
Mineral, deep and expressive. 

It is a wine that conveys the typicity of the most distinctive and unique plots in each harvest, such as 
"El Quemao", located in the highest part of the Arlanza River area in Covarrubias. Alluvial soil with 
limestone subsoil. A precise and fine wine, with just the right amplitude, and a long finish with a vibrant, 
floral, and mineral tannin.

APPELATION OF ORIGIN
Arlanza.

VINTAGE: 
It was a relatively dry and slightly cooler vintage than the previous one. 
This is an excellent vintage, producing wines with great aromatic intensity, 
good structure, and great length. Despite of being a drier year, the balance 
between acidity and concentration predicts long-lived wines.

WINERY AND VINEYARD LOCATION
Lerma. “El Quemao” plots, Covarrubias.

TYPE OF SOIL 
Alluvium. Gravels and sands on limestone subsoil.

VINEYARD AGE
Centenary.

TYPE OF VINE
Bush.

DATE OF HARVESTING
10th October. 

VARIETY

% ALCOHOL 
15%

WINEMAKER
Ricardo Velasco Pla.

ELABORATION
Microvinification in small tanks, with daily treading and a long but gentle maceration. Malolactic fermentation is carried 
out in 228-litre used French oak barrels and subsequent ageing in 400-litre used French oak barrels.

AGEING
At least 18 months in French oak barrels.

TASTING NOTES
Appearence: Ruby red colour with medium-low density. 
Nose: Mineral with floral notes such as violets and the stone of a lighter.
Palate: Vibrant and mineral approach. The palate is wide and creamy but very fluid. Long finish on 
floral aromas with vibrant and electric tannin.

PAIRING
Excellent with tasteful stews such as chicken, pork or lamb on the oven, and grilled red meats. It also pairs 
perfectly with a variety of desserts such as dark chocolate cake.

2021

Mainly Tempranillo with some Mencía, Monastrell, Bobal, Garnacha. 
All old vines.

AWARDS
Guía Peñin: 92 points

tinto de parcela


