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Bodegas Alvia Mileto Crianza 
RIOJA (SPAIN) 
 
Nestled in the heart of La Rioja Alta, the winery is 
crossed by the Camino de Santiago, the famous 
pilgrimage route. The winery has more than thirty 
hectares of vineyards of Tempranillo, Graciano, 
Garnacha, Viura and Malvasia, scattered in different 
locations in the area of the Sierra Cantabria. All 
these towns are in high areas influenced by an 
Atlantic climate, sheltered from the cold north winds. 
 
Website: http://www.bodegasalvia.com/en/ 
Grapes: 85% Tempranillo, 15% Mazuelo-Garnacha   
Viticulture: Grapes are destemmed and crushed 
and transferred to stainless steel truncated cone 
deposits. Controlled fermentation at 27º C. A 
pneumatic press is used in the process; must is 
stabilized in stainless steel deposits and 
subsequently aged for at least 12 months in 
American and French oak barrels. 
Alcohol: 13.5% 
Appearance: Very intense dark cherry red color 
Nose:  Good fruity intensity, with nuances of 
cherries, strawberries, licorice and woody notes 
perfectly integrated in the wine.   
Palate: Good entrance in the mouth. A structured 
wine with balanced acidity and a long finish. 

Rioja Wine Region of Spain 
 
Rioja has a continental climate with very cold 
winters and long dry summers. It is separated into 
three different sub-regions. Rioja Alta, Rioja Alavesa 
and Rioja Baja. 
 
Tempranillo is the most important grape to Spain 
and the main grape used in Rioja wines. 
Tempranillo is named because of its early ripening 
and is the most planted red grape. The classical 
blending grapes in Rioja include; Garnacha, 
Graciano, and Mazuelo. Traditionally, wines were 
aged in American oak as it was more affordable. 
Today, the decision to use American vs French oak 
is at the discretion of individual Bodegas. 
 
There is a hierarchy that exists in Rioja referring to 
the aging of wines. While the law dictates the 
minimum aging requirements, many winemakers will 
age wines for longer than is required. For a red wine 
to be labeled as “Crianza” it must be aged for at 
least two years with one year in oak. For ”Reserva” 
wines, they must be aged for at least three years 
with one year in oak. And for “Gran Reserva” the 
wine must be aged at least five years with at least 2 
years in oak and 3 years in bottle.  
 
Regional info credit: GuildSomm, Society of Wine 
Educators, The Wine Bible, Wikipedia 

http://upload.wikimedia.org/wikipedia/commons/e/e7/Localizaci%C3%B3n_de_La_Rioja.svg
http://upload.wikimedia.org/wikipedia/commons/e/e7/Localizaci%C3%B3n_de_La_Rioja.svg

