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Tasting notes

Colour: Deep red cherry with purple rim.

Nose: Fresh red fruits well assembled with the
coconut and vanilla hints from the wood.

Palate: Well-balanced, harmonious and velvety on
the palate with a lingering finish.

Serving recommendations
Serve at 13° to 15°C

Food pairings: All types of meat dishes, cheeses and
game dishes.
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Technical Data -
llation: D.O. RIBERA DEL DUERO 1
varieties: 100% Tempranillo ‘

ge: .

-

whn vines: 25 hectares (62 acres) .y
* Valbuena del Duero (Valladolid) printoo:
Soil type: Clay and limestone RNHS
Average age of vines: 25-35 years

Average altitude: 780 m

Climate: Moderate to low rainfall. Dry summers and cold winters

with marked temperature variation within each season.

Density of plantation: 2,100 vines/ha ¥
Yield: 3,000 to 5,000 kg/ha !
Growing system: Double Cordon Royat and bush vines

VINIFICATION » i
Harvesting: By hand - ' .
Harvesting dates: End of September — beginning October
Fermentation: In tronconical terrrpé.‘e-controlled SIS
steel vats I

Temperature of ferm
Duration of ferment
Ageing time in barre

Type of barrels: 309 erican oak
Ageing time in bott months

L
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Analysis data ’ ) ',. 1 BURNUS
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