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Calahorra

Logroño

Haro
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H I S T O R Y

Miguel Ángel de Gregorio
joined the Uvas Felices project in 1998,

and La Locomotora is their latest creation together. 
The wines are faithful to his classic-contemporary style, 

displaying exceptional energy and offering long ageing potential.
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Q U A L I T I E S

The Locomotora range comes from vines
grown in the Atlantic-influenced

Rioja Alta

area in clay-limestone, ferrous 
clay and gravel soils.  
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The Rioja region enjoys especially favorable
vine-growing conditions and produces attractive

high-quality wines
with individual character.
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Q U A L I T I E S

The wines are produced at

Bodegas Finca Nueva,

a winery which was recently created by
Miguel Ángel de Gregorio.
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Q U A L I T I E S

14 years after founding Finca 
Allende, he created this

new winery 
in Briones
very close to that of Finca 
Allende. Perched on an 
80-metre high hill in the 
Rioja Alta, the village of 
Briones towers over the 
surrounding vineyards and 
its outstanding terroir.
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Q U A L I T I E S

La Locomotora is 
produced in Briones, in La 
Rioja Alta, and is made as a 
tribute to the legendary

Haro 
Railway 
Station
nearby, from which wines 
were transported to the 
port of Bilbao in the late 
19th century for shipment 
to the English market.
L A  L O C O M O T O R A

U VA S  F E L I C E S W I N E R I E S



Limestone 
with clay

Rioja Alavesa
Sonsierra
Rioja Alta

Found 
throughout
the region

Plots close 
to riverbanks 
throughout
the region

50% Deep layers of 
pebbles

Whites and 
medium-bodied 
reds.

25%

25%

Small plots,
terraces

Slopes, reddish-
brown soils with 
rocky sub-soils

Rich in glycerine 
extract. 
Good colour depth.
Good source of red 
Riojas. 
Character white 
wines with pale 
colour.

Light and medium-
bodied reds.
Rosés.

Area % of
total area

Soil 
characteristics

Type of wine

Limestone 
with iron-
rich clay

Gravel

With a superb terroir for the 
production of high-quality wines, 
Rioja’s soils have a balance of

clay, limestone 
and sand;
they are slightly alkaline, have 
poor organic content and 
provide a moderate supply of 
water in the summer.
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Rioja
Alta

Atlantic

Atlantic and 
Mediterranean

Mediterranean 24.590 Ha – Red and rosé wines with a  
   higher alcoholic level

27.347 Ha

13.889 Ha

– Medium alcohol content 
– Full-bodied wines with a high  
   level of acidity
– Wines with a capacity to age 
   in barrel

– Red wines with a medium level  
   of alcohol and acidity
– Early-drinking wines with a 
	   capacity to age in barrel

Climatic 
influence

Area in Ha Characteristics 
of the wines

Rioja 
Alavesa

Rioja 
Oriental

Climate
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Q U A L I T I E S

Rioja:
Red grape varieties:

Tempranillo
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Harvesting & Vinification
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H A R V E S T I N G  &  V I N I F I C AT I O N

Red wine
vinification

DE-STEMMED
GRAPES

FERMENTATION
AND MACERATION

PRE-FERMENTATION
COLD SOAK

MALO-LACTIC
FERMENTATION

FREE RUN
WINE BLENDING

PRESS WINE

PRESSING

Red grapes

Pumping

Stems

Grapes

Ageing
in barrel

Ageing in bottle

Market

Spontaneous
Fermentation

DE-STEMMER
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Sorting and 
de-stemming
of the bunches. Vinification in 
stainless steel tanks.
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A pre-fermentation 
cold soak is carried out 
for a period of 6 days 
at 5°C, followed by a 
temperature-controlled 
fermentation at 28°C 
for 14 days with 3 daily 
pump-overs. The total

maceration 
time is 20 
days.
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The skins are 
pressed in a vertical 
press before the 
wine is drained by

gravity.
Malo-lactic 
fermentation takes 
place in stainless 
steel tanks.
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Aged in

French oak 
barrels
with a racking every
4 months.
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Ageing 
wine in Rioja

Crianza 12 months

Toasted almonds 
Vanilla 
Toffee

12 months

12 months 24 months

24 months 36 months

Minimum time 
in barrel

Some of the flavours brought 
by oak barrel-ageing:

Bordeaux barrel 
(barrique)

225L

American
Oak

French
Oak

Minimum time
in bottle

Reserva

Gran
Reserva

Roasted coffee beans
Cocoa

Cloves 
Coconut 
Toasted Bread
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Bottled
unfined and 
unfiltered.
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Wines

W I N E S

U VA S  F E L I C E S W I N E R I E S

L A  L O C O M O T O R A

W I N E R I E SU VA S  F E L I C E S



The La Locomotora range

W I N E S

LA LOCOMOTORA
RESERVA

LA LOCOMOTORA
CRIANZA

LA LOCOMOTORA
GRAN RESERVA

LA LOCOMOTORA
CRIANZA MAGNUM

LA LOCOMOTORA
TEMPRANILLO
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What the press says
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Restaurants
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R E S TA U R A N T S

Michelin **

Michelin *
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