D.O. RIBERA DEL DUERO

GRAPE VARIETY
Tempranillo 100%
PRODUCTION
17,000 Bordeaux bottles of 75 cl.
VINEYARD
The vineyards which give origin to this wine are located in Curiel de Duero (Valladolid), in the very
heart of Ribera del Duero.
The vineyards of more than 15 and 30 years old, of
Tempranillo variety, ale located in our estate Valdecuriel, which has a very particular characteristic, its clay-chalk soils with the bedrock without
fragmentation for at least on meter the surface.
The other singularity is its height of about 850 m.
ELABORATION AND AGING
Harvested by hand, at their peak of ripeness in 15
kg boxes. The grapes are chosen at the selection table, and after the stems are removed. The grapes
are vatted in deposits from the stainless steel. We
perform a cold maceration, with the posterior alcoholic fermentation at about 25º C.
Thanks to the light ageing in the French and American oak barrels during 4 months, the wine is full
of fruity aromas but with maturity and elegance.

WINETASTING
Characteristics Bright cherry red color with purple undertones that are typical of youth. The nose is intense, with predominance of Wood,
notes of red fruits and flowers. In the mouth, a touch of red
fruit, light acidity fresh with good distant spices, liquorice and
cocoa.

Wine Matching Best to be served accompanied by varied tapas, white meat and
and Serving pastas in general. Its optimum serving temperature is between
12º and 15º C.

Analisys

ALCOHOLIC STRENGTH .................. 14,50 % vol.
pH .....................................................
3,87
TOTAL ACIDITY (TARTARIC) ...........
4,44 g/l
VOLATILE ACIDITY (ACETIC) .........
0,55 g/l
TOTAL SO2 ........................................
65,00 mg/l
FREE SO2 .........................................
16,00 mg/l
REDUCING SUGARS ........................
1,80 g/l
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