
Red Wine 

Appellation 
Ribera del Duero 

Vintage 2016 

Variety                                                                        
88% Tempranillo (Tinto fino), 5% Albillo, 
7% Garnacha 

Vineyard 

 

bodegas 

Grapes from 100 year old vines, grown on 24 
small plots. The vines are goblet style, 
planted on the slopes of the Sierra de 
Cervera, in  Tubilla del Lago with unique 
geomorphological and climatological 
conditions. Production from these vines is less 
than 4,000 kilos per hectare. The soils are very 
mixed, clayey, sandy, limestone and stony, 
well drainned, over 900 meters altitude. 
Manual harvest in boxes. 

Winemaking 
Grapes selected on the vines, early harvest 
and fermentation in stainless steel vats. 
Gentle maceration for 8 days to preserve and 
accentuate the character of the grapes. Very 
low sulphite content.    

Aging 
12 months in oak barrels (90% French / 10% 
American), then blended and aged in a 2,300 liter 
French oak foudre.  

Bottling 
Not cold stabilized. 

Production 
13,500 bottles 75 Cl and 300 magnums (1.5L) 

Alcohol 
13,5% Vol. 

Total Acidity 
5,40 g/l 

 
 

TASTING NOTES 
Ruby red. Clean with medium intensity. Violet rim. 
Mineral aromas with nuances of toasted wood. Red 
fruit and floral aromas.  
We get spicy notes from the French oak and hints of 
vanilla from the American oak. 
The first sip has a hint of sweet tannins from the 
wood. There is a balanced acidity, which reduces the 
sense of high alcohol in the mouth, although this 
wine is over 13% volume.  
The flavors in the mouth are slightly different than 
the aromas. On the nose we had definite wood notes 
which become red fruit flavors in the mouth. With a 
medium to long finish the wine goes down very easy. 
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