
Atlantic, elegant and honest. 

A wine that is a faithful reflection of the Arlanza character. Fresh and direct, the best expression of the 
ancestral Tempranillo at Castilla y Leon’s northern vine growing limit, blended with other grape varieties 
such as Garnacha, Bobal and Mencía. A precise wine that takes us to Covarrubias.

APPELATION OF ORIGIN
Arlanza.

VINTAGE: 
It is characterized by a very dry winter with very low temperatures, 
no snowfall, and a late bud break with small and very concentrated 
berries, something that has greatly marked the style of the vintage.

WINERY AND VINEYARD LOCATION
Lerma. Covarrubias.

TYPE OF SOIL 
Alluvial. Gravel and sand, with clay subsoil.

VINEYARD AGE
Centenary.

TYPE OF VINE
Goblet.

DATE OF HARVESTING
October, 10th.

VARIETY

% ALCOHOL 
14,5%

WINEMAKER
Ricardo Velasco Pla.

ELABORATION
Microvinifications are made separating vineyards and areas, from 500 to 3000 kg. The grapes are destemmed and put into 
vats without the aid of pumps. There is a daily manual crushing and devatting according to tasting, with gentle but long 
macerations. Malolactic fermentation is carried out in barrels, with the final blending taking place halfway through the 
ageing process.

AGEING
12 months in 228, 400 and 500 litre French oak barrels.

TASTING NOTES
Appearence: Medium, red cherry colour with a purple rim.
Nose:  Red and fresh black fruit with hints of balsamic and light spicy notes.
Palate: Full and fresh with a velvety but fluid palate. Long aromatic finish.

PAIRING
Very versatile, suitable for light dishes such as salads or rice, as well as grilled meat or fish.

2019

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

AWARDS
Guía Peñin: 92 points


