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STORY

A wine with roots anchored in the most authentic winemaking

tradition of Ribera del Duero but with an innovative vocation.

Elaborated from grapes from an ideal location where exposure,
climate and soil combine to obtain excellent grape quality.
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www.cepa2l.com

CHARACTERISTICS OF THE HARVEST

The 2023 vintage was marked by abundant rainfall during the winter, which favored
budbreak, and a dry spring with higher than normal temperatures. This scenario
continued throughout the summer and, as a result, the vine cycle was advanced.
However, the rainfall prior to the harvest helped us to balance the composition of
the grapes, resulting in a year of great quality.

WINEMAKING PROCESS

Its alcoholic fermentation is carried out in stainless steel tanks at a controlled
temperature for 18 days, followed by malolactic fermentation for 30 days. Aged
in French oak barrels.

TASTING NOTES

$ ZLQH ZLWK DQ LQWHQVH FRORXU DQG FKHUU\ UHG UL
elegance. The nose is notable for its great aromatic expression, where ripe
EODFN IUXLW EOHQGV ZLWK VXEWOH QRWHV RI ceQH ZF
ageing in French oak, showing complexity. On the palate, it is structured and
VLON\ ZLWK DQ HQYHORSLQJ WH[WXUH DQG D ORQJ SI
ZLQH ZLWK FKDUDFWHU D WUXH UH*HFWLRQ RI DQ H[F!

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
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