
VALDEPILA 2014   
Valdepila is the name of a small valley that cascades from the highlands situated at 900 meters above sea level down into the valley of
the Duero River at 750 meters.  A thousand years ago it became home to a hermitage because of its peaceful stillness and remote
location. Today one can still feel the attraction of that stillness that remains ever present in those lands. 

In the not too distant past, yet in the last century, the vineyards dominated the landscape. With the passage of time and continued emi-
gration from the area, the slopes were left barren. Today our vineyards are regaining their former grandeur and dominion over the valley
at different elevations and in all directions. 

Our father tells how, in years past, the harvest became synonymous with trembling legs, for having to hoist the grapes upon your shoulders
and carry them downhill. He also remembers how it was said that wine there “it looked more like rum than [any] wine”, something that
certainly had to do with our grandfather having been born in Cuba.

The Valdepila label is a selection of the finest wine grapes from this region, resulting from careful cultivation coupled with a deliberate and
select limited production. 

Sensory Analysis 
This wine displays an elegant and concentrated color, dark, like cherry, and an intense luminous and seductive garnet rim—a finishing
touch attributable to having aged in exquisite and elegant high quality French oak barrels. 

With aromas that exhibit a notable intensity compared to other wines from the region—nuances of black fruit compote accompanied by
an ever-present roasted woodiness and seasoned fruit. 

On the palate, the tannins softened by the concentrated black fruit combine with the vivid, sweet, and creamy tannins from the French oak. 

It is flavorful, powerful and meaty, with an array of truly evocative nuances and a broad palate that emerges from the power that it manifests.

Barrel aged / Crianza-grade

Private vineyards

Variety

Soil

Origin Designation

Yield per hectare

Harvest

Fermentation

Maceration 

Bottled

12 months in a mix of new and 1 year used (50/50) 225 liter
French oak barrels. 

Selection of grapes from 4 private plots that comprise 4 hectares. 

100% Tempranillo, planted in the early 1990s. 

Lime, clay, and sand composition at 750-800 meters above sea level

Ribera del Duero

Varies among plots from 3,000 to 3,500 kg/hectare

First week of October 2014

2,500 liter capacity open-air stainless steel 

For 4 to 5 weeks. Stirred by hand to break the cap

End of April,  2016

Alcohol by volume

Total Acidity 

0,57 g/l

60 mg/l

14,5%

5 g/l

Volatile Acidity

Total sulfurous anhydride
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