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The Winery

Founded in 2004 by famed winemaker Miguel Angel de
Gregorio in the heart of Rioja Alta, Finca Nueva leads the
new wave of Riojan wines that adhere to Rioja’s tradition-
al aging and classification system, but are more fresh,
fun and enjoyable on the palate than their conventional
‘old-world’ Riojan counterparts. Wines are made solely
from varieties indigenous to Rioja, a region known as one
of Spain’s oldest and most famous grape growing re-
gions. Vines are planted in close proximity to the banks
of the Ebro River, farmed sustainably and harvested by
hand. The region’s diverse terroir and varying elevations
provide complex, consumer-friendly wines that are pro-
duced by famed vintner Miguel Angel de Gregorio, one of
Europe’s most celebrated winemakers, who routinely gar-
ners high honors for the wines he makes at his newest
estate, or “Finca Nueva”.
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Retail Price: $21.95

(Price subject to change without notice)

Product # 292763
Release Date: May 23, 2026




2019 Finca Nueva
Crianza

Variety: 100% Tempranillo

Vintage: 2019

Region: Briones in Rioja Alta, Spain
Average Age of Vines: 45 years
Winemaker: Miguel Angel De Gregorio

Vinification: Hand picked— whole bunches are
destemmed and not crushed in stainless steel tanks.
Cold prefermentary maceration at 5° C over 6 days. Fer-
mentation controlled at 28° C during 10 days, with three
pumpings over a day. Total maceration with skins of 16
days. Devatting by gravity and vertical press. Malolactic
is done in stainless steel tanks.

Ageing: 12 months in French and American oak. Rack-
ing is done every 4 months. After oak aging, the wine is
left unfined before aging in bottles in underground cages

Soil Type: mixture of chalky, calcium-rich and ferrous-
clay, to rocky and alluvial soils

Alcohol: 14%

Tasting Notes: Bright red cherry in color with pro-
nounced aromas of cassis and ripe red fruit. On the
palate, this wine is clean, complex and elegant. Well-
balanced with vibrant acidity, the 2019 Crianza from Fin-
ca Nueva contains perfectly integrated tannins and an
nice finish.

2019 Finca Nueva
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Accolades:

James Suckling: 91 points

Plums, dried herbes, blueberries and cassis blossom.

Medium body wine fine tannins. It has a blueberry-like
character on the palate with some tartness in the short
finish. Drink now. Tasted September 18, 2023 .

Decanter Score: 94

A Really interesting, fluid wine, with mineral west-stone
freshness underpinning the black fruit. The tannins are
drenched in Vichy Catalan ( Mineral water), clementine
and orange peel. So fresh and fifted, with great poise
and unapologetic modernity. Approachable, fresh and
simply delicious, without undermining. Drinking window:
2025-2034. Tasted March 2025

Vinous Score: 91

The flavorful 2019 tinto is tempranillo sourced from Ri-
oja Alta. Garnet colour, the crushed sour cherry and
herbal aromas also offer hints of elder. Dry, with a medi-
um-bodied texture and reactive tannins on the palate, it
lingers with a fairly chalky mouthfell. Drinking window:
2024-2034. Tasted by Joaquin Hidalgo Dec 2023




