WELCOME TO BAR RIOJA’S TASTING MENU
We invite you to experience a snapshot of delicious Rioja wine and
pintxos. Each menu includes four carefully selected wines, paired with

delicious pintxos to complement and enhance every sip.

45.00 WHITE TASTING MENU
(4x 75ml and 4 paired pintxos)

KHA ME AMPHORA AGED GARNACHA BLANCA 2023 (vg | o | b)
ALAVESA | GARNACHA BLANCA (12.5% abv)

Floral intensity with vibrant minerality and stone fruit,

piercingly fresh and focussed. Ageing in amphora and on the lees gives texture and
complexity (OV: 60 years)

FLOR DE MUGA RESERVA 2023

ALTA | VIURA, MATURANA BLANCA, GARNACHA BLANCA (13.5% abv)

Stunning wine from a legendary bodega. Aromas of vanilla pod and camomile tea and
a palate of quince, pear and grapefruit. Intense, fresh, dry, complex and creamy

(OV: 70-90 years)

W 95/100 Tim Atkin MW

REMIREZ DE GANUZA BLANCO RESERVA 2020

ALAVESA | VIURA (14% abv)

Intense and impressive white from ancient vines, preserved lemon and gently smoky
notes. Creamy texture, complex and elegant

(OV: 60 years)

W 96/100 Decanter

VALENCISO BLANCO 2023 (vg)

ALTA | VIURA, GARNACHA BLANCA (13% abv)

Intense and impressive white from 80-year-old vines, preserved lemon and gently
smoky notes. Creamy texture, complex and elegant (OV: 80 years)

W 95/100 Tim Atkin MW




WELCOME TO BAR RIOJA'S TASTING MENU
We invite you to experience a snapshot of delicious Rioja wine and
pintxos. Each menu includes four carefully selected wines, paired with

delicious pintxos to complement and enhance every sip.

45.00 RED TASTING MENU
(4x 75ml and 4 paired pintxos)

MONTE GATUN, ARIZCUREN 2022 (o)

ORIENTAL | TEMPRANILLO, GARNACHA, MAZUELO (13.5% abv)

Aromas of forest fruits, ripe figs, thyme and lavender. Smooth and textured, with
flavours of black olive and damson, silky tannins and extra elegance from ageing in
Slavonian oak barrels and concrete tanks

‘¥ 92/100 James Suckling

PIES NEGROS, ARTUKE 2021

ALAVESA | TEMPRANILLO, GRACIANO (14%)

Aromas of laurel and violet, satisfying juicy red and dark fruits, opulent and savoury
finish. Artuke are in the vanguard of modern wine-making in the region and part of
Rioja'n’'Roll!

¥ 93/100 Tim Atkin MW | 93/100 Decanter

REMELLURI RESERVA 2017/2018 (o | b)

ALAVESA | TEMPRANILLO, GARNACHA, GRACIANO, VIURA, MALVASIiA (14%)

Perfumed and sophisticated wine from legendary winemaker Telmo Rodriguez. Toasty,
nutty oak and generous dark cherry fruit and prunes. Beautifully integrated

P 93+/100 Wine Advocate

ONTANON GRAN RESERVA 2015 (vg)

ORIENTAL | TEMPRANILLO, GRACIANO (14%)

Aromas of dark fruit, spice, tobacco and mocha.

Complex and structured with layers of black cherry fruit, spice and toasty oak. A long
and elegant finish (OV: 40 years)




	WELCOME TO BAR RIOJA’S TASTING MENU We invite you to experience a snapshot of delicious Rioja wine and pintxos. Each menu includes four carefully selected wines, paired with delicious pintxos to complement and enhance every sip.
	45.00 WHITE TASTING MENU
	(4x 75ml and 4 paired pintxos)
	KHA ME AMPHORA AGED GARNACHA BLANCA 2023 (vg | o | b) ALAVESA | GARNACHA BLANCA (12.5% abv) Floral intensity with vibrant minerality and stone fruit, piercingly fresh and focussed. Ageing in amphora and on the lees gives texture and complexity (OV: 60 years)
	FLOR DE MUGA RESERVA 2023 ALTA | VIURA, MATURANA BLANCA, GARNACHA BLANCA (13.5% abv) Stunning wine from a legendary bodega. Aromas of vanilla pod and camomile tea and a palate of quince, pear and grapefruit. Intense, fresh, dry, complex and creamy  (OV: 70-90 years)
	REMÍREZ DE GANUZA BLANCO RESERVA 2020 ALAVESA | VIURA (14% abv) Intense and impressive white from ancient vines, preserved lemon and gently smoky notes. Creamy texture, complex and elegant  (OV: 60 years)
	VALENCISO BLANCO 2023 (vg) ALTA | VIURA, GARNACHA BLANCA (13% abv) Intense and impressive white from 80-year-old vines, preserved lemon and gently smoky notes. Creamy texture, complex and elegant (OV: 80 years)
	WELCOME TO BAR RIOJA’S TASTING MENU We invite you to experience a snapshot of delicious Rioja wine and pintxos. Each menu includes four carefully selected wines, paired with delicious pintxos to complement and enhance every sip.


	45.00 RED TASTING MENU
	(4x 75ml and 4 paired pintxos)
	MONTE GATÚN, ARIZCUREN 2022 (o) ORIENTAL | TEMPRANILLO, GARNACHA, MAZUELO (13.5% abv) Aromas of forest fruits, ripe figs, thyme and lavender. Smooth and textured, with flavours of black olive and damson, silky tannins and extra elegance from ageing in Slavonian oak barrels and concrete tanks
	PIES NEGROS, ARTUKE 2021 ALAVESA | TEMPRANILLO, GRACIANO (14%) Aromas of laurel and violet, satisfying juicy red and dark fruits, opulent and savoury finish. Artuke are in the vanguard of modern wine-making in the region and part of Rioja’n’Roll!
	REMELLURI RESERVA 2017/2018 (o | b) ALAVESA | TEMPRANILLO, GARNACHA, GRACIANO, VIURA, MALVASÍA (14%) Perfumed and sophisticated wine from legendary winemaker Telmo Rodriguez. Toasty, nutty oak and generous dark cherry fruit and prunes. Beautifully integrated
	ONTAÑON GRAN RESERVA 2015 (vg) ORIENTAL | TEMPRANILLO, GRACIANO (14%) Aromas of dark fruit, spice, tobacco and mocha. Complex and structured with layers of black cherry fruit, spice and toasty oak. A long and elegant finish (OV: 40 years)



