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GRAPE VARIETIES: 100% Tempranillo (Old Vines)

I.G.P.: Vino de la Tierra de Castilla y León

LOCATION: Valladolid province

VINEYARD: 60-65 years old bush vines, single plot.

SOIL: Grave soil vineyard

CLIMATE: The climate is slightly continental, with moderately cold winters and hot sunny summers, 
though with cool nights.

HARVESTING: The harvest is collected manually in boxes of 15 kg and carefully selected bunch by 
bunch.

WINEMAKING: 20 days maceration with the grape skins. Malolactic fermentation and ageing for 10 
months in French oak barrels and a minimum of 8 months bottle ageing.

AGEING: 10 months. French oak barrels.

TASTING NOTES: It has an intense, lively, cherry red colour. Good balance of fruit and oak, showing 
a blend of ripe  black and red fruit aromas with toasted and vanilla notes. On the palate is soft, 
balanced and polished plenty of finesse.

SERVING TEMPERATURE: 14 to 16ºC

Sotero Pintado Family Estate Vineyards- Pre- phylloxera  vines




