IN THE SLOPES OF MONTE YERGA, IN THE HEART OF RIOJA
ORIENTAL IS WHERE OUR VINEYARDS ARE LOCATED. THE RIOJA
AREA WITH THE DEEPEST INFLUENCE OF THE MEDITERRANEAN.

Nueve Uvas is a
travel across the
landscape, varieties
and their people.
A trip across the
wine. We drink
from the heritage
of any single area
to imagine new
concepts.
Different and
singular wines
that shows strictly
the varieties.
Nothing is more
important than
identity.

Mikado is the name of our project
in D.O.Ca. Rioja. In the heart of Rioja
Baja is where our vineyards are
located.
Our wines are the result of our
cooperation with the Ruiz Family.
Here, in the slopes of Monte Yerga,
in the village of Aldeanueva del
Ebro, particular climate conditions
with a deeper influence of the
Mediterranean climate than in the
rest of Rioja, make this area
different than the rest of the region,
with healthier and riper grapes.
Mikado name comes from one of
the most famous steam train in the
Spanish history.
This train was the last steam engine
working in our country.
With a long history and fame due
to its strength and simplicity, the
Mikado was the trains carrying all
Rioja wines for decades.

This project is composed by two
different red wines: Mikado 141
and Mikado nº 8
Mikado 141, refers to the shaft
disposition in the Mikado trains
and is a blended red wine with 12
months of ageing in barrels
Mikado Nº8 is a Tempranillo from
a single vineyard: El Salobral, with
14 month of ageing in some
premium barrels.

MIKADO NAME COMES FROM
ONE OF THE MOST FAMOUS
STEAM TRAIN IN THE
SPANISH HISTORY.
THIS TRAIN WAS THE LAST
STEAM ENGINE WORKING
IN OUR COUNTRY.
THE MIKADO WAS
THE TRAINS CARRYING
ALL RIOJA WINES FOR
DECADES.

NUEVE UVAS PRODUCES TWO WINES IN RIOJA.
MIKADO 141, A CRIANZA WITH A LOVELY FRUITY EXPRESSION
AND MIKADO Nº 8, A LIMITED EDITION WINE FROM “EL SALOBRAL”

RIOJA BAJA
The well known D.O. Ca. Rioja, is
not a uniform region but a region
with 3 really different subareas,
with own landscapes and
personalities that make also their
wines very different from one to
some other areas.
Located in the southeast part of
the appellation, the almost 17.000
ha. that composes the Rioja Baja
have a deeper influence of the
Mediterranean climate, with the
hottest temperatures in the area
and the lowest rain per year
(around 370 mm).
These two elements, combined
with a lower altitude and the
composition of the soils (more
clay) produce higher alcohol wines
and normally, wines with bigger
structure that have been used
historically for adding some
roundness and weight to the
wines from the other subareas.
Here is also where more diversity
of grapes can be founded. Besides
the traditional Tempranillo,
Garnacha and Graciano can be
easily produced in a proper
conditions.
VINEYARDS
The special conditions of the area,
with stronger winds, higher
temperatures and less rain help to
the vineyards to produce healthier
and higher quality grapes able to
get a proper ripe level.
Tempranillo, Garnacha and
Graciano used for our fresher and
fruitier Mikado 141, come from
vineyards around 45 years old,
located in clay soils between 375
and 600 m above sea level.
For producing Mikado Nº8, only
Tempranillo grapes from El
Salobral vineyard are used.
In this plot, in the slopes of Monte
Yerga, adventure and experience
can be breath with vineyards in
bunch and trail systemat around
385m above sea level.

WINES
Nueve Uvas is composed by two
different red wines: Mikado 141 and
Mikado Nº 8
Mikado 141 is our fresher and fruitier
wine. Grapes from vineyards around
Aldeanueva del Ebro.
Fermentation at controlled
temperature in Stainless Steel vats.
Ageing in French (70%) and
American (30%) barrels for 12
months. Natural fining in the barrel
and rack every 4 months.
After ageing, wine rest in bottle for
a minimum of 12 months before
being released to the market.
As a result, we have an homage to
the classical Rioja wines with a more
modern style. A lovely fruity
expression with silky and elegant
tannins.
Mikado Nº8 is a single vineyard wine.
Produce only with Tempranillo from
El Salobral plot, its name come from
the vat where wine was fermenting.
We felt in love from scratch, when
we tasted the first time.

FOR PRODUCING
MIKADO Nº8,
ONLY TEMPRANILLO
GRAPES FROM
“EL SALOBRAL”
VINEYARD ARE USED.
IN THIS PLOT, IN THE
SLOPES OF MONTE YERGA,
ADVENTURE AND
EXPERIENCE
CAN BE BREATH.
From that moment, we took care of
the wine just for producing this
limited edition and share with all
our friends, the same emotion we
felt in our first tasting.
After picking by hand, a cold
maceration of the grapes for 3 days
at 15ºC is done. Fermentation in
Stainless Steel at controlled
temperature with daily punching
down.
Ageing in new and second fill
French (80%) and American (20%)
225l barrels, for 14 months.

HERE, IN THE SLOPES OF MONTE YERGA, PARTICULAR CLIMATE
CONDITIONS MAKE THIS AREA DIFFERENT THAN THE REST OF
THE RIOJA REGION, WITH HEALTHIER AND RIPER GRAPES.

www.nueveuvas.com

