
Powerful, balanced and timeless.

This wine is crafted from very old plots of Bobal with limited yields, complemented by a small 
percentage of Airén from equally old vines. The result is a highly concentrated grape that 
produces a complex yet balanced wine — a true expression of the variety, unbound by trends.
 It is a wine of depth and purity, defined by concentration rather than extraction.

APPELATION OF ORIGIN
Ribera del Júcar

VINTAGE: 
A very dry and warm year, marked by spring storms and a frost in early 
May. The dry, warm summer led to an exceptionally early harvest and 
a significant drop in yields

WINERY AND VINEYARD LOCATION
Casa Benítez. Cuenca.

TYPE OF SOIL 
Boulders, pebbles, sand and underlain by subsoil.

VINEYARD AGE
Centenary.

TYPE OF VINE
Goblet.

DATE OF HARVESTING
17th August.

VARIETY

% ALCOHOL 
14,5%.

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
14 months in French oak barrels of 400 and 500 litres.

TASTING NOTES
Appearence: Deep red cherry colour.
Nose: Explosion of ripe red and black fruit on a base of spices.
Palate: Wide but fresh at first, with a firm but balanced palate and a long and tannic finish.

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

2022

85% Bobal y 15% Airén.


