
ORIGIN: 
Country: Spain
Denomination of origin: Ribera del Duero
Location: Hontoria de Valdearados, (Burgos).
Estate: An old vineyard northeast of Aranda.

VINEYARD:
Location: Hontoria de Valdearados, (Burgos).
Altitude: 920 meters above sea level.
Orography: Slopes and a small valley.
Vineyard area: 1.5 hectares divided into micro-plots 
out of a total of seven hectares.
Variety: Albillo Mayor
Years of planting: 50-60 years.
Soils: Limestone, sandy soil peppered with stones.
Climate:  Mediterranean climate with an important 
continental character.

CULTIVATION: 
Training:  Goblet.
Irrigation: 100% unirrigated.
Harvest: Marco Real.

TECHNICAL DETAIL:
Harvest: The date is determined by how the phenolic 
maturity index evolves as well as by how the analytical 
parameters relating to the Albillo Mayor grape for this 
type of wine develop.
Production method: We observe a maximum respect 
for the fruit and the viticultural work carried out in the 
vineyard. We employ gravity in the winery to avoid the 
use of pumps.
Harvest details:The grapes from the 2020 harvest ben-
efited from a warm and sunny autumn that ensured 
excellent fruit maturity. The year is officially classified 
as excellent.
Potential: This vintage of Albillo Mayor holds a consid-
erable potential to improve maybe for years in bottle.

WINEMAKING

Made 100% from Albillo Mayor grapes harvested from 50-60 year old 
vines cultivated in an ancient  vineyard that contains both red and 
white grapes. The unirrigated goblet vines are cultivated in the age-
old Marco Real formation. Albillo Mayor is the only white grape that 
has been authorized by the D.O. Ribera del Duero for the purpose of 
making a white wine. The variety should not be confused with sim-
ple Albillo or Albillo Real.

T E C H N I C A L  D E T A I L

A batch of just 2,000 kg. of special grapes grown on 50-60 year 
old vines in an outstanding vineyard were hand harvested. The 
majority were crushed manually in a small, artisan-style stainless 
steel infinite screw press. The resulting must was macerated with 
some whole bunches with daily punch-downs. The stalks were 
removed as the grapes became detached. Fermentation was car-
ried out at a low temperature (12°C) before resting on fine lees 
for three months. Gravity was employed to avoid using pumps to 
preserve the fruit’s quality to the maximum.

The grapes from the 2020 harvest benefited from a warm and 
sunny autumn that ensured excellent fruit maturity. The year is 
officially classified as excellent.

TASTING NOTES

A P P E A R A N C E

Straw color with some yellow.

N O S E

The wine beckons with an attractive, focused and generous fruit-driv-
en aroma of figs, Victoria plums, greengages and a subtle herba-
ceous flourish reminiscent of summer flowers. It has an attractive, 
focused and well-structured aroma.

P A L A T E 

In the mouth, a crisp acidity keeps the herbs to the fore with a rounded, 
refined, almost creamy mouthfeel that lingers with hints of green ap-
ples, apple peel and baking apples. The wine has an appealing, refined 
and well-focused mouthfeel that lingers on in a long aftertaste.

FOOD PAIRING

It enhances shellfish dishes such as grilled scallops or razor clams and 
will accompany imaginatively seasoned prawn salads. Ideal with roast 
aubergines served alongside couscous or quinoa.

SERVE AT: 5-8ºC.

ANALYTICAL DATA

· Alcohol by volume:  12 º 
· PH: 3.28
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