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AREA: Denominación de Origen Arribes
TYPE: Red Wine
VINTAGE: 2020
VARIETY: 100% Juan García

Alcohol Degree: 14.5% vol
pH:  3.61
Total Acidity: 6.46
Sugars: 0.131
Harvest: October 8, 2021

PLOTS

All of them are small plots with vineyards 
between 60 and 10 years old, with old vines 
planted in goblet and with absolute respect for 
nature that barely produce two or three bunches 
in the best of cases. Farms located in the Arribes 
del Duero Natural Area, located between 650 
and 750 meters above sea level, in Fermoselle, 
the Villa del Vino.

SOILS

Granitic and sandy from the alteration of the 
bedrock. These soils allow the plant to reach 
a progressive and not very rapid maturation, 
allowing continuous and daily observation to 
ensure that we choose the optimum harvest time 
to make our wines.

HARVEST

The harvest is carried out at the right moment 
of maturation, plot by plot, carrying out pre-
fermentative macerations at low temperatures 
until the last plot is harvested. With this grape, 
the moment chosen is of the utmost importance, 
being a variety that in 24 hours can completely 
change its ripening state. Fermentation at a 
controlled temperature takes place in small 
stainless steel tanks. 

TASTING NOTE

Also known in the Arribes territory as Malvasia 
Tinta.

Purplish red in color, not very intense, but 
bright, it is a wine from a variety that is the D.O. 
Arribes, cold as the granite of the soil. On the 
nose it reveals the intensity of the aromas of red 
fruits, sweet berries, very fresh, the elegance 
of a wine with little extraction is felt, with light 
tannins that end with a long finish of spices, such 
as cloves and white pepper.

SERVICE TEMPERATURE: 15ºC

YIELD: 25 hectoliters per hectare

BOTTLING DATE: July 2022

PRODUCTION: Ltd. Edition of 1,400 
bottles.

WINEMAKER: Patricia Santos


