DE BLAS 2019

Tempranillo old vines

S E R RAN O Limited production of 2682 bottles and Mg

It carries the name of the winery as a re ection of its personality and values. The wine is made from very old
vines in one of the areas with the greatest potential of the appellation, speci cally in the south-eastern limit of
the Ribera, in the municipalities of Fuentelcésped, Fuentespina and Milagros.

TERROIR

Soil formed in the Miocene, mainly limestone, reddish sandy clays and clayey loams. All the plots are located
between 840 and 930 meters above sea level.

It comes from 7 majuelos. Valdubdén, carremontejo, la cafiada ancha (old), nava, los cantosales (old), el quifion and
el tarraso (old). All our vineyards are planted in goblet as is traditional. The date of planting varies between 1937
and 1953 (average of 70 years) and the average yield obtained is 1,800 kg/ha.

Despite the frosts at the beginning of May, the vines continued to grow without
di culty. Very dry and hot summer, which due to the water reserves of 2018 allowed
for good ripening.

WINE MAKING

The care of the vineyard is organic in the process of certi cation.
The harvest is done manually in 15 kg boxes.

Double selection in the vineyard and on the sorting table.
Harvest date: September 21.

Gravity winemaking. Destemming without crushing in order to maintain the integrity of the
berries. Fermentation is carried out in small volume stainless steel tanks. Autochthonous
yeasts are used. Aged for 18 months in French oak barrels, 50% new and 50% used French
oak barrels, with capacities of 225I, 3001 and 500I. Bottles of 75cl and Magnum.

14,00% ‘ 10 mg/l ‘ 3,69/4,90 1,354l

alcohol content free sulphorous ph residual sugar

TASTING NOTES

Garnet red, dark, clear and bright with a high layer.

Intense and complex nose: aromas of undergrowth, menthol and spices such as licorice.

Ample and balanced in the mouth. Silky tannins, aromas of ripe black fruit and
elegant wood. Fresh, polished, elegant and long-lasting wine.
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