
VINEYARD:
Ownership: We own 100% of our single vineyard estate 
which is made up of 5 plots set around the winery.
Location: On an alluvial terrace overlooking the Duero River.
Coordinates: 41°39’37.80”N, 3°40’18.92”W
Altitude: 800 meters above sea level.
Orography: Slight slope towards the south-west.
Vineyard area: 87 hectares.
Variety: Tempranillo (Tinto Fino)
Years of planting: from 1990 to 2006.
Parcela 100: 255 vine lines. North Vineyard. Zone 13.
Four blocks/sectors: B, C, D, E.
Training: Double Cordon Royat. Area: 11.542 hectares.

Year of plot plantation: 2000.

Organic conversion period began 20/10/2017.

Official organic certification of the plot 08/10/2020.

Soils: Stony alluvial soils with gravel, sands and numer-
ous boulders. The subsoil is composed of clay under a 
layer of limestone gravel. These soils and subsoils are 
excellent for concentrating flavours and aromas.

Climate: Mediterranean climate with an important con-
tinental character..

CULTIVATION: 
Irrigation: 40% unirrigated, 60% drip irrigation..

Vine distance: 2.9 meters x 1-1.5 m.

Care: all 11 organic hectares use an integrated produc-
tion based on weather forecasting through a network 
of sensors, geographic information systems and satel-
lite photography.

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 Tempranillo grape for this 
type of wine develop. 
Vinification: We observe a maximum respect for the 
fruit and the viticultural work carried out in the vine-
yard. We employ gravity in the winery to avoid the use 
of pumps. 
Harvest details: The 2020 harvest benefited from a 
warm and sunny autumn that ensured excellent fruit 
maturity. The vintage is officially declared as excellent.

WINEMAKING

Made 100% from Tempranillo grapes grown in our vineyard on an 
11-hectare plot designated Parcela 100, farmed under certified organic 
conditions. The grapes were mechanically harvested at night to keep 
low temperatures and retain all the variety’s best natural aromas. 
Grape bunches were selected as they entered the winery to maintain 
fruit quality. The tumultuous, or alcoholic, fermentation was temperature-
controlled at 24°C to favour extraction and obtain a concentrated wine 
while preserving the aromatic quality typical of the variety. The malolactic 
fermentation lasted between three and six weeks. 

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

The entirety of Martín Berdugo’s single-vineyard estate strives to 
become sustainable. This wine’s grapes were cultivated using 
minimum intervention agriculture. The family aims to safeguard 
and foment biodiversity on its ancestral estate. The 2020 harvest 
benefited from warm and sunny autumn conditions that secured 
excellent fruit maturity. The vintage is officially declared Excellent by 
the region’s regulating body, the D.O. Ribera del Duero.

OAK AGING

Oak ageing took place over more than nine months within our tem-
perature and humidity controlled barrel hall. New and second-use 
French and American oak barriques of 225-litre capacity with 
light-to-medium stave toasting were utilised.

TASTING NOTES

A P P E A R A N C E

Deep ruby red with hints of mauve.

N O S E

Tempranillo’s typical ripe berry fruit aromas emerge with notable 
concentration and focus, providing a lively feast of dark red cher-
ries, ripe strawberries and plums, enveloped in mineral nuances 
derived from the vineyard. Well-balanced aromas of toasted bar-
rels provide a backdrop of subtle vanilla, cocoa and coffee.

P A L A T E 

The fruit flavours, which mirror precisely those found in the aroma, 
come alive in the mouth with a spicy intensity that is joined by smooth 
tannins and fresh acidity that deliver a balanced mouthfeel that persists 
into a long, clean finish.

FOOD PAIRING

This wine will enhance spicy dishes, gourmet beefburgers, grilled 
pork skewers and oven-roasted vegetable casseroles.

SERVE AT: 15ºC.

ANALYTICAL DATA

· Alcohol by Volume:  15 º abv. 
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