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Winemaking

The must (grape juice) spent 12 hours in cold macera-
tion at 7°C under a cap of CO2 before being bled off. A
long, slow cold fermentation was kept at 11°C. A great
deal of care was taken to ensure the purity and clarity of
the fruit.

Harvest details

The grapes from the 2019 harvest benefited from a
warm and sunny autumn that ensured excellent fruit
maturity. Our south-facing vineyard contains gravel,
sand, silt and light clay soils — all excellent for concen-
trating flavors and aromas.

2019 Rosado

Our Rosado (rosé) is made from 100% Tempranillo
grapes grown exclusively on the single vineyard
estate surrounding our winery. This means we
control its quality from beginning to end. It is the
perfect aperitif, thirst-quenching and full of vi-
brantly clean fruit.

Product data:

Varieties 100% Tempranillo
Vintage 2019

Type Dry

Alcohol 14% abv

Bottle Size 750 ml

Source Ribera del Duero
Tasting notes

It has a soft, velvety mouthfeel that matches the fruit
perfume perfectly and leads to a refreshing and linger-
ing aftertaste. We have found from many tastings that
this wine appeals to a young audience and also to both
men and women.

Food pairings

It is ideal for accompanying rice dishes of all kinds from
delicate mushroom risotto to shellfish paella, fried, grilled
and poached fish or seafood dishes and young cheeses.

Bodega y Vifedos Martin Berdugo
Ctra. de la Colonia, s/n, 09400. Aranda de Duero, Burgos - Spain
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Winemaking

Within minutes of picking, 25 percent of the fruit went
into stainless steel tanks for whole-bunch fermentation.
The rest was de-stalked before undergoing cold mac-
eration at 10°C for three days and then a tumultuous
fermentation at 25°C for between 7-10 days..

Harvest details

The 2019 harvest benefited from a warm and sunny
autumn that ensured excellent fruit maturity. The grapes
were grown in the younger 14-20-year-old plots of our
vineyard, immediately adjacent to the winery.

2019 Tempranillo
Joven

Our Joven is a young wine offered for sale the
spring after harvest with the aim of conveying an
immediate impression of the year’s fruit quality.

Its aroma showcases the primary fruit profiles of

Tempranillo.

Product data:

Varieties 100% Tempranillo
Vintage 2019

Type Dry

Alcohol 14% abv

Bottle Size 750 ml

Source Ribera del Duero

Tasting notes

Our Joven offers a perfect route to familiarize yourself
with Tempranillo’'s seductive aromas and finely poised
flavor which is reminiscent of strawberries and juicy
cherries. A balanced mouthfeel confirms the vibrant
purity of the fruit which is protected by soft tannins.

Food pairings

This wine goes perfectly with rice dishes including
curries, Neapolitan pasta or pizza, grilled or barbecued
hamburgers and most cheeses.

Bodega y Vifedos Martin Berdugo
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Winemaking

The grapes were cold macerated for seven hours and
then pressed before fermenting at 12°C.

Harvest detalils

The 2019 harvest benefited from a warm and sunny
autumn that ensured excellent fruit quality.

2019 Verdejo

Verdejo has over the past 25 years become Spain’s
most popular white wine grape. It has an enticing-
ly fruity, herbal aroma which leads to a crisp and
refreshing taste and soft, lingering aftertaste.

Product data:

Varieties 100% Verdejo
Vintage 2019

Type Dry

Alcohol 13% abv
Bottle Size 750 ml
Source Rueda
Tasting notes

Summer flowers and freshly cut thyme aromas lead
to light-bodied greengage and Victoria plum flavors in
the mouth.

Food pairings

This wine acts as an excellent accompaniment for
saffron rice dishes, salt-baked fish or steamed mussels
with parsley.
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