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HARVEST
The year 2019 had a slightly cold winter
and little rainfall. Compensated with
the rains of the previous year,

the vineyard conserved a hydric
reserve that propitiated to

balance the vegetative cycle of the vine.
As for the temperatures,

they were very close to

the usual in the area, exceptin
the last stage of maturation
where they were above normal,
which allowed optimal levels of
maturity and a great balance

in the grape.

OWN VINEYARDS

It has its origin in the vineyards
located closest to the Duero River.
The soil is sandy-loam with

a slight gravel content.

This gives it a very characteristic
freshness that, combined

with its aging in the barrel,

gives rise to a wine

with great personality

and remarkable

fruity nuances.

i
S.1800

AGING

5 months in oak barrel
50% French oak

50% American oak

VENDIMIA -
SELECCIONADA *

EMBOTELLADO EN ORIGEN
PRODUCT OF SPAIN

GRAPE VARIETY
100% tempranillo

KLASYFIKACJA WINA:

Wino czerwone lezakowane 5 miesiecy w beczce z
debu francuskiego i amerykanskiego

ODMIANA:

TEMPRANILLO

RIBERA DEL DUERO

DENOMINACION DE ORIGEN
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QUINTA GENERACION

CORAZON DEL DUERO

RIBERA DEL BUERO

:‘WINIFIKACTA: winogfona zbierane recznie po doktadnym monitorowaniu cyklu
dojrzewania.Po pierwszej selekcji w winnicy przechodzi przechodi selekcje przed

- fermentacja w zbiornikach ze stali nierdzewnej z pompami i dwoma dziennymi
Lkontrolami gestosci i temperatury. Nastepnie wino_bylo rafinowane w beczkach z
debu francuskiego i amerykanskiego przez 5 miesiecy.
NUTY SMAKOWE: Bardzo intensywny i jasny kolor wisniowy. Aromat

e . intensywny z wyraznymi owocowymi doznaniami jezyn ijagéd doskonale

wkomponowanymi waromat drewna. Bardzo dobra struktura i owocowy wyraz na
podniebienit. mocny smak z doskonalymi taninami.

VALDERIVERQ

ELABORATION

The grapes are harvested by hand after
exhaustive monitoring during the ripening
cycle. After a first selection in the vineyard,
it goes through a selection in the winery
before fermentation in stainless steel
tanks with pump-overs and two daily
density and temperature controls.
Subsequently, the wine was refined in
French and American oak barrels for
around 5 months.

TASTING

Very intense and bright cherry color.
Very intense aroma with marked
fruity sensations of blackberry
and blueberries perfectly
integrated with a quality wood
that surrounds everything.

Good structure and

good fruity expression

on the palate, powerful

and with ripe tannins.

| ALCOHOL
' 14,5% vol.

Nava pE Roa

PAIRING

Recommended for

all types of meat.
Excellent accompaniment
for all kinds of cheeses.
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TRADICION ‘
FAMILIAR

RECOMMENDATION
Serve at a temperature
between 14-16°C.

PODAWAC DO: podawa¢ do wszystkich rodzajéw
migs-oraz do wszystkich-rodzajow serow.

TEMPERATURA SERWOWANIA: pomiedzy
14-16 stopni

DENOMINACION DE ORIGEN





