
The Tempranillo undergoes alcoholic and malolactic fermentation in stainless steel tanks and is 
then aged in used French oak barrels for at least 12 months.

The Monastrell undergoes alcoholic fermentation in 11,000-liter French oak foudre and then the 
malolactic fermentation in new 500-liter French oak barrels. Finally, the wine is minimum aged for 

12 months in used barrels.

CLIMATIC CONDITIONS

GRAPE ORIGIN

TASTING NOTES

AVERAGE OAK AGEING

BOTTLING ALCOHOL CONTENT

The 2021 vintage was considered EXCELLENT in Ribera del Duero and in Murcia.
In Ribera del Duero, a clement and rainy winter gave way to a mild spring that led to a very rapid 
growth of canopy; the warm and dry summer delayed the ripening of the grapes except in the 

oldest vineyards with deep roots. 
In Murcia, a very rainy winter provided us water and nutrients reserves despite a dry spring and 
a very hot summer. In general, the harvest was early, nevertheless our plots, located at an altitude 

of 600 meters above sea level and facing north, had perfect and slow ripening of the grapes.

An attractive intense ruby red color prevails. This blend is characterized by a large amount of 
excellent fruit, especially red fruit, very good acidity, freshness and an attractive sweetness.

Long finish and good body to enjoy with a red meat, as an sirloin steak.
A well balance wine, that allows us a singular exercise detecting aromas typical of the

Ribera del Duero and other Mediterranean and balsamic aromas that take us to Murcia.
A great creation from Ernesto Peña, Fernanda Vázquez, Pablo Mompeán, Laura Rojo and 

Jose Luis Gómez, winemaking team of Casa Rojo.

The Tempranillo comes from old vineyards between 35 and 100 years old from Burgos and 
Valladolid. The Monastrell comes from old vines located around our winery in Murcia,

in the singular Valle de La Raja.

January 2023 14% vol.


