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Crianza

De

D.O.P Ribera del Duero
2023 vintage – 12 months in French oak barrels.

The 2023 harvest at D.O.P. Ribera del Duero was rated as very good, despite 
being a complex year due to the weather. The rains in September allowed the 
ripening to be completed correctly, resulting in high quality grapes with a good 
balance between acidity and alcohol content, which will give rise to complex, 
structured and ageing wines. 
 
Grape variety: 

100% Tempranillo grapes with Organic Certification.

Terroir: Our Tempranillo grape comes from a selection of vineyards called 
Aldimuños, La Cueva, Alto Pinilla, El Campillo Viejo and El Campillo Joven, 
which are located in the municipalities of Hontangas and Adrada de Haza in 
the province of Burgos. The altitude of the vineyards is located between 
822-908 meters above sea level and limestone soils dominate.

Maturation: 

The first week of November 2023, fermentation in stainless steal tanks was 
finished and the wine was racked into French oak barrels: 50% new and 50% 
used, where it was matured for 12 months, before being bottled in December 
2024.

Appearance: 

The wine has a deep red purple colour, clean and bright

On the nose: 

On the nose it has intense and complex aromas, highlighting a mixture of 
aromas of fruit, like black cherry, blackberry, plum, blackcurrant leaf and forest 
floor as well as notes from aging in barrels, such as vanilla clove, toast and light 
chocolate traces.   

On the palate: 

On the palate, it leaves a fruity taste with fresh acidity trace, smooth alcohol, 
and good body, with an attractive presence of tannins that gives a great 
structure. It is a wine with its own personality, with a long finish where the 
complex aromas linger. It is a unique and modern style of wine that promise a 
great aging potential.  

Analytical data:

Alcohol content: 12.5 % Vol.
Volatile acidity: 0.39 gr/l
Total acidity: 5.27 gr/l
Residual sugars: 0.03 gr/l
Free sulphur: 10 mg/l


