
Type of wine | Red

Vintage | 2014

Designation | PGI Vino de la Tierra de Castilla y León

Varieties | Tempranillo (70%), Syrah (20%), Cabernet Sauvignon (10%)

Viticulture | Own trellised vineyards located in the Riberas de 
Castronuño-Vega del Duero Nature Reserve. 705 m above sea level. 
Sandy loam soil with pebbles on the surface and little organic matter. A 
complex year with low spring temperatures delayed the growing cycle, 
resulting in fresher wines with a lower alcohol content and more acidity.
The harvest took place from 19-25 September. The grapes, harvested by 
hand at dawn, are collected in 15-kg boxes and immediately transferred 
to cold stores, so they remain at a low temperature to keep their 
aromas intact and to prevent oxidation or spontaneous fermentation 
processes.

Winemaking | Bunches selected in the vineyard and at the winery; the 
grapes are de-stemmed without crushing. Separate winemaking 
process for the different varieties and plots. Pre-fermentation 
maceration (4°C) for three days. Alcoholic fermentation takes place at 
22°C—peaking for a few hours at 30°C—for 11 days and with native 
yeasts. Malolactic fermentation takes place in French oak barrels with 
inoculation of lactic bacteria.

Ageing | Aged for 12-14 months in 225-litre very fine grain 
medium-toasted French oak barrels (40% new barrels and 60% second 
and third year). Three rackings coinciding with the changing moon.

Tasting note | Deep cherry red colour with touches of blue / Fruity, 
aromatic nose with notes of spice / Flavourful, with rounded tannins, 
good acidity and sweet notes from the wood. Consistent, with a long 
aftertaste. Easy to drink.

Production | 46.488 75-cl bottles.

Serving suggestion |
Serve at 16°C in a large glass so it can express all its aromas and to 
enjoy its elegance.
Due to its tannins and artisanal winemaking process, sediment may 
appear in the wine over time. We therefore recommend decanting.
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Analysis |
Alcohol content: 14% ABV
Residual sugar: 2 g/L
Total acidity: 5,79 g/L
pH: 3,6

Packaging |
Tapered Bordeaux bottle
Natural cork
Cardboard box with 6 bottles

Born in the Riberas de Castronuño-Vega del Duero
"Nature Reserve"


