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What:

Elegant and bold, Vivanco Reserva marries 
ripe fruit, refined oak, and silky texture in a 
timeless Rioja expression.

Where:

Food Pairings: 

It’s an excellent match for fresh seafood such 
as grilled shrimp, scallops, or ceviche, as well 
as light salads featuring citrus vinaigrettes. 
The wine’s crisp acidity and elegant complexity 
also enhance vegetable dishes like asparagus, 
artichokes, or lightly roasted root vegetables. 
Additionally, it pairs well with soft cheeses 
like fresh goat cheese or mild Brie, making it a 
versatile choice for light, refreshing meals and 
casual gatherings.

Tasting Note:

This wine displays an intense, dark cherry red 
color with a brick-hued rim, signaling elegant 
maturity. The nose reveals rich aromas of ripe 
cherries and blackberries, complemented by 
subtle earthy and mineral nuances.

Vivanco
Reserva

Barcode:
080175227266
Sales Info:
750ml	 ,Case12 ,34.83  lb.  
Palletization:
70 cases / 5 Layers

Region:

Grapes:

ABV:

D.O.Ca Rioja

Tempranillo, Graciano

13.5 %

The grapes are hand-picked and carefully 
placed in small crates before being chilled 
in a cold room for 24 hours. After this 
resting period, they are meticulously sorted 
on the sorting table. Harvest begins with 
the Tempranillo grapes in mid-October, 
followed by the Graciano variety at the end 
of the month.


