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Othe,r wines
La Unica, Fourth Edition

La Unica was created with the main purpose of displaying, for the first
time, the numerous assets of red wines made in the wineries of Pagos
del Rey in northern Spain in a single wine.

Tempranillo from each one of these wine-making prestigious regions
get together to create a coupage that exhibits the best from each area
and makes of La Unica a wine of an unprecedented essence and
character.

Wine and art are blended in this limited edition of 15.000 bottles. Each
hand painted label in purple colour represents wine origin and history in
each line.

Region

La Unicais a blend of 60% Tinto Still Wine
Fino, 10% Tinta de Toro and 30%
Tempranillo from La Rioja.

14% Best served at 18 °C. Decant or
open the bottle half an hour before
serving.

Tasting Notes

Food Pairing

Félix Solis Avantis



