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The 2020 harvest in our vineyards, in the Ribera del Duero, has been characterized mainly
by high rainfall and oscillations in average temperatures throughout the entire cycle. The
rainfall recorded during the spring and the mild, frost-free temperatures allowed the vine
to sprout very well from the beginning of April, as well as its subsequent development. In
mid-September there were several days of rain that helped to achieve a very good
ripening. As a result, we have obtained very balanced wines, with great aromatic and
fruity potential, with moderate graduations and round, fruity mouthfeels with a very
pleasant structure. The 2020 vintage points to a high oenological quality, with a great
potential for evolution and aging, both for medium and long aging, giving rise to very
fruity and elegant wines.

The Wine
This wine is a Limited Edition of 71 French oak barrels with a capacity of 300 litres, which

have resulted in only 28,389 bottles of the 2020 vintage after aging for 12 months.

Tasting note

It transfers the primary character of some spicy wild berries and also develops balsamic
and mineral aromas so associated with the area, which gives it its own identity and is
different from the rest of the winery's wines.

Alcohol: 14.5% vol. Acidity: 4.5 g/l in H2T pH: 3.7 Residual sugar 1.6 g/L



