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Sospechoso, produced under Spain’s “Castilla” 
appellation, is the latest release by the

Eguren brothers

in collaboration with Uvas Felices. White, rosé and 
red wines figure in the Sospechoso range, which 

features 6 different “suspects” on the labels.
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Marcos and 
Miguel Eguren

represent the fourth generation of a family whose 
roots are firmly anchored in the Rioja wine region.
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H I S T O R Y

The Egurens currently own

4 wineries
in Rioja: Sierra Cantabria, 
Señorío de San Vicente, 
Viñedos de Paganos and 
Viñedos Sierra Cantabria. Also 
owners of a wine estate in Toro 
(Teso la Monja) and Dominio 
de Eguren, they joined Uvas 
Felices with SOSPECHOSO, 
a brand produced under the 
“Vinos de la Tierra de Castilla” 
appellation.
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Vineyards located in two 
different wine areas of Castile

(Toro and 
Manchuela)
were selected for the 
production of Sospechoso. 
Their very different terroirs 
combine harmoniously to 
give wines with freshness and 
intensity of flavour. The grapes 
are vinified at the Egurens’ 
iconic Viñedos de Paganos 
winery in Rioja.
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Q U A L I T I E S

Red, white and rosé
The red wine of Sospechoso is made using 

Tempranillo grapes sourced from old vines in the 

Manchuela region together with Tinta de Toro grapes. The 
white is a blend of Macabeo, Verdejo and a small proportion 

of Airen, while the rosé is a blend of Tempranillo and Bobal.
S O S P E C H O S O

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



Harvesting & Vinification
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The harvesting is done

by hand
to ensure that the full 
character of the grapes
is preserved.
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Prior to de-stemming 
we carry out a careful

sorting of 
the fruit.
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Red grape

harvesting
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Temperature-controlled 
fermentation between 26 
and 29°C.
A total maceration time of 

21 days.

R E D  G R A P E  H A R V E S T I N G  &  V I N I F I C AT I O NS O S P E C H O S O

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



Malo–lactic 
fermentation
75% in stainless steel vats 
and 25% in second-fill 
French oak barrels.
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Aged 6 months
in stainless steel vats and 6 months 
in French and American 225-litre 
oak barrels.
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W H I T E  G R A P E S  V I N I F I C AT I O N
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The Sospechoso range

W I N E S
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The Sospechoso
Brand name
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Each bottle of red, white and rosé is labelled 
with the photo of 6 different “suspects”. 
These are randomly distributed in the cases.

SOSPECHOSO RED SOSPECHOSO WHITE / ROSÉ
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Sospechoso is a novel,

modern concept
geared to new wine consumers. With 
this original packaging and the wines’ 
approachable, balanced style, drinking 
enjoyment is guaranteed at any 
moment and for any occasion.
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What the press says
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