
Powerful, balanced and timeless.

This wine is made of Bobal from very old, low-yielding parcels cofermented with a low  percentage of Airén 
stemming also from very old vines. A very concentrated grape that gives rise to a complex but balanced 
wine, a true reflection of the grape variety far from fashion. A wine with high concentration, not extraction.

DESIGNATION OF ORIGIN
Ribera del Júcar

VINTAGE: 
Cool and quite rainy winter followed by a fairly rainy spring. The 
summer was dry and hot with light rains in early September.The 
plants did not suffer much water stress although it was a fairly 
concentrated vintage.

WINERY AND VINEYARD LOCATION
Casa Benítez. Cuenca.

TYPE OF SOIL 
Boulders, pebbles, sand and clay subsoil.

VINEYARD AGE
Centenary.

TYPE OF VINE
Goblet.

DATE OF HARVESTING
10th September. 

VARIETY

% ALCOHOL 
Around 15% depending on the vintage.

WINEMAKER
Ricardo Velasco Pla.

ELABORATION
Fermentation in 5000 litre stainless steel vats, with a short daily pumping-over and not excessively long maceration. 
Malolactic fermentation is carried out in 400 and 500 litre barrels.

AGEING
18 months in 400 and 500 L French oak barrels.

TASTING NOTES
Appearence: Deep Red cherry colour.
Nose: Explosion of ripe red and black fruit on a base of spices.
Palate: Wide fresh mouthfeel with a firm yet balanced palate and a long grippy finish.

PAIRING
Excellent with game dishes or stews, such as roast pork or lamb and grilled red meats. It pairs also perfectly 
with matured cheeses.

2019

90% Bobal and 10% Airén.

AWARDS
Guía Peñin: 91 points
James Suckling: 90 points


