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Located in Rioja in Rincón de Olivedo, within the protected area designated by UNESCO  
as a Biosphere Reserve where  the cultivated grapes are organically grown within its eco- 
system. La Roija, Reserva de la Biosfera is a symbol that endorses socially responsible                                   
products and services developed within the protected Reserve. David Forcada, and his  
family have protected their site within this beautiful and dramatic landscape for generations and                 
it is a pleasure to continue to work with him and his hand crafted wines, respecting and promoting        
the values of sustainability in each of its actions: social, economic and environmental spheres.  

 
David’s commitment to not only making world-class wines, but then ageing them for          
years until release, all while keeping the price affordable and attainable, is as 
incredible combination of patience and confidence. In the world of mid-priced reds, few 
regions have as much appeal as Rioja. While its competitor European regional brands 
Bordeaux and Chianti have slipped in recent years, Rioja, remains a compelling offer.  

 
SPEC +23849:  Flor de Baco Bodega Forcada Crianza 2017   
!! ! ! Wholesale!1729%%/%Retail!2249 
 

The vineyards for the Crianza lie at an elevation of 800 meters and up                            
to 90 years old. Aged 14 months in new American and French oak. 

Crianza refers to the ageing regulations for red wines set out by the region’s wine 
control board, the Consejo Regulador DOC Rioja. These state that a crianza must be 
aged for a minimum of one year in barrel and one year in bottle before release. 

 

Grape Varietals: 85% Tempranillo, 10% Grenache, 5% Graciano 
Pre-fermentation maceration in stainless steel for 10 days.  
14 months in new American and French Oak barrels.  
 
Tempranillo at altitude shows what can be achieved with this grape … attitude.  

 
Tasting Notes: Super ripe fig, sweet, plump, jammy fruit and soft, sensuous tannins.  
Powerful, yet stylish. A most classic style that is balanced but rich and savoury. 
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