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The Charm

of Complexity
and Structure

Red Wine DO Ribera del Duero
Organic viticulture

A singular vintage, 2021 was marked by April frosts that re-
duced yields, followed by rainfall and a summer with scarce
precipitation. The harvest, at the beginning of October, allowed
for optimal ripening and great concentration in the grapes, key
to its juicy, structured, and age-worthy character.

It displays a deep cherry-red color. On the nose, it reveals a
complex and expressive aromatic profile, where ripe black fruit
—blackberries, prunes, and cherries— intertwines with notes of
toffee, forest floor, and a subtle balsamic touch, underpinned
by spicy hints of black pepper, toasted notes, and cocoa.

On the palate, it stands out for its body, with round and velvety
tannins that envelop the palate. Its solid structure maintains
an impeccable balance between fruit, volume, and freshness,
leading to a long, persistent finish marked by an intense fruity
aftertaste, suggesting excellent aging potential.

Variety 100% Tempranillo Harvest start date October 14, 2021
Vineyard altitude Over 810 m above sea level Aging and 15 months

oak type 75% in French oak barrels and
Soils Clay-limestone 25% in American oak barrels with extra-fine grain
Rootstock 110 Richter Bottling date May 2023
Vine age 25-30 years Number of bottles 14,911 bottles (75 cl)
Training system Royat cordon Alcohol content 15%
Planting density 2,200 vines per hectare Residual sugar <0.1g/L
Yield 4,800 kg/Ha ATT 5.21 g/L
Hand-harvested pH 3.73
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