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ROBERT PARKER: “It has a very clean nose with 

bread, subtle and pleasant. The palate is very balanced, 
and the bubbles are small, giving it a creamy texture. 
This is very nicely crafted, with precision and freshness, 
and it’s long and tasty. A great debut! It was disgorged 
in August 2020” 
LUIS GUTIÉRREZ, NOVEMBER 2020.

“OVERALL SPARKLING WINE OF THE YEAR”: 
An impressive follow-up to last year's maiden release,
this sparkling cuvée continues to set the pace in Rioja.
Taut, chiseled and youthful, with impressive focus,
notes of citrus and white pepper and a dry, lingering
finish.
TIM ATKIM, FEBRUARY 2022
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DECANTER 
wine that is a world apart from Cava, being produced in 
the Rioja region. An Atlantic, cool-climate style, of crisp 

with an elegant hint of bitterness and steely dryness 

sparkling wine made with Maturana Blanca (45%) and 
Tempranillo Blanco (30%), along with 15% Viura and 
10% Chardonnay. Aged 30 months on the lees. Very 

bottle ageing” 
PEDRO BALLESTEROS MW, MARCH 2021



Rioja sparkling wine, a new category

in its history, the process of assessing the creation of a possible new 
category of quality sparkling wine within the Designation of Origin. 
To this end, the technical committee commissioned a team, led by 
Rafael Vivanco, fourth generation of the family and winemaker at 
Bodegas Vivanco, to develop and propose its regulations, studying the 
potential of Rioja and the most international success stories. 

Finally, in 2017, the proposal, which was initially based on the 
Champagne model (manual harvesting, traditional or champenoise 
method, etc.) albeit the personality of Rioja terroirs and grape varieties 
was approved. Quality aspects were further reinforced though, with 
lower yields, lower sugar content (only Brut Nature, Extra Brut and 
Brut), longer maturation on the lees between tirage and disgorging 
(minimum 15 months for Generic, 24 for Reserva and 36 for Gran 

to pass a demanding tasting by a panel of experts before it can be 
released to the market.

Blanc de blancs from our 
estate, pioneer in Rioja 
and unique in its lively, 
elegant expression of 
indigenous varieties after 
long aging in the bottle



Personal, pioneering, exclusive project

personal determination to explore and understand the aromatic and ageing potential of each Rioja variety in this 
context. 

For all these reasons, Bodegas Vivanco is a pioneer in producing a sparkling wine that is truly unique, using mainly 
indigenous Rioja varieties in its selected blend or cuvée (hence the name Cuvée Inédita) with a minimum dosage 
and high ageing potential, aimed directly and exclusively at the Reserva category

An estate-owned, 42-hectare vineyard located on a gentle slope at an altitude of over 500 metres above 

Sierra de la Demanda, owing its name to the nearby 16th century Sanctuary of La Concepción. It is a unique 

cool, deep clay-limestone soils, allowing the grapes to ripen slowly with balanced sugar content, a lively 



The 2018 vintage

Novel grape varieties 

with mainly indigenous Rioja white grapes: 45% Maturana 
blanca, 30% Tempranillo blanco, 15% Viura and 10% 
Chardonnay.
 
Recently recovered from extinction, Maturana Blanca is the 
Rioja variety with the oldest written record, having been 
mentioned as early as 1622. Like Godello and Verdejo, it 
comes from a cross between Traminer (or Savagnin) and 
Castellana Blanca. Although still a minority grape (with 
only 39 ha in Rioja in 2020) Bodegas Vivanco is a pioneer 

Maturana Blanca wines are an intense golden-green, with 
aromas of white stone fruit, citrus and herbaceous notes, 
good structure and depth in the mouth, low pH and great 
cellaring potential for the production of sparkling wines.

Label

Inspired by the oldest 18th century silver labels on exhibit 
at the Vivanco Museum of the Wine Culture in Briones, 

decanters to indicate the provenance of the wine that had 
travelled in barrels to its destination. 

If the 2017 climatic year was defined by a tremendous frost 
and freeze during the month of April, and drought 
throughout the rest of the year, 2018 was the complete 
opposite: Atlantic-influenced and cool. Large amounts of 
rainfall delayed the vineyard’s growth cycle. The conditions 
were ideal for slow ripening, which preserved the fresh 
fruit aromas and was a safeguard for high acidity and 
balance during harvest; excellent circumstances for making 
quality sparkling wine



Harvest: 
in small crates, separately and at their ideal moment of ripeness, 

weeks of September.

All the grapes go through cold storage and a 
sorting table. The extraction of the must is gentle and delicate, 
with low yields in order to obtain pure, fruity musts that respect 
the terroir as much as possible. The musts obtained from each 
variety undergo the initial alcoholic fermentation separately, 
in small stainless steel tanks at low temperatures. Once 
fermentation is complete and after a period of time ageing in 
contact with the lees, the selected blend, or cuvée, is made from 
the single-varietal white base wines in the proportions indicated 
above. This blanc de blancs is left to rest until January, when the 
tirage takes place and, with it, the second fermentation in the 
bottle, characteristic of the traditional or champenoise method.

Long maturation in bottle: The bottles are stored for 30 
months, in the ideal temperature and humidity conditions of the 
winery's undergound cellars. During this time, the wine remains 
in contact with the lees, acquiring harmony, complexity, depth 

wine to ensure its personality was fully preserved, with just a 
tiny Extra Brut dosage of 0,58 g/l, which only harmonizes the lively 
acidity without masking the purity of the variety and terroir. It 
remained in the bottle rack for at least another 6 months to 
perfect its elegant maturity before being released to the market.

Tasting notes and pairing: Pale yellow, lively and intense, 
starting to show its long aging in the bottle. Fine bubbles and 

citrus fruit and tertiary notes of nuts and brioche; very well 

creamy texture that shows, once again, a balance between the 
vibrant acidity of youth and the elegant cloak of maturity. The 

background.

A very food-focused, versatile wine that can be enjoyed from 

the oven, goat's cheese, Comté cheese and dark chocolate with 
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Very limited production of  
5.713 numbered bottles
Alcohol content: 12 % vol. / pH 3.19 / 
Total acidity: 6 .7 g/l (tartaric) 
Disgorging: July 2021
Dosage: very limited, 0,58 g/l, Extra Brut
Maturation: 30 months on lees and 6 
months minimum with cork in bottle rack
Service: 6-8 °C preferably in a tulip-
shaped glass or even wider to better enjoy 
its aromatic complexity
Drinking Window 2022 – 2028

in aromas and textures, and fine effervescence. In July 2021


