Red wine

Ribera del Duero

marta maté 022 marta maté

Yoidicat

100% Tempranillo (Tinto fino)

Ecological and singular plot in Tubilla del Lago at an
altitude of 930 meters named “Fuentelirio” and
planted in 1.930. Minimum tillage.
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Manual harvest in boxes.

Late harvest for the lignification of grape rasp.
Whole bunches in open tank with manual tread.
Maceration “infusion type” for 42 days and
ferementation with indigenous yeast.

15 months in 400 liter French oak barrels with
battonage every 15 days.

Not cold stabilized.
1,933 bottles 0.751, 100 bottles 1.50 |
14.80% Vol.

496/l

TASTING NOTES

Highly intense color with bluish hues.

A expressive bouquet of black fruit and blue
flowers harmonize with intense mineral
aromas that lends the soils and mineral salts of
grape rasp.

The first sip is almost sweet with powerful
sensations too. A very long finish with a very
good acidity and vitality.

A wine with aging potential in bottle.

PRIZES / AWARDS

95 points Vintage 2022
94 points Vintage 2019
94 points Vintage 2016
91 points Vintage 2016

Bodegas Marta Maté g
Camino de Caleruega s/n : RI
09453 Tubilla del Lago (Burgos - Spain) i E

Tel +34 947 613 924 / Mévil +34 629 636 506 :
bodega@martamate.com / www.martamate.com RA

DUERO



http://www.martamate.com/vi%C3%B1edo)
mailto:bodega@martamate.com
http://www.martamate.com/

