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Procede de nuestros vinedos de la parte
central de La ribera de Duero, que lo com-
ponen, 4 parcelas con una gran caracteristica
como es un suelo arcilloso que nos confiere
frescura y elegancia , son 2 vasos de edad
comprendiente 25 y 35 anos , mas 2 espalde-
ras practicamente de la misma edad Una de
ellas con mas de 4000 plantas/Ha, hace que
se absolutamente diferente del resto de plant-
aciones.

Caracteristicas de la anada

La cosecha supero las complejas condiciones
climaticas que se presentaron en la region,
con un verano seco seguido por lluvias inten-
sas en septiembre y un octubre caluroso. Se
logré equilibrar adecuadamente el grado
alcoholico estimado con la acidez natural y el
pH de las uvas, para lograr una calidad optima
de los vinos embotellados.

Vinificacion

La elaboracion es muy clasica con despalilla-
do 100 de nuestras uvas, maceraciones
cortas y muy poca intervencion, no utilizando
en ningun caso ni levaduras seleccionadas ni
bacterias lacticas para realizar FML.

rendimientos en bodega sean muy bajos, pero
la obtencion de este tipo de vinos es funda-
mental para la estructura final de los vinos.

Inicialmente, 29.000 botellas.

Datos técnicos

ABYV (alc. Por volumen): 14,5%
Azucar residual: 0,1 g/l

TA (total acidez): 5,1 g/l

pH: 3,68

Nota de cata

De color rojo rubi con intensidad media alta.
En nariz, se despliegan aromas complejos de
frutas del bosque, grosella y arandanos.

La boca es agil fresca de caracter elegante y
persistente.

Maridaje

ldeal para acompanar carnes, guisos de
cuchara y quesos curados.
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Vineyard

The wine comes from our vineyards located
In the central area of Ribera del Duero,
consisting of four plots. A defining
characteristic is the clay soil, which provides
freshness and elegance. Two plots are bush-
trained vines aged between 25 and 35 years,
while the other two are trellised vineyards of
nearly the same age. One of the plots, with
more than 4,000 vines per hectare, makes it
distinctly different from the rest.

Vintage Characteristics

The harvest overcame the complex climatic
conditions experienced in the region, with a
dry summer followed by heavy rains in
September and a hot October. A proper
balance was achieved between the estimated
alcohol level, the natural acidity, and the pH of
the grapes, resulting in optimal quality for the
bottled wines.

Vinification

The winemaking process is very traditional,
with 100% destemming of the grapes, short
macerations, and minimal intervention. No
selected yeasts or lactic bacteria are used at

any stage, and malolactic fermentation (MLF)
IS not induced.

The high quality of the press wines leads to
very low yields in the winery; however, this

type of wine is essential for the final structure
of the blend.

Initial production: 29,000 bottles.

Technical Data
ABV (Alcohol by Volume): 14.5%

Residual sugar: 0.1 g/L
Total acidity 5.1 g/L
pH: 3.68

Tasting Notes

Ruby red in color with medium-high intensity.
On the nose, complex aromas of forest fruits,
redcurrant, and blueberries emerge.

The palate is lively and fresh, with an elegant
character and persistent finish.

Pairing

ldeal to accompany meats, spoon-cooked stews,
and aged cheeses.
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