F I N C A Light, fresh and fruity.
S A N TA M A R i A T_he perfect vyine to serve by the glass or drink wif[h a snack. A fresh, aromatic' a_nd

highly versatile wine that stands out for its explosion of red fruits, balanced acidity
and surprising body.

ROBLE
APPELATION OF ORIGIN VARIETIE S
RibacelDiera Tinto Fino (85%), Cabernet Sauvignon (12%) and Merlot (2,5%) & Malbec (0,5).
VINTAGE: 224 % ALCOHOL

A vintage marked by late spring frosts that reduced Wéi@®particularly in
Tinto Fino, while Cabernet and Merlot recovered mo(g RifaeHyabs

The winter was cold and very rainy, and spring broughtgeRiiggains along
with episodes of frost. Summer was dry and moderate, with timely rainfall at
the end of August that supported optimal, healthy ripeh#RLORANGSt began

early, just as autumn was starting to set in. We make this wine with grapes from “Santa Maria” estate and grapes from loyal growers from different
villages located mainly in Valladolid and Burgos. Our winemaking process seeks for a fresh, fruity style

VINEYARD LOCAT,'ON _ at re ets the t p|C|ty of the Ribera del Duero. Short ageing in used barrels to round the body and bone

From “Santa Maria” estate at 850 metres altitude and})ﬁtﬁ@ 1%3& Vs region.

by several loyal winegrowers.

TYPE OF SOIL AGEING _ _ .

Dffeettyes &iliad DEosoildomdaysoilwlinetae 8 months in French and American oak barrels, with a small percentage of new oak. Afterwards, the wine is

soils re ned in the bottle for at least 2 months before released.

VINEYARD AGE TASTING NOTES

Younger Valtravieso vines and other Ribera del DUG%BE&?&T@P@W?&?COIOW with violet hints.

of 15 years old. Nose:Red berries aromas and violet owers.

TYPE OF VINE Palate :Pleasant on the palate with great body and soft tannins. A wine with long and a spicy aftertaste.

Goblet and trellis in Tinto Fino, trellis in Cabernet Sauvignon, Merlot and

Malbec. PAIRING

DATE OF HARVESTING A fresh ang fuilite perfect for an aperitif or tia driicdk evithipEsmeat dishes.

23r8eptember TintoHSepi&nber Malbec, 3rd October Merlot,
5th Octoladre@® Swigan.

00 N
® WINEinMODERATION

ELEGIR | COMPARTIR | CUIDAR




