
RIBERA DEL
DUERO

Tinto Fino,
Cabernet

Sauvignon,
Merlot y Malbec

15% ABV

GENERAL INFORMATION 

This wine is produced from grapes grown in Ribera del
Duero, harvested in an exceptional vintage marked by
a very cold winter with temperatures dropping below
-9°C and a hot, dry summer with three heat waves.
The mild, frost-free spring and well-timed rainfall
provided optimal conditions for the vines. Harvest

began on September 28th with Malbec and
concluded on October 23rd with Cabernet Sauvignon.
In the winery, grapes are handled gently using gravity
without pumps, arriving destemmed and whole into
the tanks. After fermentation, the wine is aged for 12
months in 225 L Pyrenean oak barrels sourced from

different forests.

Tomas Postigo
Rebollo

TASTING NOTES

The wine displays a thick cherry-red color with violet
reflections, youthful and vibrant in appearance. On
the nose, it offers a spicy profile with notes of dry

autumn forest, fine wood, balsamic nuances, and ripe
black fruit complemented by subtle milky hints. On

the palate, it is silky and fleshy, with juicy, harmonious
flavors and well-integrated fruit and oak. The finish is
elegant and persistent, making it ideal to serve at 16–

18ºC.
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