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At Home with Rioja
Entertaining at home is an expression and extension of one’s self. It is the
front door to sharing hearth and nourishment It is an opportunity to be with
friends and family by telling a story with food and wine. Entertaining is an
art – those that do it with aplomb create a sense of home and hearth, and
welcoming ease. Entertaining does not need to be intimidating: Good food,
good wine and good friends make for good times.
The Rioja Wine Making Region and its Wines
The DOCa Rioja is located in Northcentral Spain in the Ebro Valley and is
buffered by mountains and threaded with rivers. Its sheltered climate offers
ideal conditions for the cultivation of grapes, which achieve ripeness with a
balanced acidity that is necessary to fine wine.
Most Riojas are red wines, produced primarily from the Tempranillo grape,
although the region does produce both white and rosé wines. Tempranillo
is native to Rioja and expresses itself with aromas and flavors of red cherry,
plum, dark berry and spice. Some Riojas are fresh and unoaked (young wines)
though most spend time aging (Crianzas, Reservas, and Gran Reservas) in oak
barrels and bottles. Historically, Rioja is known for producing elegant wines
that eschew high alcohol and heaviness in favor of juicy but restrained styles
that are balanced with bright acidity and well-integrated tannins.
Riojan Food and Wine Culture
The people of Rioja have been producing wine for over 1,000 years – it is the
very fabric and fiber of the Riojan people. The wines they produce are an
extension of themselves, and wine and food lie at the very heart of the Riojan
culture. Riches are measured in the quality of wines, in mealtime, and in the
company one keeps. To break bread and share wine in good company with
laughter and cheer is the cornerstone of life in Rioja.
In addition to wine production, Rioja has long enjoyed a rich agricultural and
food culture and is known for its piquillo peppers, bright, grassy arbequina
olive oils, white asparagus, hand made, cured chorizo sausages and cheeses.
The changes of season and the various crops that they produce are embraced
and celebrated.
A vuestra salud!
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Why Entertain at Home with Rioja?
The spirit of life in Rioja is one we can aspire to with comfort and pleasure.
Rioja wines reflect their culture:
Riojas are ready to drink when purchased – Rioja is the only wine region in
the world that does not release any of their wines until they are ready to be
consumed – you can pop open any bottle and drink it – no aging required!
Riojas come in a variety of styles – Rioja produces whites, rosés, young red
wines, and aged red wines: something for every preference and palate.
Rioja offers quality at every price point – from an easy-drinking everyday
wine to a special occasion wine, Riojas are affordable and value priced.
Riojas are food-friendly – the cool growing conditions of the Rioja region
produces fruit forward, well balanced and well structured wines with moderate
alcohol that will not overwhelm food. For this reason, Riojas pair well with
different kinds of foods and cuisines.
Riojas’ production is monitored by strict quality control – the governing
body of the DOCa Rioja oversees wine production and has implemented
some of the most stringent quality controls worldwide.

Jill’s Tips for Entertaining:
• Read through your recipes before you start cooking, so there are no
surprises!
• Prepare as much as you can ahead of time so that you get to enjoy the
company of your guests.
• Good wine does not have to be expensive.
• Entertaining should be personal – serve what you like to drink and eat.
• Unless you are very confident in your cooking skills, do not attempt to
serve company a recipe you’ve never tried before.
• When plating food, keep in mind that odd numbers look best
(i.e. 3 pieces of asparagus on a plate).
• Have fun with pairings – food and wine are meant to go together!
• Wine is meant to be enjoyed and savored – do not be intimidated.
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Good Guests and Good Hosts
A Good Guest
Arrives slightly late. And leaves on time.
A good guest brings energy and charm and a small present.
A dinner guest engages the person on his right and left.
A party guest mingles and meets everyone.
A house guest is self-sufficient, not needing constant entertainment.
All good guests write thank you notes.
Very good guests also call the next day.

A Good Host
A good host always makes guests feel comfortable, and welcome.
A good host is always gracious and thoughtful, knowing every detail counts.
A good host is generous, making sure all guests are happy.
A good host makes time for everyone at the dinner or party.
A good host introduces guests to one another and starts the conversation.
A good host ensures that guests have some common ground among them.
A good host always thanks guest for coming to their home.
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Mac and Cheese
Yes, you can buy the stuff that comes in a box, but as an alternative try this
recipe–it’s real food for real people. Mac and cheese is soul satisfying and
delicious. It’s perfect Winter food, and a real crowd pleaser–great for kids of
all ages.
Ingredients:
1 lb elbow pasta
¼ onion, finely chopped
¼ cup all-purpose flour
4 cups whole milk
4 tablespoons butter
¼ teaspoon cayenne pepper or paprika
1 ¼ cups grated manchego (5 ounces)
1 ¼ cups shredded white cheddar cheese (5 ounces)
2 slices white bread
Sea salt
Instructions:
1. Preheat oven to 375 degrees. Put large pot of water to boil and salt well.
Melt butter over medium heat. Add onion, and stir in flour to coat onion well.
Cook until softened, about 5 minutes minutes, stirring frequently. In a steady
stream, whisk in milk until there are no lumps.
2. Cook over medium heat, whisking often, until mixture in thick and coats
the back of a spoon, about 10-15 minutes. Stir in 1 teaspoon salt, cayenne or
paprika and 1 cup of each cheese. While sauce is reducing cook pasta for 8
minutes. Drain and reserve.
3. Toss pasta in cheese mixture and transfer to a 9x13 baking dish. In a food
processor, pulse bread until large crumbs form. Toss together with remaining
¼ cup each of cheddar and manchego, and ¼ teaspoon salt. Top pasta with
breadcrumb mixture. Bake until top is golden, about 30 minutes.
Yield: serves 8 as a side dish
Rioja Pairing:
The creaminess from the cheese and the spice from the paprika or cayenne would
do well with an aged red, whether it be a Crianza, Reserva or Gran Reserva.

WINTER: MAC AND CHEESE
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Rioja Poached Chorizo
The Rioja region has long been known for the delicious chorizos it produces.
Increasingly, chorizo from Rioja is becoming more readily available in most
specialty stores and many supermarkets in the United States.
Note: Be sure to use a dried chorizo when following this recipe. Although
fresh chorizos are delicious, they are not appropriate for this preparation, as
they will fall apart during the cooking process. This recipe can be prepared
ahead of time and re-heated before serving.
Ingredients:
1 8-ounce piece of dried chorizo
1 750ml bottle of red Rioja
6 garlic cloves
1 bay leaf
Instructions:
1. Slice chorizo into ¼-inch pieces.
2. In 8 or 9 inch sauté pan over medium heat, combine chorizo, garlic,
bay leaf and wine; cover and poach for 20 minutes. Remove cover; continue
cooking, turning each piece of chorizo halfway through, until liquid has
reduced by half, about 30 minutes.
3. Remove bay leaf; transfer chorizo mixture to bowl. Serve immediately!
Yield: serves 4 as a side dish
Rioja Pairing:
Chorizo is garlicky, fatty and salty so it needs a wine with good acid and good
fruit! This dish will stand up well to a wine that has seen more time in oak like
a Reserva or Gran Reserva.

WINTER: RIOJA POACHED CHORIZO
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Root Vegetable Stew
This satisfying, hearty dish truly highlights the various textures, colors and
flavors of root vegetables. It can be served as a main course but would look
especially beautiful as a side dish on a holiday table.
Note: This dish can be made ahead of time and reheated, but do not add
turnip greens until ready to serve - they are best when they are bright green
and lightly wilted.
Ingredients:
6 cipollini onions, peeled
6 baby turnips, washed and halved (or 2 large turnips, quartered);
turnip greens reserved
½ lb baby carrots
4 fingerling potatoes, halved lengthwise
2 leeks, washed, cleaned and sliced into ¼-inch rounds
2 parsnips cut in ¼-inch rounds
1 celery root, cut into ½-inch cubes
½ cup Rioja, preferably barrel fermented white or Crianza
2 cups vegetable stock
¼ cup olive oil
2 sprigs thyme
2 sprigs rosemary
Sea salt to taste
Instructions:
1. Preheat oven to 475 degrees. In heavy roasting pan, combine vegetables
and olive oil; toss to coat. Roast turning every 10 minutes, until vegetables
are browned, about 30 minutes.
2. Transfer pan to stove over high heat. Add wine, stock and herbs; cook 15
minutes. Add turnip greens; cook and stir to wilt; season with salt. Remove
herb sprigs before serving.
Yield: 8-10 as a side dish
Rioja Pairing:
Root vegetables have a delicate creaminess and earthy flavor that would
pair beautifully, but not be overwhelmed by the warmth and spice of a Rioja
Crianza or the richness of barrel-fermented white.

WINTER: ROOT VEGETABLE STEW
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Fresh Lemon Cheese
Whether it’s a ricotta, queso fresco, farmer’s cheese or quark, fresh cheeses
are incredibly easy to make and take very little time. This recipe can be
prepared in the morning and be ready to eat by lunch time. The result is a rich
and dense spreadable cheese with delicate citrus notes.
Note: You’ll need a candy thermometer and fine mesh strainer for this recipe.
Ingredients:
8 cups (½ gallon) whole milk
¼ cup plus 2 tablespoons lemon juice (about 2 ½ lemons)
1 tablespoon olive oil
½ tablespoon sea salt
1. In small saucepan, heat milk to 190 degrees, stirring occasionally to
prevent scorching.
2. Remove milk from heat; add lemon juice and salt; set aside 2 minutes.
3. Stir the mixture; the curds will have started to separate from the whey; let
sit another minute. Over medium bowl, place fine mesh strainer; pour curds
and whey. Allow to drain in refrigerator until only curds remain in strainer,
about two hours.
4. To serve, drizzle with olive oil and salt.
Yield: 2 cups
Rioja Pairing:
The delicate citrus finish of this cheese pairs beautifully with a Rioja rosé
(Rosado) or stainless-steel barrel fermented white (Blanco).

SPRING: FRESH LEMON CHEESE
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Roasted Rack of Lamb
This recipe will work great for entertaining – it will look beautiful on your table
and does not require much time. It can be paired with almost any side-dish or
served alone with a simple gremolata (minced parsley, lemon zest and garlic).
Note: To “French”, a rack of lamb means to clean the meat, cartilage and fat
between the tips of the rib bones to make for a neater presentation.
Ingredients:
2 whole racks of lamb, frenched (about 1 ¼ lbs each)
Coarse sea salt
Black pepper, freshly ground
½ cup extra-virgin olive oil
Instructions:
1. Preheat oven to 400 degrees. Season lamb generously with salt and
pepper. Heat large oven-proof skillet over medium-high heat. Add 2
tablespoons oil; heat until hot but not smoking. Add lamb to skillet; cook
until brown, about 2-3 minutes per side.
2. Pour off excess fat; transfer skillet to oven; cook lamb until instant-read
thermometer inserted into thickest part of meat read 130 degrees or mediumrare, about 20 minutes.
3. Let lamb rest for 10 minutes before cutting and serving to prevent the
juices from running out.
Yield: Serves 4-6
Rioja Pairing:
Riojas tend to be medium-bodied wines, with medium tannins, good fruit
and acidity. All of these qualities combine to pair extremely well with the
subtle gaminess and fat of lamb. A juicy, oak-aged Rioja, such as a Crianza or
Reserva, would be a great match for this dish.

SPRING: ROASTED RACK OF LAMB
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Asparagus and Eggs
Here is a dish that can be put together in just around 10 minutes. It looks
beautiful and can be served as a main dish at brunch or as a salad for dinner.
As always, the fresher the eggs, the better the dish, especially in simple
preparations such as this.
Note: adding a bit of wine or vinegar to the poaching water helps the egg
hold its shape by causing the outer layer of the egg white to congeal faster.
We recommend wine over vinegar, simply because it tastes better!
Ingredients:
2 bunches asparagus, ends trimmed
2 tablespoons wine, preferably a Rioja rosé
8 eggs
¼ cup pine nuts, finely chopped
2 tablespoons olive oil
2 lemons, quartered
Sea salt to taste
Instructions:
1. In a deep frying pan, bring 2 ½ inches of water to boil. Salt generously;
add asparagus; cook about 3 ½ minutes; remove from water.
2. Add wine to water; reduce heat to medium-low. Gently crack eggs into
water; cook 3 minutes. With slotted spoon, transfer eggs to small stack of
paper towels to absorb excess water.
3. Serve on large serving platter, arranging asparagus in one layer; place
eggs on top. Garnish with pine nuts and olive oil; serve with lemon wedges,
if desired.
Yield: Serves 8
Rioja Pairing:
Both asparagus and eggs are notorious for being difficult to pair with wine
because they both contain sulfurous elements that can make wine taste
vegetal, but difficult does not mean impossible! Try this dish with a bright,
fruity Rioja rosé, you will not be disappointed.

SPRING: ASPARAGUS AND EGGS
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Corn Pudding
This recipe truly highlights two of summer’s best offerings: corn and tomatoes.
For best results, never refrigerate your tomatoes – the cold will ruin both their
flavor and texture.
Ingredients for pudding:
10 ears of corn, shucked and grated with liquid reserved
Juice of 1 lime
1 tablespoon butter or olive oil
1 teaspoon paprika
Salt to taste
Ingredients for garnish:
1 pint grape or cherry tomatoes, sliced in halves
¼ cup basil, cut in long, thin strips (chiffonade)
¼ cup mint, cut in long, thin strips (chiffonade)
2 tablespoons olive oil
Salt to taste
Instructions:
1. Preheat oven to 450 degrees. In an oven-safe pan or casserole dish,
combine grated corn and reserved liquid. Bake until no more liquid remains
and the top is crusty and brown, about 25 minutes.
2. Meanwhile, in a small bowl, mix together tomatoes, basil, mint, 2
tablespoons olive oil and salt to taste; set aside.
3. Remove corn from oven. While corn is still hot, add lime juice, butter or
olive oil, paprika and salt; mix well.
4. Garnish with tomato mixture right before serving, either hot or at room
temperature.
Yield: Serves 4-6 as a side dish
Rioja Pairing:
The bright acid from the tomatoes and lime juice in this dish would pair
well with an unoaked white Rioja. White Riojas that undergo stainless-steel
fermentation but have no oak contact tend to be bright and refreshing
summer quenchers.

SUMMER: CORN PUDDING
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Gazpacho
Gazpacho is among Spain’s most famous exports, but in most cases, something
was lost in translation. While, there are many regional variations to this dish,
none of them resemble the ubiquitous chilled salsa-like soup which usually
passes for gazpacho stateside. If you aren’t yet acquainted with gazpacho the
way the Spanish envision it, try this recipe - you will be a convert!
Ingredients:
1 pound vine-ripened tomatoes
¾ cup chopped yellow onion (about 1 medium onion)
1 large garlic clove, peeled
1 cucumber, skinned and seeded (about 3/4 cup)
1 red bell pepper, seeded and deveined
3 ounces crustless French bread (cut baguette in half, pull out the crumb;
reserve crust for croutons, if desired)
¼ cup olive oil, plus ¼ cup for croutons and garnish
¼ cup sherry vinegar
½ tablespoon sea salt, plus ½ tablespoon for garnish
½ teaspoon sweet paprika, plus ½ teaspoon for garnish
Instructions:
1. To jar of blender, add tomatoes, garlic, onion, pepper, cucumber, salt,
paprika, and sherry in small batches; whirl until smooth, about 2 minutes.
2. Add ¼ of the bread; blend while slowly drizzling in 2 tablespoons of the
olive oil. Repeat until all bread and olive oil has been added and mixture is
fluffy and smooth.
3. Strain mixture through a fine mesh strainer; chill at least two hours.
4. To serve, garnish with sea salt, olive oil, paprika and croutons, if desired.
5. For croutons: Preheat oven to 425 degrees. Cut reserved French bread
crusts into small cubes. In small bowl, combine crust with olive oil and salt;
toss until bread crusts are coated. Spread crusts onto cookie sheet; bake until
golden brown and crunchy, about 10-12 minutes.
Yield: Serves 4-6 appetizer portions
Rioja Pairing:
Acid from the sherry vinegar and tomatoes would pair well with the bright
fruit of a young red Rioja, or the crisp acidity of a chilled un-oaked white.

SUMMER: GAZPACHO
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Shrimp and Honeydew Salad with Warm Rioja Dressing
The success of this recipe hinges on the quality of the shrimp and the
sweetness of the melon. Use the best quality shrimp you can find and take
care not to overcook it! The size of the shrimp is not important, as long as
they are large enough not to fall through the grate of a grill.
Note: To butterfly shrimp, simply run a knife lengthwise from the head to
the tail of the shrimp, and then fan open. Cooking time is for medium shrimp
(21-25 per lb) – adjust accordingly for smaller or larger shrimp.
Ingredients:
1 lb shrimp, shell-off, deveined and butterflied
1 clove garlic, finely minced
½ cup white Rioja, preferably oaked (barrel fermented)
1 head lettuce, rinsed, dried and chopped (frisee, butterhead, red leaf,
green leaf all work well)
1 ½ cups honeydew, cut in ½-inch cubes
1 red onion, thinly sliced
½ cup olive oil
1 tablespoon tarragon, finely chopped
1 tablespoon parsley, finely chopped
Sea salt to taste
Instructions:
1. In non-reactive bowl or sealable bag, combine shrimp, garlic and win.
Let shrimp marinate for at least 20 minutes.
2. Remove shrimp; reserve marinade. To small saucepan over high heat,
add marinade and ½ of the onion; bring to a boil; reduce heat and simmer
until marinade has reduced by ¼, about 5 minutes.
3. Preheat grill. Grill shrimp for two minutes on one side, then flip over and grill
one minute. Remove shrimp from grill. In large bowl, combine shrimp, lettuce,
honeydew and remaining red onion. Dress salad with reserved marinade; toss
well. Garnish with tarragon, parsley and sea salt. Serve immediately.
Yield: Serves 6
Rioja Pairing:
The richness of shellfish does very well with oaked wines. Try this with a
barrel-fermented white Rioja or a light red such as a Crianza.

SUMMER: SHRIMP AND HONEYDEW SALAD
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Chocolate Coffee Potatoes
This dish combines savory and sweet elements that result in a dish both rich
and soul nourishing. Chiles would be a great addition to this recipe for those
who like a bit of spice.
Note: You will need three pieces of aluminum foil for the recipe, two of equal
size to create a sealed package and one larger one to wrap the package.
Below are instructions for cooking on the grill or in the oven. Cooking time
will vary slightly depending on the size of the potatoes.
Ingredients:
2 lbs baby potatoes, cut in half lengthwise
¼ cup chopped dark chocolate or chocolate chips
2 tablespoons coffee grinds
1 ½ tablespoons olive oil
Sea salt to taste
Instructions:
1. On one piece of aluminum foil, place potatoes in one even layer.
2. Over potatoes, sprinkle chocolate, coffee, olive oil and salt,
distributing evenly.
3. Cover potatoes with second piece of foil. Press edges of both pieces of
foil together on all sides; fold edges to create a sealed package. Wrap the
entire package with the third piece of foil to secure liquids.
4. On grill: Place foil package directly on the coolest part of the grill. Cook,
flipping halfway through, about 20 minutes.
5. In oven: Preheat oven to 425 degrees. Place foil packet in center of oven;
cook until fork tender, about 30 minutes.
Yield: Serves 4-6 as a side dish
Rioja Pairing:
The richness of this dish will pair well with the bright fruit of a young Rioja, but
also do quite well with the elements of spice and berries that are common to
Rioja Crianzas and Reservas.

AUTUMN: CHOCOLATE COFFEE POTATOES
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Pizza Bianca
There is great satisfaction in offering guests bread that you have made
yourself. Making bread at home may seem intimidating to the uninitiated,
but here is a recipe that will dispel any fear. This is a forgiving dough that
takes little time to rise. The recipe calls for a minimalist approach, dressing the
bread only in olive oil, salt and sugar. It’s a great base for your pizza fantasies.
Note: This recipe offers a host of variations, all resulting in a delicious end
product: the dough can be kneaded by hand or with a stand mixer, and
the pizza can be cooked on a pizza stone or on the grill. Instructions for the
various cooking methods are below.
Ingredients:
¼ cup Rioja (light red or white)
½ ounces yeast
1 tablespoon honey
1 teaspoon sea salt, plus 1 teaspoon for garnish
1 tablespoon olive oil, plus 2 tablespoons for garnish
3 ½ cups flour
1 teaspoon sugar
Directions
1. In a large bowl, place wine, ¾ cup warm water, yeast and honey; stir until
dissolved. Let sit until mixture is frothy (this means the yeast is alive), about 10
minutes. Add 1 teaspoon of the salt and 1 tablespoon of the olive oil; mix well
to combine.
By hand:
1. To yeast mixture, add 1 cup of the flour; mix with wooden spoon, the
consistency will be loose. While stirring, add remaining flour ¼ cup at a time.
Bring dough together by hand. On a clean, flour counter top or wooden board,
turn out dough. Knead until dough is smooth and firm, about 8-10 minutes.
With stand mixer:
2. Fit stand mixer with dough hook. In bowl of mixer on low speed, add
yeast mixture and 1 cup flour. Continue adding flour ¼ cup at a time until 3
three cups have been added. Raise speed to medium-high; mix until dough
is smooth and firm, about 6 minutes.
3. Coat a large bowl with 1 tablespoon olive oil, add dough; cover bowl
with plastic wrap. Place bowl in warmest part of the kitchen; allow dough to
rise until double in size, about 45 minutes. Divide dough into 2 pieces.
Continued on next page

AUTUMN: PIZZA BIANCA
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Pizza Bianca
For grill:
1. Start fire about ½ hour before cooking pizza. To determine if the fire is
the right temperature, hold your hand AT LEAST 5 inches above the grill; if 3
or 4 seconds is the longest you can hold it there, the grill is hot enough.
2. Oil a baking sheet; with hands, spread and flatten dough until desired
size and shape; thickness of dough should be uniform.
3. Place dough on grill; sprinkle with salt. Cook until puffy, about 1 minute;
turn over; cook another 3 minutes, rotating dough constantly to keep from
burning. Remove from grill; garnish with salt and sugar; serve immediately.
For oven:
1. Put pizza stone in oven; heat oven to 425 degrees. Sprinkle counter top
or cutting board with ¼ cup flour; roll out ½ half of dough into a 14-inch circle;
keep remaining dough covered and set aside. Transfer rolled out dough to
pizza stone; brush with olive oil; cook 10-12 minutes. Garnish with salt and
sugar; serve immediately.
Yield: 2 14-inch pizzas
Rioja Pairing:
This is a very neutral dish, so it can be served with just about any wine you like,
even the wine you used for the base of the dough!
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AUTUMN: PIZZA BIANCA

Grilled Skirt Steak
Skirt steak is a great choice for entertaining because it is one of the beefiest,
most flavorful cuts of meat and usually quite affordable. The one caveat is
that skirt steak requires a bit of tenderizing ahead of time. This recipe uses
wine, a natural tenderizer, to help break down the tough fibers in the meat.
Note: Be sure to slice skirt steak against the grain, otherwise the meat will be
too chewy.
Ingredients:
1 ½ lb skirt steak
1 cup red Rioja, preferably a Reserva or Gran Reserva
1 tablespoon olive oil
1 garlic clove, peeled and halved
2 tablespoons butter
Sea salt and pepper to taste
Instructions:
1. Using a fork, make a series of holes on both sides of the steak to help
the marinade penetrate more effectively. In a sealable bag or non-reactive
bowl, combine steak and wine; allow to marinate for at least 1 hour, the
longer the better.
2. Remove meat from marinade; season liberally with salt. Reserve marinade
for later use.
3. Brush heated grill with olive oil; cook steak until medium-rare, about 4
minutes on one side, then 3 minutes on the other. Remove steak from grill;
rub with garlic; let rest 5 minutes.
4. While meat is resting, transfer wine marinade to small saucepan over
high heat; cool until liquid has reduced by half, about 5 minutes. Wisk in
butter, salt and pepper. Spoon over sliced meat and serve.
Yield: Serves 4-6
Rioja Pairing:
The deep beefiness of this cut of meat really calls for a red wine. The tertiary
aromas of leather and cigar present in many aged Riojas such as a Gran
Reserva would be an excellent complement to this dish. You could certainly
serve this with the wine used for the marinade.

AUTUMN: GRILLED SKIRT STEAK
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RIOJA IS THREE SUB-REGIONS
Traditionally, Rioja wines have used a blend of
grapes from all three sub-regions. The differences
in altitude, soil types and climate add up to ensure
that every Rioja vintage is crafted from the highest
quality grapes, selected from vineyards in the most
successful and productive areas. Today, many
wineries are also bottling single-vineyard wines,
taking advantage of Rioja’s microclimates and
varying soil types to produce unique wines with a
distinctive character.
Rioja Alta is the westernmost of La Rioja’s three
sub-areas. It is influenced by the Atlantic Ocean’s
climate and is relatively dry, with a high elevation.
The soil in Rioja Alta is rich in iron, limestone and
clay, along with nutrients deposited in the region by
the tributaries of the Ebro River. Rioja Alta is known
for producing full-bodied wines with a medium
alcohol content that are suitable for aging in oak
casks, forming the basis of most red Riojas.

Rioja Alavesa has the highest elevation of the
three sub-regions, and is known for its distinctive
chalky soil and sloping landscape. It is influenced
mainly by the climate of the Atlantic, but draws
some moisture and heat out of the lower-lying
Mediterranean lands to the east. Rioja Alavesa is
known for lighter colored, aromatic wines, but also
produces many red wines with an alcohol content
and acidity suitable for aging.
Rioja Baja is the hottest and driest area of Rioja,
and is strongly influenced by the Mediterranean
climate. It is relatively low in elevation, compared to
Rioja Alta and Alavesa, and its soil is mostly gravelly.
Rioja Baja produces red wine with a higher alcohol
content and is known for its fine rosé wines as well.

About Rioja
Rioja is both the region and the wine made in that region. DOCa Rioja, as the
winemaking region is officially known, is located along the Ebro River in north
central Spain, an area about the size of Delaware, with its own government
that obliges winemakers to abide by a certain set of guidelines. Rioja is about
a 1–hour drive southeast from Bilbao, home of the Frank Gehry designed
Guggenheim Museum, and 1 hour southwest from San Sebastian, known to
many as the best food city in Europe.
Visit Rioja
On a visit to Rioja expect to experience a region of extraordinary food and
wine, with charming inns set in medieval, walled cities surrounded by some
of the most cutting edge architecture in the world. If you’ve never been to a
place like that, it’s because it’s not easy to find this combination elsewhere.
Rioja’s proximity to Bilbao and San Sebastian has attracted an unusual
combination of creative chefs and leading architects that makes a trip there
one of the most pleasurable you’ll ever have.
Recommended places to visit include: Haro, known as the wine capital of
the region; home to most of the wineries founded in the 19th century, when
French winery owners came to Rioja in search of a place that could produce
high quality wine. Calahorra, known as the center of fruit and vegetable
production in the region. Talk about fresh! Laguardia, a walled village
perched on a hilltop in Rioja Alavesa, housing two churches, including Santa
María de Palacio, with one of the best-preserved gothic doorways in Spain.
The Suso and Yuso Monasteries, San Millán de la Cogolla, where the first
written evidence of the Spanish language was found. A must see for linguists!
Dinastía Vivanco Museum of Wine Culture, Briones, a fantastic wine museum
featuring a comprehensive collection of ancient wine-making artifacts and
wine-related art (from ancient Greek pottery to masterpieces by Miró, Picasso
and more). And, the largest display of corkscrews in the world – 3,000 from the
18th century to the present.
If the outdoors are more your style, tour the pre-historic and Roman Ruins in
Rioja Alavesa, including the remains of a Celtic village at La Hoya; Sierra de
Cameros and Sierra de la Demanda, where you can enjoy a day of fishing,
hunting, hiking and mountain biking in picturesque mountains; or experience
Valdezcaray, a ski resort near Santo Domingo de la Calzada, one of the
oldest towns in Rioja.
There are far too many things to do, see or list here, but this gives you a sense
of the breadth to be found in Rioja.
Why Rioja is Pure Genius
Rioja wines offer diversity — something for everyone, every style, every taste
and budget. Quality wines are guaranteed by strict DOCa regulations, value
provided by thousands of options — all food-friendly, and ready to drink when
purchased. These are just some of the reasons Rioja is the smart choice, and
truly pure genius.
ABOUT RIOJA
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Wine Types: Classifications and Seals of Authenticity
Rioja wines are easily identifiable as every bottle has a DOCa seal. What is a
DOCa seal? The “Denominación de Origen Calificada” seal ensures that the
wine you enjoy meets the requirements needed to be a true Rioja wine. Think
of it as a seal of quality and authenticity. Rioja wines are classified based on
aging in oak barrels and bottles:
REDS
Cosecha
Guarantees the DOC Rioja origin and vintage of the
wine. Generally speaking, these are young red wines,
though they can also be whites or rosés. This label is
also used in a minority of wines which don’t suit the
Crianza, Reserva and Gran Reserva categories.
Crianza
Used to describe wines that have been aged 12-18
months in oak barrels, and at least another year in
bottle. Prices generally range from $6 to $20. Crianza
wines are usually the “wine of choice” for most Riojans
on a daily basis. Its strong Tempranillo character and
overtones of cherry makes this wine excellent for
pairing with any food.
Reserva
Used to describe wines that have been aged in oak
barrels 18-24 months, and 12-24 months in bottle.
Prices generally range from $14 to $40. Reserva wines
are known for its deep and complex flavors – from
hints of vanilla to cherries and wild berries. Exceptional
when paired with grilled foods and game.
Gran Reserva
Used to describe wines that have been aged in
oak barrels 24-36 months, and 36 months in bottle.
Prices range from $18 and up. Gran Reserva wines
are exquisite and, needless to say, only exceptional
vintages can make such a wine. Known for its intense
depth, these wines offers the palate hints of cedar
and wild berries.
WHITES AND ROSÉS
Crianza
Aged for at least six months in oak barrel.
Reserva
Aged for a minimum of two years, of which at least six
months are aged in oak barrels.
Gran Reserva
Rare wines only made in exceptional vintages and
aged for at least four years, including one year or
more in oak barrels.
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RIOJA WINE TYPES

Rioja Wine Flavor & Pairing Chart
STYLE

FLAVORS

PAIRING

Stainless-steel fermented white Rioja
Light, crisp, modern-style white Riojas
are fermented in stainless steel vats and
are released after only a few months
of bottle aging. These wines deliver
extraordinary value and consistency.
Made primarily with the native Viura
grape variety, occasionally supplemented
by Malvasia and Garnacha Blanca

Clean and citrusy with aromas of fresh
stone fruit (peach, apricot), ripe pears
and green apples

Pair with grilled chicken salad with
Arugula and lemon pepper dressing;
roasted beets and goat cheese salad;
shrimp cocktail.

Barrel-fermented white Rioja
Modern-style oak-aged white Riojas
are fermented in 225-liter French oak
barriques, often kept on their lees (spent
yeast), which adds a tropical
fruity richness and Champagne-like
yeasty complexity

Modern: Aromas of vanilla, coconut,
butter, tropical fruit, and honey. A
rich mouthfeel, almost creamy, good
pineapple-like acidity, and a dry finish

Classic white Rioja is fermented in
enormous seasoned American oak
cubos, with up to ten years in bottle
before release

Makes a great white sangria.
Super-quaffable pre-meal aperitif on its
own or with a splash of crème de cassis
to make a light and lovely kir.

Classic: Expect heady and seductive
aromas of honey, almonds, coconut,
pineapple, and an almost petrol-like
minerality

Modern: Barrel-fermented white Rioja
is a great Chardonnay substitute,
recommended with richer fish (salmon,
tuna), shellfish and stronger flavors
like garlic (think codfish with garlic and
clams), and things that actually have fruit
in them (mango salsa, couscous with
blond raisins and stewed chicken–think
North African), and of course, dessert.
Classic: Great with mushrooms,
asparagus, lobster, grilled white fish
(turbot, Dover sole, halibut). The agedwhites of Rioja are some of the most
food-compatible wines in the world.

Rioja Rosado (Rosé) Usually made with
Garnacha, sometimes Tempranillo (or a
blend of the two), Rioja Rosados have
a barely perceptible touch of textural
astringency (the result of minimal grape
skin contact) and good acidity, making
them surprisingly versatile food wines.
Usually unoaked

Exuberant aromas of red berry fruit–think
cherry and strawberry – with a dry finish

Perfect for quenching your thirst on a
hot day (or for conjuring summer on cold
days), we like Rioja Rosados alongside
North African vegetable purees, with
peppered tuna sashimi, and as a fruity
foil for fresh goat cheese. Look for the
most recent vintage – with very few
exceptions, Rosado is not meant to age.

Rioja Tinto (Red) Joven (young) wines
are exuberant reds with minimal (less
than 12 months) oak aging or no oak
aging at all.

The fruitiest red made in Rioja.
Very summery aromas: strawberries
and cherries.

Great as a sipping wine (in other words,
what you drink while you’re cooking
dinner) and a summer barbecue wine,
also great for red sangria and marinades.
Pair with beef or turkey chili, Chinese
food, vegetable curry.

Increasingly, producers of ultra modern
Riojas are opting out of classic age
designations (Crianza, etc.) in favor of a
generic Rioja seal. Typically sourced from
old vineyard sites with highly specific
terroir profiles, these wines tend to see
all new French oak and hit the market as
early as three years after harvest.

Highly extracted bruisers with lush
mouthfeel, abundant tannins, superconcentrated red or black fruit, and
complex aromas rich with chocolate,
baking spices, licorice, tar, fresh tobacco,
and sweet flowers.

Try with a sweet cow’s milk blue cheese
(Stilton, Fourme d’Ambert), roasted loin
of venison with prunes, grilled ribeye
steak, cassoulet, beef bourguignon,
pasta Bolognese.

Rioja Tinto (Red) Crianza An easy
drinking style, Crianzas tend to
emphasize fresh fruit above all else and
spend less time in bottle than Reservas.
Aged for a minimum of two years, one of
which must be in oak barrels.

Big aromas of strawberries, cherries,
with degrees of toasty/vanilla flavors and
aromas (from the oak) depending on the
producer and the type of oak used; in
general fruity and clean on the palate,
super quaffable.

Rioja’s everyday wine. As an aperitif, with
spicy food, whole roasted fish, lasagna.
Crianzas’ fruity freshness also makes
them a perfect foil for aged sheep’s milk
cheeses like Manchego, acting almost like
a schmear of fruit jam on top of a buttery,
slightly piquant cheese.

Rioja Tinto (Red) Reserva
Aged for a minimum of 12 months in oak
and at least 24 in bottle before release,
Rioja Reserva is the benchmark Rioja, the
age category on which most
bodegas stake their reputations.

Classic style Riojas are aged in American oak
barrels, and for considerably longer than the
DOCa requires; they have more developed,
earthier aromas with less noticeable fresh
fruit but more complexity and finesse.

A wine to bring to a dinner party or enjoy
at home during languorous multi-course
Sunday meal. Great with shellfish paella,
roasted leg of lamb, wild mushroom
risotto, lamb tagine, grilled chorizo,
barbecued beef brisket, ratatouille,
moo-shoo pork.

Rioja Tinto (Red) Gran Reserva
Made only in the best years and aged for
a minimum of five years (two years in oak
and three years in bottle), although many
bodegas choose to age them for much
longer. Wines of superlative elegance
and finesse, ready to drink upon release.

A seductive and complex blend of subtle
spice and soft fruit: blackberries, dried
cherries, and cinnamon overlain with very
developed, so-called tertiary flavors that are
the hallmark of the Old World style: cigar
box, leather, wet earth, mushrooms, truffles,
and faded flowers. A wine to linger over
and return to over the course of a meal.

Modern styles of Reserva tend to have
flavor profiles tending towards chocolate,
sweet spices, and what the Spanish
call sabores balsamicas – fennel, anise,
licorice, etc.

A special occasion wine. Excellent
with fall and winter stews, sautéed
mushrooms, duck confit, roasted squab
or pheasant, chestnut soup.

My Personal Notes:
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PERSONAL NOTES

Jill Paradiso is a classically trained
chef who has worked in the
kitchens of Mario Batali and JeanGeorges Vongerichten. She has
also done recipe development
for Martha Stewart, Whole
Foods Markets, and Dean and
Deluca. Through her work with
the Vibrant Rioja campaign over
the past 4 years, Jill has worked
very closely with the wines of
Rioja and considers them some of
the finest food wines in the world.
She has created the recipes in
this book specifically to help the
home cook explore the many
food and wine pairing options
that Rioja wines offer.

For more information please visit us at:
www.VibrantRioja.com

