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Tasting notes
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Colour: Cherry-red with a light purple rim.
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Nose: Intensely aromatic with hints of toast, spices
and black forest fruits that mingle very harmoniously.
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Palate: Good structure and entry on the palate with
the notes of oak and fruit showing through again. A
lingering finish.

SRIANZA
RIBERA DELDUERD

ENOMINACION DE ORIGEN
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Serving recommendations

Serve at 16° to 18°C

Food pairings: Roast or stewed red meats and game
dishes.

* 91 points and 4 starts Guia Pefiin 2023
* 90 points Guia Pefin 2022



D.O. RIBERA DEL DUERO
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nical Data A
%’on: RIBERA DEL DUERO

Surface area of own vines: 25 hectares (62 acres)
Location: Valbuena del Duero (Valladolid)

Soil type: Clay and limestone

Average age of vines: 25-35 years

Average altitude: 780 m
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Climate: Moderate to low rainfall. Dry summers and cold winters h

with marked temperature variation within each season.
Density of plantation: 2,100 vines/ha

Yield: 3,000 to 5,000 kg/ha

Growing system: Double Cordon Royat and bush vines
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VINIFICATION

Harvesting: By hand
Fermentation: In stainles
Temperature of ferme
Duration of fermentati
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26°C
days

Ageing time in barrel: S
Type of barrels: Fre a
Ageing time in bottl months

Analysis data

Alcoholic degree:

e ts:23x32x1
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Dominio de Bornos. Ctra. Valbuena, 22. 47315 Pesquera de Duero, (Valladolid). T. +34 983 86 8116
www.dominiodebornos.com // info@bornosbodegas.com
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