
ORIGEN 2024

Number of bottles: 2.586
Alcohol Content: 14%

Origen wine represents the sober elegance of our land. A crystalline and complex wine crafted from a 
vineyard planted in 1924.

GRAPE VARIETY
100% Tempranillo

VINEYARD
A single vineyard located in Mucientes (DO Cigales) situated on soils of 
sand, limestone, and gypsum marls resting on clay and marl.
  
 Finca “Millatos”: 0.63 hectares, planted in 1924.
 Yield: 2200 kg/ha

WINEMAKING PROCESS
Fermentation is carried out with native yeasts at a controlled temperature 
in stainless steel tanks. Following racking, malolactic fermentation and 
subsequent aging of the wine occur over 11 months in 228-liter oak 
barrels.

TASTING
Cherry color with a garnet rim. Intense aroma of black fruit, blueberries, 
wild herbs, and aniseed with a mineral background. On the palate, it is juicy, 
structured, and long. Very fruity with a persistent, elegant spiced finish.

FOOD PAIRING
Origen of Prieto Pariente is a wine that, thanks to its body and structure, 
pairs perfectly with red meats, game stews, roasts, braises, and any hearty 
dish
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