Surprising, extraordinary and avant-garde

VA LT R AV I E S O The moor or plateau is an extreme and demanding environment where beauty springs. This Estate wine,

fresh and deep, is the reflection of this adversity. A singular wine made with the best selection of Tinto Fino,

S INGLE VINE YARD Cabernet Sauvignon and Merlot from our own vineyards in “La Revilla" Estate. A limited production wine with

great aging potential.
APPELATION OF ORIGIN WINEMAKER
Ribera del Duero. Ricardo Velasco Pla.
VINTAGE: 2020 ELABORATION

Cooland rainy vintage in which the size of the berries let us have long
and soft wine making. A year marked by high rainfall, with higher production
but maintaining the quality thanks to an exhaustive care of the crop.

We carefully select the Tinto Fino, Cabernet Sauvignon and Merlot varieties from our "La Revilla" Estate. We
use pre-fermentative maceration for a long period in the case of Cabernet Sauvignon and Merlot, and shorter
for Tinto Fino. During the subsequent fermentation, we allow the grapes infuse, quietly giving their essences

WINERY AND VINEYARD’S LOCATION to the wine. Only one or two pump-overs per day and a delestage at the right moment. Post-fermentation
Moorland (plateau) of Pifiel de Arriba, “La Revilla" Estate at 915m. maceration is always determined by tasting.

TYPE OF SOIL AGEING

Limestone soils with some clayey streaks in certain parts of the estate. Around 13 months of aging in fine grain French oak barrels with 25% new barrels.

Subsequently racked into 5,000-liter foudres where it remains for 4 months.

VINEYARD AGE
25yearsold onaverage. TASTING NOTES
Appearence; Deep cherry red color.
TYPE OF VINE VALTRAVIESO

Nose: Complex, full of nuances. Aromas of black fruit with floral hints. Notes of white pepper, toasted
bread, and coffee, as well as a balsamic reminiscence. Jino de finca
Palate; Great body and smooth taste with a bright texture and very good acidity. A wine of great length with
an evolving finish.

Tinto Fino bush vines, trellised Cabernet Sauvignon and Merlot.

DATE OF HARVESTING
October 6th: Tempranillo, October 7th: Merlot, and
October 14th: Cabernet Sauvignon.

20 Mo L DUERO

PAIRING
VARIETIES Spectacular with rice dishes, pasta, grilled white meats and fatty fish such as red tuna tataki.
Tinto Fino (77%), Cabernet Sauvignon (13%) and Merlot (10%).

AWARDS
% ALCOHOL Tim Atkin: 94 puntos

14,5%
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