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 More than 60.000 hectares.
« Influence of 3 climates (Continental, Atlantic and Mediterranean)
« Amplitude of soils and heights, which gives an incredible diversity
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RIOJA BAJA

LA RIOJA

BURGOS

ZARAGOZA



o

SHIP2FAIR T¥ Bodegas RODA

SO

<[ RODA

BODEGAS

Haro . Rioja Alta . Espaiia

e 1987 marks the starting point

e Owners: Mario ROtllant & Carmen DAurella

e The technical team has a very important weight in the winery

« A modern construction (built in four stages, 1991, 1996 and 2000, 2019)

« Inthe heart of the most traditional neighborhood of Rioja: El Barrio de la Estacion.

e The classic and the modern (a 19th century draft on which a winery was built
21st century)
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We want our wines to show the essence of the place. Rioja landscape.
SUSTAINABILITY

Elegance
RODA is committed to R + D + i as the engine of progress..
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VINEYARD

Haro . Rioja Alta . Espaiia

« Goblet or bush vine systems: traditional viticulture methods in Rioja

o 120 hectares, 70 of them ours. They are classified in different vineyards
« Sustainability

o 550 clones of Tempranillo

« Two Tempranillo ripening profiles: red fruit and black fruit

« We mostly work with vineyards over 30 years old

e R+D+i
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SUSTAINABLE VITICULTURE
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« RODA’S ROLE IN THE PROJECT: DEMOSITE
« WHY - WHAT DOES RODA BRING:
« RENEWABLE ENERGY.

» USE OF SOLAR-THERMAL ENERGY TO
GENERATE HEAT and COLD.

e INTEGRATION OF VACUUM TUBES IN THE
WAREHOUSE ARCHITECTURE: CARING FOR
THE AESTHETIC OF THE FACILITIES.

o DECREASE IN ENERGY EXPENDITURE.

S
W
SUBEE 207

BopeGas £ X[ 3=

Haro . Rioja Alta . Espaiia




Bioiadlta . l‘nﬁ

3 Dlagrama f|UJO vmlflcacmn,m%mm

HIP FAIR
\ R —

ALCOHOLIC
FERMENTATION
(Exotérmica30°CQ

(—

o ~ MALOLACTIC et

- ~ i~ FERMENTATION 20°C
[ Garem -
‘/'t' Y LT bR LR i .‘- (|
‘..5%:4“‘; .n., Hl““""‘l‘;”' ul“““““:‘x‘ .l“‘)‘““ll‘ihm |.||“h | ¥ i e
aassebidiiniodesiddll g i il J
- T AGEING 14°C b -
’ dosocdd v“““““-.. o 11
= = -80%hr
IR T 11l T o (R ARAREELTRIRIAN TITTAATIRANIG |



£ 1F

srre-pai TFALCOHOLIC FERMENTATION Poveoss

Haro . Rioja Alta . Espafia

COLD soak

Wild yeasts

French oak vats. Great thermal

inertia
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MALOLACTIC FERMENTATION

All our wines undergo Malolactic Fermentation in French oak.

We installed a UNDERFLOOR heating system to have a temperature of 202C.

Once the malolactic fermentation is finished, the windows are opened and the north
wind enters to lower the temperature (stabilization).
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AGEING

Instalamos un sistema de refrigeracion por SUELO REFRESCANTE para tener una
temperatura de 132C en el periodo estival (estabilizacion).
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CONTROLLED HUMIDITY
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Cooling demand is covered by chllle wat r produ' dat7° C and variable pre%s%fe’ .

depending on the machine involved 150 a cond!y system is present. In addrt’on

heating is produced in form of wateriat 45°C and pr Wre of 1.5 bar. The systést e

monitored through a Siemens automaton momtor_mg‘system \ A
Y . . \ ,\‘

The selected processes are responsible p{ a high percentage of the total eﬂirgy

consumption of the factory. In particular, heating needs &)\@red usmg- G as

are considered to be constant at monthly and daily scal aﬁrﬂgthe heating per d i.e. from

October to March. On the other hand, regarding coohng,‘fh\total demand is curre

covered by an eIectr chiller. s
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SOLAR PRODUCTION

PRODUCCION SOLAR

CONSIGNA TEMPERATURA MAXIMA 70.0C
CONSIGNA TEMPERATURA MINIMA 65.0°C
TIEMPO MINIMO ARRANQUE BOMBA 8 5 min
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WHAT IS SHIPZFN-S; EXPECTATIONS:

o SUSTAINABLE PROCESS.
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WHAT 1S SHI 2FAIR GIVING US; EXPECTATIOI\lS
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. info@ship2fair-h2020.eu i
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