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Spain
Our Dominio de Vega Linde estate is located in a historic setting in the upper 

Ebro river valley, protected by the Pyrenees and the Yerga and Moncayo 

mountains. 

160 hectares in an outstanding terroir, bordered by the royal cattle route 

and a scenic overlook above the plains of the Arga and Aragón rivers, the 

vineyard enjoys a marked influence of the continental climate, ideal for 

grape growing. 

This wine expresses the unique character of this extraordinary domain.

A unique setting in the N�th of Spain



Love at first sight was the reason why the Vivanco family 

purchased this estate in Milagro in 2003, which since time 

immemorial has been and still is, a special place.

Their passion for the wine culture and their expertise, backed by 

100 years of history, led the Vivanco family to view this enclave 

as a fantastic opportunity.

A place where wine is the �igin of all

to transform a highperformance, standardcrop producing vineyard 

into a more balanced one, with organic farming and maximum 

commitment to the environment. To work the miracle that makes the 

wine really taste of the earth where the vineyard is located.

An opp�tunity



Year of plantation:  
1988

young merlot 
10 Hectares

old merlot  
12 Hectares

young tempranillo 
10 Hectares

garnacha blanca  
Corral  
2 Hectares

garnacha  tinta  
Castillazo  
7 Hectares

labayen  tempranillo  
12 Hectares

chardonnay  
13,5 Hectares

cabernet  
labayen cabernet 
12 Hectares

Paños de Usuriz 
10 Hectares

Escalada 
10 Hectares

Corral 
10 Hectares

Ladera 
7 Hectares

Paños del Soto 
10 Hectares

moscatel 
2 Hectares
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Our objective is to integrate the 

historical varieties of Navarra into the 

vineyard, to achieve a fluent and elegant 

wine style, designed to be enjoyed.

As part of this project, 7 hectares of red 

Grenache and 2 hectares of white 

Grenache have been re-grafted, and we 

are collaborating in a project with 

EVENA (Navarrae Viticulture and

Oenology Research Station).

The aim of the project, singular Navarra 

stocks, is to compile stocks from the 

different viticultural districts within 

Navarra and carefully preserve them for 

possible distribution.

Some would call this an objective. We 

prefer to call it a dream, because it is so 

much more exciting when it comes true.

The vineyard



ORGANIC WINE. Wine produced under the principle of organic viticulture and EU 

certified organic CPAEN (Consejo de la Producción Agraria Ecológica de Navarra)

The basis of our viticultural commitment is to make wine with maximum respect for the 

grape, to transmit the characteristics of our wine from an ecological perspective.

For this purpose, we rely on our 160 ha organic vineyard where we do not use 

herbicides, or synthetic products, or insecticides in all our viticultural activities 

and we only use yeasts from our vineyard.  On top of that, all the energy we use in all 

our processes comes from 100% renewable sources.

Sustainable viticulture

ES-ECO-025-NA
Agricultura U.E/España



The Wines
Dominio Vega Linde is the result of our obsession for

the wine to truly taste of the earth and surroundings of the vineyard.



VARIETIES
Chardonnay. French origin variety. It was introduced into the Navarra wine culture in 
the 80s and today it is cultivated on more than 500 hectares in the entire territory. 

Consolidated since then, this variety adapts perfectly to our estate, where we 
cultivate it organically on 13.5 hectares within the El Montecil lo parcel. 

WINEMAKING
Following a short cold maceration period (between 2 and 4 hours) , the free-run juice 
is fermented in small stainless-steel vats at a controlled temperature (12-15 ºC) to 

preserve all the varietal expression.

AGEING
The wines obtained remain in contact with the lees in vat for 4 months to preserve 

the varietal aromas and afford them greater harmony and smoothness in mouth.

TASTING NOTE 
The Chardonnay stands out for its bright tropical fruit notes and intense flavor.

A fresh and floral wine, close to the terroir, and ideal as an aperitif and to pair with 
all kinds of Mediterranean dishes.

Ideal serving temperature 8 ºC 

Hectares

Est.

D�inio Vega Linde
2003

ORGANIC WINE
Wine produced under the principle of organic viticulture and EU certified organic CPAEN

(Consejo de la Producción Agraria Ecológica de Navarra)

·  C H A R D O N N A Y  ·

ES-ECO-025-NA
Agricultura U.E/España



VARIETIES
Garnacha. If we were to talk about a region in Spain that has promoted and promotes 
quality rosé wine, that would be Navarra. Its peculiar climate characteristics and the 
Grenache variety, with its great aromatic potential for this type of wines, offered the 

ideal conditions to develop this kind of product. 

WINEMAKING
Following a short cold maceration period (between 6 and 8 hours) , the free-run juice 

is fermented and then macerated in small stainless-steel vats at a maximum 
controlled temperature of 28ºC with gentle pumping-over for 20 days.

AGEING
The wines obtained remain in contact with the lees in vat for 4 months to preserve 

the varietal aromas and afford them greater harmony and smoothness in mouth.

TASTING NOTE 
Bright red colour with slightly purple hues. Fresh and intense aromas of red fruit, with 

spicy and mineral notes. It is fresh and well-balanced on the palate showing a silky 
structure and a persistent after taste. Ideal as an aperitif and to pair with all kinds of 

Mediterranean dishes.

Ideal serving temperature: 10 ºC

Hectares

Est.

D�inio Vega Linde
2003

ORGANIC WINE
Wine produced under the principle of organic viticulture and EU certified organic CPAEN

(Consejo de la Producción Agraria Ecológica de Navarra)

·  R O S A D O  ·

ES-ECO-025-NA
Agricultura U.E/España



VARIETIES
100% Garnacha. An indigenous variety, Garnacha was once the most widely planted grape across Spain at 

the beginning of the 20th century. It arrived in Navarra from Aragón, where it had already adapted and thrived, 
becoming the dominant variety in the region by the 1970s. However, over time, it was undervalued and 

gradually lost ground to international varieties, eventually fading into the background.
From the very beginning, our mission has been to revive and champion Garnacha on our estate. In 2009, we 

grafted the entire El Castillazo vineyard (7 hectares), and in 2019, we planted an additional 10 hectares in the 
southernmost area of the estate. Our goal is for Garnacha to become the most extensively planted red variety 

in our vineyards, cultivated entirely under organic farming practices. 

WINEMAKING
After a brief cold maceration (between 6–8 hours) and a gentle crushing, the must is transferred to stainless 
steel tanks where it ferments and macerates in contact with the skins at a controlled maximum temperature of 

28°C. During this 20-day period, it undergoes gentle pump-overs to extract color, aroma, and structure.

AGEING
Part of the wines obtained will remain in contact with the lees in the vat for 6 months preserving the varietal 

aromas and afford them greater smoothness in mouth whereas the other part of the wines are aged in French 
and American oak barrels for 6 months in order to gain in complexity and elegance.

TASTING NOTE 
Bright red colour with slightly purple hues. Fresh and intense aromas of red fruit, with spicy and mineral 

notes.It is fresh and well-balanced on the palate showing a silky structure and a persistent after taste. Ideal as 
an aperitif and to pair with all kinds of Mediterranean dishes.

Ideal serving temperature: 16 ºC

Hectares

Est.

D�inio Vega Linde
2003

ORGANIC WINE
Wine produced under the principle of organic viticulture and EU certified organic CPAEN

(Consejo de la Producción Agraria Ecológica de Navarra)

·  G A R N A C H A  ·

ES-ECO-025-NA
Agricultura U.E/España



VARIETIES
Tempranillo. Variety originating from the high part of the Ebro Valley, where we are located. This is 
the grape that has been developed in greatest depth in the area of Navarra since the start of its 

cultivation. This variety is complicated to grow in warmer areas such as ours (Milagro) and we work 
with it in the highest and poorest zones of the vineyard to preserve its freshness to the full. We 
currently grow 22 ha of Tempranillo, divided into two separate plots and given over entirely to 

organic farming.

WINEMAKING
Following a short cold maceration period (between 6 and 8 hours), the free-run juice is fermented 
and then macerated in small stainless-steel vats at a maximum controlled temperature of 28ºC with 

gentle pumping-over for 20 days.

AGEING
Part of the wines obtained will remain in contact with the lees in the vat for 6 months preserving the 
varietal aromas and afford them greater smoothness in mouth whereas the other part of the wines 

are aged in French and American oak barrels for 6 months in order to gain in complexity and 
elegance.

TASTING NOTE 
Bright red colour with slightly purple hues. Fresh and intense aromas of black and red fruit, with 

mineral and balsamic notes. It is fresh and well-balanced on the palate showing a silky structure and 
a persistent after taste.

Ideal as an aperitif and to pair with all kinds of Mediterranean dishes.

Ideal serving temperature: 16 ºC

Hectares

Hectares

Est.

D�inio Vega Linde
2003

ORGANIC WINE
Wine produced under the principle of organic viticulture and EU certified organic CPAEN

(Consejo de la Producción Agraria Ecológica de Navarra)

·  T E M P R A N I L L O  ·
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VARIETIES
Cabernet Sauvignon. A French-origin variety that was widely introduced in Navarra during the 

mid-1980s, driven by the growing interest in international grapes. After several microvinifications, the 
Labayen plot—organically farmed—has delivered the best results. It is the poorest area of the estate in 

terms of soil fertility and vigor, allowing us to achieve full ripeness of the grapes. This enables us to 
express the powerful yet elegant character of this globally emblematic variety at its finest.

WINEMAKING
Following a short cold maceration period (between 6 and 8 hours), the free-run juice is  fermented and 

then macerated in small stainless-steel vats at a maximum controlled temperature of maximum 
26-28ºC with gentle pumping-over for 15 days.

AGEING
Part of the wines obtained will remain in contact with the lees in the vat for 6 months preserving the 

varietal aromas and afford them greater smoothness in mouth whereas the other part of the wines are 
aged in French and American oak barrels for 6 months in order to  gain in complexity and elegance.

TASTING NOTE 
Bright dark red colour with slightly purple hues. This wine stands out for its distinctive varietal aromas 

on the nose, where ripe black fruit takes the lead over subtle spices and a balsamic core. On the 
palate, it is elegant, persistent, and remarkably well-balanced. Its pleasant acidity and low tannins 

make it a versatile choice for food pairing—ideal with spiced dishes such as roasted meats, everyday 
favorites like burgers, pizza, or pasta, and a wide range of Mediterranean cuisine.

Ideal serving temperature: 16 ºC 

cabernet 
59 Hectares

Est.

D�inio Vega Linde
2003

ORGANIC WINE
Wine produced under the principle of organic viticulture and EU certified organic CPAEN

(Consejo de la Producción Agraria Ecológica de Navarra)

·  C A B E R N E T  S A U V I G N O N  ·

ES-ECO-025-NA
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M I L A G R O  -  N A V A R R A

Ctra. Nacional 87-13 km 4. 31320 Milagro, Navarra, Spain.


