VALDEPILA IS A SMALL VALLEY THAT CASCADES FROM
THE HIGHLANDS DOWN TO THE DUERO RIVER, A PLACE
WITH PEACEFUL STILLNESS IN A REMOTE LOCATION.
THE VALDEPILA LABEL IS A SELECTION OF THE FINEST

WINE GRAPES FROM THIS REGION.

Valdepila is located between 800 to 900 meters altitude with a very heterogeneous
soil mix of limestone coming from the mootlands, sand resulting from the erosion of
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DENOMINACION DE ORIGEN

the steep hills and clay. Its low fertility grows vines with perfect balance,

The vine developed its roots with no irrigation, forcing them to go deep for humidity.

producing fruit intense in flavour, colour and tannin.

The wine is a faithful reflection of the land, its altitude and the extreme
conditions in which the vineyard develops.
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COMMENTS

APPELATION

DO Ribera del Duero (Castilla y Leén- Spain)

CLIMATIC
CONDITIONS

The winter of 2015 did not have much precipitation and it was of cold

temperatures, reaching the range of -5°-10°C. June brought some
precipitation which along with average temperatures favored the

development of the vineyard. The month of July was marked by a heat
wave but August and September returned to the normal conditions of
those months, with warm days and cool nights, which allowed a perfect

maturation of the grape and the achievement of a great vintage.

ALITTUDE/ SOILS

850 meters / Heterogeneous mix of limestone, sand and clay.

WINE MAKING

We harvest by hand and run two grape
selections, one in the vine and after in
winery. The grapes are cooled to 5° and
have thus a cold maceration for a week,
what allows obtaining aromas in liquid
phase.

Alcoholic fermentation starts with
indigenous yeasts at 15°C and
malolactic fermentation in run at a
cellar temperature of 20°C.

VARIETY

100% Tempranillo- Tinto Fino (several clons)

VINEYARDS AGE

Planted in the early 90's, with average more than 27 years old.

LOCATIONS

Located in San Martin de Rubiales, (Burgos), [N 41.64°,W 4°]

TASTING NOTES

Colour. A very intense picota cherry red
colour.

Bouquet. It offers aromas of ripe black
fruit, together with touches of licorice,
spices and tobacco as befits the
Tempranillo variety.

Palate. The palate is intense, fresh and
shows great finesse. The climatic
conditions of the vintage with colder
temperatures and more rain than average
bring a distinctive character with great
elegance.

VITICULTURE Organic certified in 2015, sustainable dry farming, 3.500 kg/ha
HARVEST Handpicked during mid weeks of October 2015 in boxes of 15 kgs
AGEING Aged for 12 months in a mix of new and 1 year used 225 1 French oak
BOTTLING Bottled in May 2017

ANALYSIS Alcohol by volume 14.5%  pH 3.83  Total acidity 4.67 gt/1

RATINGS

91 Andreas Larson (2018)

91 Guia Pefiin (2018)

Plata, Mundus Vini (2018)

Plata, The Drinks Business (2017)
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