harvest began on September 10; one of 
the greatest vintages of the decade.

AGING: 16 months in French Allier oak

ALC. BY VOL.: 15.5%

SRP: $157

UPC: NO UPC CODE

SCC: 10088320003106


