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Altos de Tamaron Red
Altos de Tamaron red wine is made from Tempranillo (Tinta del País)
grapes that are carefully selected from vines grown on the clay and
loam soils of the Olmedillo de Roa surrounding lands and villages in
Burgos.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.

VARIETY

STYLE

Tempranillo

Still wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

13.5%

Between 15-16ºC

Tasting Notes
Deep cherry red with purple tones. On the nose, aromas of ripe blackberry and
liquorice. The palate is silky and fruity with a long finish.

Food Pairing
A perfect companion to grilled and braised meats, casseroles and pasta with
tomato sauce.

Technical Information
The grapes are carefully selected to undergo a prefermentation process for two days. Then they are fermented at 22 ºC to
ensure that the wine’s optimum aromatic potential is obtained. This guarantees that the wine acquires its characteristic
shade and polished tannins. The bottles are then aged in our cellar for 4 months.
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Canta Mañanas
Like every morning, the sweet and urgent melody of our rooster
announces a new day; special and unique, let’s drink to it.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.

VARIETY

STYLE

Tempranillo (Tinta del País)

Still Wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

13.5%

Between 15-16ºC

Tasting Notes
A bright crimson in colour with purple hues. On the nose, a scent of ripe red
fruits, that includes red currants, blackberries and cherries, accompanied by
sweet and floral notes. It is a fruity wine on the palate, with sour cherry flavours,
well-integrated tannins and acidity and a long fresh finish.

Food Pairing
A perfect companion to grilled and braised meats, casseroles and pasta with
tomato sauce. Also a complement to beef or vegetable rice or paella.

Technical Information
Its grapes are carefully selected to experience a prefermenting maceration process for two days. The must is then
fermented at 22 ºC to ensure the optimal varietal expression, its characteristic colour and polished tannins. The bottles are
then aged in our cellar for 4 months.
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Condado de Oriza Tempranillo
Condado de Oriza is made from Tempranillo (Tinta del País or Tinto
Fino) grapes that are carefully selected from the vines that grow on clay
and loam soils in Ribera del Duero.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.

VARIETY

STYLE

Tempranillo

Still wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

13,5%

Between 15-16ºC

Tasting Notes
A bright crimson in colour with purple hues. On the nose, a scent of ripe red
fruits, that includes red currants, blackberries and cherries, accompanied by
sweet and floral notes. It is a fruity wine on the palate, with sour cherry flavours,
well-integrated tannins and acidity and a long fresh finish.

Food Pairing
A perfect companion to grilled and braised meats, casseroles and pasta with
tomato sauce. Also a complement to beef or vegetable rice or paella.

Technical Information
Its grapes are carefully selected to experience a prefermenting maceration process for two days. The must is then
fermented at 22 ºC to ensure the optimal varietal expression, its characteristic colour and polished tannins. The bottles are
then aged in our cellar for 4 months.

Awards
GOLD
2022 Gilbert & Gaillard: Condado de Oriza Tinto 2021
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Altos de Tamaron Roble
Altos del Tamarón Roble is made from Tempranillo (Tinta del País) that
are carefully selected from vines grown on the clay and loam soils at
Olmedillo de Roa surrounding lands and villages in Burgos.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.

VARIETY

STYLE

Tempranillo

Still wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

13.5%

Between 16 -17ºC

Tasting Notes
A wine of a deep cherry red with violet hues. A full aroma of cherries, plums
and red fruits with fine touches of toasted oak, coffee and chocolate. The
palate is broad, with expressive fruit, a touch of vanilla, soft tannins and a
pleasing long finish.

Food Pairing
Perfect with lamb chops, pâté and game.

Technical Information
Its grapes are carefully selected and handpicked. After 2-day maceration at around 24ºC to ensure the optimum maximum
aromatic potential, the wine spends 3 moths in American oak barrels. Finally, after bottling, it finishes its ageing process in
our cellars for another 6 months.

Awards
SILVER
2022 AWC Vienna: Altos de Tamaron Roble 2021
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Condado de Oriza Roble
Condado de Oriza Roble is made from Tempranillo (Tinta del País) that
are carefully selected from vines grown on the clay and loam soils at
Olmedillo de Roa surrounding lands and villages in the province of
Burgos.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.

VARIETY

STYLE

Tempranillo

Still wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

13.5%

Between 16-17ºC

Tasting Notes
A wine of a powerful bright crimson with touches of purple. A ripe fruit aroma of
cherries, plums, sweet spices, liquorice and toasted coffee beans. On the
palate the wine is fresh and juicy with well-integrated tannins and acidity. A
lovely fruity finish with fine notes of spices.

Food Pairing
A perfect accompaniment to lamb chops, pies, cured or semi-cured Manchego
or Gouda cheese, as well as dates wrapped in bacon.

Technical Information
The grapes are carefully selected and handpicked. Then, they spend a 2-day maceration period at around 23 – 25ºC to
ensure the maximum aromatic potential of this variety. Finally, the wine is aged for 6 months in American oak barrels before
bottling. After bottling, it finishes its ageing process in our cellars for another 6 months.

Awards
GOLD
2022 Gilbert & Gaillard: Condado de Oriza Roble 2021
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Altos de Tamaron Crianza
Altos de Tamaron red wine is made from Tempranillo (Tinta del País)
that are carefully selected from 20-year-old vines at Olmedillo de Roa’s
surrounding lands and villages in Burgos.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.

VARIETY

STYLE

Tempranillo

Still wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

14%

Between 16-17ºC

Tasting Notes
Deep cherry red with touches of violet. This wine exhibits aromas of black
fruits, cocoa, tobacco leaves and spices. Creamy and wrapping palate with a
long and elegant aftertaste.

Food Pairing
The perfect complement to traditional roast suckling pig, stews and game.

Technical Information
The grapes are carefully selected and handpicked. Cold maceration takes place for two days before the actual fermentation
at a controlled temperature between 24 and 26ºC that maximises the variety’s maximum aromatic potential. The wine is then
aged for 14 months in new American oak barrels before bottling. Finally, after bottling, it finishes its ageing process in our
cellars for another 9 months.

Awards
DOUBLE GOLD
2022 Gilbert & Gaillard: Altos de Tamaron Crianza 2019
SILVER
2022 AWC Vienna – International Wine Challenge: Altos de Tamaron Crianza 2019
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Condado de Oriza Crianza
Condado de Oriza Crianza is made from Tempranillo (Tinta del País).
Its grapes are carefully selected from 20 years old vines at the
prestigious village Olmedillo de Roa in the province of Burgos.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.

VARIETY

STYLE

Tempranillo

Still wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

14%

Between 16-17ºC

Tasting Notes
Brilliant ruby red in colour with a bouquet of intensely toasted spices; especially
cloves and cinnamon, paired with delicate aromas of chocolate and ripe dark
berries. These aromas are also displayed on the palate. The wine is juicy and
fruity with ripe, well-integrated tannins, a medium body and a long, velvety,
sweet, spicy finish.

Food Pairing
Perfect with Lamb Tagine (with fresh dates and cinnamon), braised lamb shank
or with braised veal cheeks with potatoes and red cabbage as a side dish.

Technical Information
The grapes are carefully selected to macerate before fermentation for two days. Fermentation at a controlled temperature
(25-28 ºC) guarantees that the varietal expressions are obtained. The wine is then aged for 14 months in new American oak
barrels before bottling. After bottling, it finishes its ageing process in our cellars for another 9 months.

Awards
DOUBLE GOLD
2022 Gilbert & Gaillard: Condado de Oriza Crianza 2019
GOLD
2022 Berliner Wine Trophy: Condado de Oriza Crianza 2019
SILVER
2022 Mundus Vini: Condado de Oriza Crianza 2019
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Pago de Fuentecojo
There was a fountain located in the depths of a valley located near
Olmedillo de Roa (Burgos). Perhaps our grandparents knew that this
area was unique and its terrain and climate provided peculiar
characteristics. For this reason, they planted here the vines that today
serve to make our Pago de Fuentecojo wine.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.

VARIETY

STYLE

Tempranillo

Still wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

14%

Between 16-17ºC

Tasting Notes
An elegant and structured wine that rests sheltered from the mountain in place
overlooking his birthplace. This powerful wine has a mineral touch, spicy notes
coming from walnuts and almonds while blackberries and cherries give the
fruity hint.

Food Pairing
It is a match made in heaven with Castilian hunting dishes like the ones the
walkers took in the shelter of the Fuentecojo fountain.

Technical Information
Pago de Fuentecojo is made from grapes ripened in the eponymous vineyards on the outskirts of Olmedillo. Here the vines
are more than 35 years old and produce small grapes with great concentration. All the goodness of the grape and its
powerful fruit flavours are extracted during a long maceration and careful winemaking at a controlled temperature of 23 ºC.
Then the wine goes into American and French oak barrels for 14 months, before maturing in the bottle for a minimum of six
months to achieve its roundness and balance.
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Altos de Tamaron Reserva
Only the very best Tempranillo grapes are selected to create this wine.
Its grapes are selected from 40-year-old vines that produce no more
that 4 to 5 small scattered clusters.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.

VARIETY

STYLE

Tempranillo

Still wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

14%

Between 16-17ºC. We recommended
that this wine is served half an hour
after opening.

Tasting Notes
Deep shaded cherry red with touches of brown. This wine exhibits elegant and
powerful aromas on the nose. Its palate is complex, powerful and full bodied;
perfectly integrated.

Food Pairing
An ample wine that matches perfectly with all kinds of red meat dishes, game,
stews or cheeses.

Technical Information
Its grapes are carefully selected and handpicked. They undergo cold maceration, before proper fermentation at a controlled
temperature of 26 to 28 ºC that guarantees its maximum aromatic potential. After the fermentation, a post-fermentation
maceration takes place for 10 days. Then, the wine spends 24 months in American and French oak barrels before bottling.
The wine completes its ageing process in the bottle, where it remains for 12 months.

Awards
90 POINTS
2022 Guía Peñín: Altos de Tamaron Reserva 2017
GOLD
2022 AWC VIENNA – International Wine Challenge : Altos de Tamaron Reserva 2017
SILVER
2022 Bacchus: Altos de Tamaron Reserva 2017
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Condado de Oriza Reserva
Condado de Oriza Reserva is made from Tempranillo (Tinta del País)
that are carefully selected from 20-year-old vines.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.

VARIETY

STYLE

Tempranillo

Still wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

14 %

Between 15-16ºC. We recommended
decanting or serving half an hour
after opening.

Tasting Notes
Dark ruby red with subtle orange shades. The nose is a complex bouquet of
cherries and dried plums combined with balsamic and spicy savoury notes.
These intermingle with mocha, toast, caramel and smoke flavours as well as
with a hint of pepper. Its palate is a reflection of its nose with additional notes of
herbs and leather. The wine displays powerful, but very well integrated tannins,
medium acidity and a long-lasting, velvety finish.

Food Pairing
A perfect complement to game, grilled beef, lamb chops with aromatic herbs
and Castilian stews.

Technical Information
The grapes are carefully selected to undergo a maceration process for five days. Fermentation at a controlled temperature
(26-28 ºC) guarantees that the maximum varietal expression is obtained. The wine is then aged for 24 months in American
and French oak barrels before bottling. The wine completes its ageing process in the bottle, where it remains for 12 months.

Awards
DOUBLE GOLD
2022 Gilbert & Gaillard: Condado de Oriza Reserva 2017
93 POINTS
2022 James Suckling: Condado de Oriza Reserva 2017
GOLD
2022 AWC Vienna: Condado de Oriza Reserva 2017
2022 Berliner Wine Trophy: Condado de Oriza Reserva 2017
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Altos de Tamaron Gran Reserva
Only the best Tempranillo grapes (also known as Tinto del País or Tinto
Fino) are selected to make this wine.The grapes were selected from 40
year old vines; each with no more than 4 small and loose bunches.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.

VARIETY

STYLE

Tempranillo

Still wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

13.5%

Between 17 and 18ºC. We
recommended that this wine is either
decanted or served half an hour after
opening.

Tasting Notes
Deep cherry red colour with ochre hues. This wine exhibits elegant and
powerful aromas on the nose, with black pepper, sweet spices and ripe plums.
The palate is balanced and harmonious.

Food Pairing
A rich wine that matches perfectly with all kinds of red meat, game, stews or
cheeses.

Technical Information
Grapes are fermented at a controlled temperature (26 -28ºC) to ensure the optimum aromatic potential is reached, before
undergoing a further process of maceration for 10 days. Finally the wine is aged for 24 months in French and American oak
barrels before bottling. The bottles then age in our cellar for 3 years to ensure a complete and harmonised maturity.

Awards
GRAND GOLD
2021 Frankfurt International Trophy: Altos de Tamaron Gran Reserva 2014
GOLD
2018 AWC Vienna: Altos de Tamarón Gran Reserva 2011
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Condado de Oriza Gran Reserva
Only the very best Tempranillo grapes are selected to create this wine,
whose grapes are selected from 40-year-old vines that produce no
more that 4 to 5 small scattered clusters.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.

VARIETY

STYLE

Tempranillo

Still wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

13.5%

Best serve between 17 and 18 oC.
Open the bottle or decant for half an
hour before serving.

Tasting Notes
Intense cherry red with an orange rim. A powerful and elegant nose with cherry
and plum aromas, sandalwood, vanilla and a hint of pepper. On the palate, lots
of ripe berry fruits, balanced tannins, subtle spice notes and a lovely long finish.

Food Pairing
A perfect companion to venison, rabbit and lamb stews (well-seasoned with
green pepper).

Technical Information
The grapes are carefully selected to macerate before fermentation for ten days. Fermentation at a controlled temperature
(26-28 ºC) guarantees that the varietal expressions are obtained. The wine is then aged for 24 months in American and
French oak barrels before bottling. The wine completes its ageing process in the bottle, where it remains for 36 months.

Awards
DOUBLE GOLD
2022 Gilbert & Gaillard: Condado de Oriza Gran Reserva 2014
92 POINTS
2022 James Suckling: Condado de Oriza Gran Reserva 2013
GOLD
2022 Berliner Wine Trophy: Condado de Oriza Gran Reserva 2014
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409
The days go by, one after another, until, finally, the great day arrives!
The calendar stops at 409 days, exactly the number for which our wine
stays in its oak barrels, resting in the cellar of our Pagos del Rey winery
in Olmedillo de Roa, at the heart of Ribera del Duero.
A wine that exemplifies the best of each grape, the best of each barrel,
the best of each cooper … the result of all this is a complex, round wine
with nuances of red fruit mixed with spicy and elegant smoky notes. Its
persistence in the mouth will reveal a wine full of sensations.

Region
In the last 30 years, the Denominación de Origen Ribera del Duero has
emerged to challenge the crown of Spain’s greatest wine region; Rioja. Located
in Spain’s northern plateau, this region covers four Castile and León provinces
– Burgos, Segovia, Soria and Valladolid. But, despite what its name may
suggest, Ribera del Duero does not cover all of the villages along the River
Duero. Ribera del Duero was granted its Denominación de Origen status in
1982 and today it has over 250 wineries and over 22,000 ha of vineyards. Most
of Ribera del Duero’s production is red wine and only a moderate amount of
rosé is produced. No white wines are permitted under the D.O. yet, but they will
be soon. The region is characterised by its largely flat, rocky terrain.
VARIETY

STYLE

Tempranillo

Still wine

ALCOHOL GRADUATION

SERVING TEMPERATURE

14%

Between 16-17ºC

Tasting Notes
Bright ruby red with touches of violet. Aromas of blackberries and blueberries
with subtle notes of toast and spices from the oak barrels. On the palate, plenty
of soft round tannins, a well-integrated acidity and complex. A very well
balanced wine and a persistent and pleasing finish.

Food Pairing
A wonderful accompaniment to roast lamb, spinach and meat croquettes,
suckling pig and beef chops with pepper.

Technical Information
The grapes from old and young vines macerate separately for three days. The young grapes ferment at very low
temperature to extract as much fruit and expressive floral aromas as possible; whilst the grapes from the old vines are
fermented at 26-28 ºC to ensure optimal expression. This ensures its characteristic colour and tannins. Finally, the wine
ages for 409 days in French oak barrels before bottling.
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Awards
DOUBLE GOLD
2022 Sakura Awards: 409 2019
92 POINTS
2022 James Suckling: 409 2020
GOLD
2022 Berliner Wine Trophy: 409 2020
2022 Mundus Vini : 409 2020
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