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 ARVUM, DOCA RIOJA, OLD VINES 2005 
Bodegas Escudero S.L, Rioja, Spain 

LCBO # 25538 │ 14.0% alc./vol. │ $61.95 │ Release: 27-Aug-2022 
“The 2005 Arvum was also sourced from a single plot with vines ranging in age from 80-
100 years. The blend is 55% Garnacha, 30% Tempranillo, with the balance Graciano and 
Mazuelo aged for 16 months in new French oak. Saturated purple in colour, it displays a 
brooding, slightly roasted bouquet of incense, scorched earth, lavender, and black fruit 
compote. Layered and opulent on the palate, it is loaded with savoury, spicy black fruit 
flavours, an expansive mouth-feel, and enough structure to evolve for 3-5 years. Drink 
this impressive offering from 2014 to 2025.” Score – 93p (Robert Parker) 
“The Grenache, Tempranillo, Graciano and Mazuelo grapes for Escudero Arvum 2005 
were sourced from a single plot from vines up to 100 years of age. Dry, full-bodied and 
structured, the wine is deep violet in the glass, layered and lush with dried blue florals, 
black fruit compote, dark spices, savoury, earthy and smoky on the palate. Pour with 
roast venison.” Score – 92p (Natalie MacLean) 
History & Terroir: 
The Escudero family started making wine in 1852. It owns now 150 Ha of vineyards. The 
vines average 50 y.o., and some are >100 y.o. Most are located on the southern slope 
of Mount Yerga at ~800 m elevation, with poor and pebbly soils.  
These old vines are grown using traditional methods without chemicals. 
Continental climate, with cold winters, warm, sunny summers and significant 
differences between daytime and night time temperatures. 
 

Vinification: 
Fermentation at controlled 30ºC in stainless steel tanks. Maceration 35 days. Aged 2 
years in French and Rumanian oak, racked 5 times during aging. Over 15 years bottle 
aging in the cellar. 

Varieties: Tempranillo 40%, Garnacha 40%, Mazuelo 10%, Graciano 10% 

Residual sugar: 3 g/L 

Serving suggestion and food pairing: Decant well and serve at 16°C with cured cheeses, 
beef, roasts, big and small game, partridge, wild boar and deer, sauced or spicy meat. 
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