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Tasting notes

Colour: A very deep ruby-red with a mahogany rim.

Nose: Complex with an array of balsamic, spicy and
roasted coffee bean notes. The oak is well integrated
in the ripe, red berry fruit aromas.

Palate: Full, silky and round with a long finish. Stylish,
ripe tannins. Excellent length of flavour.

Serving recommendations

Serve at 18°C

Food pairings: Red meat and game dishes, well-aged
cheeses and chocolate.

Medals
° Gold Medal Concours Mondial de Bruxelles 2019
° Gold Medal Mundus Vini 2019
° Gold Medal Challenge International du Vin 2019
° Gold Medal Tempranillos del Mundo 2017



‘u ——r

-,
. 4

"mical data . -
ation: D.O. RIBERA DEL DUERO
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] . VINEYARD (OWN PROPERTY)
Surface area of owned vineyard: 25 ha
i\ hY Location: Valbuena del Duero (Valladolid)
i_ . Soil type: Clay and limestone
o 2 Average age of vines: 25-35 years
Average altitude: 780 m
- Climate: Moderate to low rainfall. Dry summers and cold winters
A 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

Harvesting: By hand in 15 kg crates

Harvesting dates: Last Week of Septeuber to first weeks of
October

Fermentation: In tronc nﬁnperature controlledgtalnless \\:DD
steel vats \ . -0 3

Temperature of fermentation: 22-24°C
Duration of fermentation: 12 -15 day: BODEGAS

Ageing time in barrel: 15 months !_ L E I K@ S o

Type of barrels: French oak

Ageing time in bottle: 24m0nt? p \ RIBERA FERRE NS

DENOMINACION DE ORIGEN
Analysis
Alcoholic degre
~ Total acidity: 4.54 g/I
.ldual sugar: 1.7 g/l

RESERVA

TEMPRANILLO
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BODEGAS Y VINEDOS LLEIROSO - Ctra. Monasterio, s/n 47359 Valbuena de Duero,
Valladolid (Espafia). T. +34 983 683 300



