VALDELOBAS

Personal, direct, and calcareous

Single varietal wine of Valtravieso that comes from the area with the highest limestone content of
parcel "Valdelobas" in our “La Revilla" estate, whose vineyards have an average age of 20 years and
low yields. An expressive wine, with character, freshness, and elegance. A limited production wine
with great aging potential.

APPELATION OF ORIGIN
Ribera del Duero.

VINTAGE: 2020

It has been a cool and humid vintage, resulting in berries of a size that
allowed long and soft vinifications. The year was marked by a high rainfall
that reflected an increase in production, while maintaining quality thanks
to exhaustive care of the vineyard load.

WINERY AND VINEYARD’S LOCATION
Pifiel de Arriba moorland, Valdelobas parcel at over 300m altitude.

TYPE OF SOIL
Calcareous soils.

VINEYARD AGE
15 years.

TYPE OF VINE
Trellis.

HARVEST DATE
October 11th.

GRAPE VARIETY
Tempranillo (100%).

% ALCOHOL
15%
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WINEMAKER
Ricardo Velasco Pla.

ELABORATION

We carried out a meticulous selection of the best grapes from the area with the highest limestone content in
our La Revilla estate, the "Valdelobas" parcel, which we leave to undergo a pre-fermentative maceration for a
very short period.During fermentation, we allow the grapes to infuse so that they can calmly transfer

their compounds to the must, with one or two maximum pumping-overs per day and a delestage at the appropriate
moment. Finally, we carry out a longer post-fermentation maceration, which we determine by tasting.

BARREL AGEINGING
Around 16 months, out of which 8 months are accomplished in fine-grained French oak barrels of 400L of 2nd
and 3d use, with a subsequent refinement of 8 months in foudre, thus avoiding a greater contribution of wood.

TASTING NOTE

Colour; Medium cherry-red colour.

Nose: Notes of black fruit such as blackberries and blueberries with hints of balsam and toast.
Palate: Fine and precise, with lots of freshness. A depth led by a good level of acidity with a
long and pleasant finish on an aromatic tannin.

PAIRING:
Excellent with game dishes or stews such as roast suckling pig or suckling lamb and grilled red meats.
Itisalsoan excellent companion to cured cheeses.
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