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Bodegas Muga is a family business founded by Isaac Muga and Aurora Caño in 1932, which is located in the 

historic Barrio de La Estación (Station Quarter) of Haro. With an area of around 25,000 square metres, it is 

home to both the most traditional winemaking methods and the latest cutting-edge techniques.  

In Muga, we always use the finest materials and are open to new techniques that provide greater quality with-

out losing authenticity. To produce each of our wines, we continue opting for traditional procedures: Through 

the natural process of fining, we eliminate the suspended particles that appear in the wine. We carry out the 

decanting by the traditional method of gravity. We are the only cellar in Spain with a master cooper and three 

in-house barrel-makers. 

This may be one of the terroirs that best define the personality of the wines made in Haro. Its features, both 

geological and climatic, give our wines a marked personality with a great potential for ageing, thus defining El 

Estepal as a unique site in La Rioja.  


