
Gran Feudo Crianza

Technical Details

• Type of wine: Aged red wine.
• Denomination of Origin: Navarra.
• Vintage: 2021.
• Grape varieties: Tempranillo, Garnacha, Merlot, Cabernet 

Sauvignon, Syrah.
• Ageing: 12 months in American and French oak barrels.
• Alcohol: 14% vol.
• Bottle type: Bordeaux.
• Serving temperature: Recommended between 15 and 18°C.
• Contains sulfites

Tasting notes

• Appearance: Cherry color, medium-high depth.
• Nose: Very intense and complex aroma. Fresh red fruit with 

smoky notes from fine oak, perfectly integrated.
• Palate: Powerful entry. Velvety, structured, and flavorful on the 

palate, with good balance and length.

Description

The Traditional Range embodies the soul of Gran Feudo and our
connection to its origins. These are honest, unpretentious wines
that have accompanied generations, speaking clearly through their
character and heritage.

Winemaking

Each variety is fermented separately in stainless steel tanks at 26–
28° C for 10 days, completing both alcoholic and malolactic
fermentation. After blending, the wine is aged for 12 months in
American and French oak, gaining complexity and balance.

Grape variety

Tempranillo, Garnacha, Cabernet Sauvignon, and Merlot reflect the

versatility of Navarra’s vineyards. Tempranillo provides structure and

black fruit, Garnacha adds freshness and roundness, while Cabernet

and Merlot contribute depth and complexity, resulting in a balanced,

expressive red.
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“A balanced Crianza, with ripe fruit and 

spicy notes — versatile, expressive, and full 

of character.”

Javier Garbayo, Winemaker

Origin

Navarra’s contrasting climate creates ideal conditions for red
varieties. In Cintruénigo, a mix of clay, marl, and gravel soils fosters

optimal ripening, combining maturity, freshness, and structure.

The region’s natural richness enhances both sustainability and

vineyard identity.


