
Lopez de Heredia
Haro, Rioja Alta, Spain

“Explore the heart and soul of Rioja
In this unique and exclusive offer!”
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THE HEART AND  
SOUL OF RIOJA!

Lopez de Heredia is situated little more than an hour’s drive south east of Bilbao in 
the small town of Haro, which is the beating heart of Rioja Alta, Rioja’s best quality 
subzone, and home to many of Rioja’s most famous producers. This family producer 
is THE bastion of all that is traditional and classic in the world of wine and has  
barely changed since its beginnings in 1877. Their wines are fascinating and utterly 
unique in style, and have become highly sought after in recent years.

Because the winery’s white and Rosado wines are now so rare, we can only offer  
you Vina Tondonia Reserva Tinto 2007 to reorder. This truly is therefore a one-off 
opportunity for you to try these greatly-revered Riojas! 

The family’s vineyards are perfectly situated on the hilly southern banks of the Rio 
Ebro. Each of the estate’s wines comes from a single vineyard – which is highly 
unusual in Rioja – the most famous (and largest) being the Tondonia vineyard. All 
Tondonia’s vines are self-standing bush vines with an average age of 40 – 50 years, 
but several plots are over 100 years old. The soil here is stony gravel on a base of 
clay and limestone – very similar to the best terroirs of the Medoc in Bordeaux. 
The Rioja Alta sub-region of Rioja is cooler and windier than the rest of the Rioja 
region due to its northerly location in the foothills of the Cantabrian mountains. 
Night time temperatures here are consistently low throughout the summer. It is 
this combination of relatively cool temperatures, gravelly soil and wonderful old 
vines which gives the wines their freshness, elegance and long term structure.

THE VINEYARDS



The winery is a beautiful old building situated right next to Haro’s old train station, 
from where the region’s Riojas used to be transported for onward shipment around 
the world. Inside the winery there is not a gleam of steel tank in sight! Instead you 
are confronted by an array of large old oak vats – 72 of them in total – made of French, 
American or local Spanish oak and used to ferment the different plots of Tempranillo, 
Garnacha, Mazuelo and Graciano grapes.

Once fermented, the wines are racked into used American oak barrels – all hand-
made in the winery’s own cooperage – for the lengthy ageing process. The winery 
has almost 14,000 barrels in total, stored underground at naturally-maintained 
room temperature in a myriad of damp, dark, spider-web-filled tunnels. Their 
Tondonia Reserva Riojas spend 6 years in barrel followed by a further 4 years in 
bottle before being released onto the market – which is longer than most other 
producers age their Gran Reservas! It is this completely traditional, “natural” way 
of making the wines and their exceptionally long ageing time in barrel and bottle 
which really distinguishes Lopez de Heredia’s wines from all other Riojas.

The people
Maria Lopez de Heredia, together with her sister 
Mercedes, is the joint winery owner and wine-
maker. Maria is a fascinating and deep-thinking 
lady who is steeped in the history and traditions 
of her family’s winery. She is not someone who 
reacts to current trends or fashions but thinks for 
the long term and is entirely comfortable being 
different to her competitors. Maria’s resolute 
belief in continuing her family’s winemaking 
tradition is a key reason for the high quality and 
reputation of their wines today.

THE WINERY
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ABOUT THE WINES

Vina Gravonia Blanco 2011 (1 bottle) 
This is the family’s youngest (!) white Rioja, made from 100 % Viura grapes and 
aged in barrel for 4 years, then in bottle for a further 4 years, before being released 
onto the market. It has a deep lemon gold colour, developed aromas of nuts, 
petrol, toast and vanilla and wonderful richness and freshness on the palate.  
Serve with grilled or fried seafood.
Drink 2020 – 2027.
It was awarded 94pts by The Wine Advocate.

Vina Tondonia Reserva Blanco 2007 (1 bottle) 
This wine has been referred to as “the last bastion of classic Spanish whites”. It is 
a blend of 90 % Viura and 10 % Malvasia from vines which yield less than 25 % of 
the average in Rioja! Maria José considers 2007 to be an extraordinary vintage  
for her wines with wonderful freshness. With its deep golden colour, bone 
dry fruit and intense acidity, and real complexity from its 6 year maturation  
in old oak casks, this is a truly special white Rioja. 
Serve with all types of seafood, Spanish omelette or well seasoned white meats.
Drink 2020 – 2030.
It was awarded 96pts by The Wine Advocate.

Vina Tondonia Gran Reserva Rosado 2009 (1 bottle) 
Probably the most famous rosé wine in the world, this blend of 60 % Garnacho,  
30 % Tempranillo and 10 % of (white) Viura spent 4 years in cask and barrel 
and a further 4 years in bottle before being released. It is dry, complex and 
remarkably fresh with a wide array of flavours; ripe, juicy apricot and orange 
peel together with floral, nutty, spice and wild herb notes. A rosé like no other! 
Serve with hot, spicy food or ham and charcuterie.
Drink 2020 – 2025.
It was awarded 93+pts by The Wine Advocate.

Vina Tondonia Reserva Tinto 2007 (3 bottles) 
2007 was an exceptional vintage for this, the family’s flagship red Rioja; so 
good that they will release an ultra-rare 2007 Gran Reserva red in the future. 
This blend of 70 % Tempranillo, 20 % Garnacho and 10 % Graciano and Mazuelo 
is a complex mix of old and young; it has developed aromas of mushroom 
and autumn leaves and gentle, sweet, strawberry fruit and oak flavours. Its 
amazing freshness will allow at least 10 more years of development in bottle. 
Decant 1 – 2 hours before serving. 
Serve with leg of Welsh Lamb stuffed with wild garlic, rosemary and anchovies.
Drink 2020 – 2030.
It was awarded 96pts by The Wine Advocate.


