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DATA SHEET 
DO: Ribera del Duero  
Soil: Stony
Location: Pesquera de Duero  
Orientation South-west  
Malolactic F: 30 days in  
stainless-steel tanks
Variety: Tempranillo 
Ageing: French oak barrels

STORY
A historic wine with deep roots that represented a before and after for 
the winery. “Malleolus”, meaning vineyard in Latin, the name given to 
the old vineyards in Pesquera de Duero, is an elegant wine, with great 
personality and a perfect balance between ripeness and freshness, 
characteristics given to it by the stony soils of the area.

CHARACTERISTICS OF THE VINTAGE
The 2021 vintage saw mild Spring temperatures, abundant rainfall in 
April and a summer with temperatures slightly lower than usual, which 
slowed the plants’ vegetative cycle. Rain was scarce at the beginning of 
Autumn, promoting the ripening of the grapes.

WINEMAKING PROCESS 
This wine is made completely from the Tinto Fino variety of grape. It 
has been macerated with its owns skin for 18 days. Following malolactic 
fermentation in stainless-steel tanks, it is aged in French oak barrels 
until bottling.

TASTING NOTES 
A very deep cherry red in colour, on the nose ripe black fruit and the 
resinous notes of cedar and tobacco come to the fore, expressing 
their intensity and complexity with time and developing spiced notes 
like cloves, without loss of character of its fruity expression. Powerful, 
structured and intense on the palate, with great balance and amiable 
but intense passage.
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