
CHARACTERISTICS OF THE HARVEST

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

Its alcoholic fermentation is made at a controlled temperature in steel tanks 
for 26 days followed by malolactic fermentation for 30 days in French oak 
barrels. It is aged in French oak barrels.

TASTING NOTES

Shows a cherry red color, bright and intense, with an elegant tear in the glass. 
On the nose, it is a very expressive wine, with ripe black fruit and the subtle 
presence of wood, accompanied by warmth and balsamic touches. On the 
palate, it extends with a long, seductive and sweet taste, where the soft tannin 
joins harmoniously with the fruity notes and the nuances of the oak, o�ering a 
captivating experience.

TECHNICAL DETAILS

Appellation: Ribera del Duero
Soil: Limestone - Clay - Stony
Location: Castrillo de Duero
Orientation: North and South-east
Malolactic Fermentation: 30 days in vats
Variety: Tempranillo 
Ageing: French oak barrels

STORY

Malabrigo is the name given to our most emblematic vineyard. 
The plots characteristics are its loamy and sand-clay soils and 
the extreme climatic conditions with important temperature 
fluctuations between day and night. All of these aspects give a 
great importance to the concept terroir aiding it to reach 
extraordinary levels and gives it character.
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