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[ % VINEGROWING ]

LOCATION: Leon, Northwestern Spain
REGION: Los Oteros

APPELLATION: VT. Castilla 'y Ledn
TOPOGRAPHY: Plain plateau

ALTITUDE ABOVE SEA LEVEL: Up to 850 m
CLIMATE: High-altitude continental

SOIL TYPE: Clay over river gravels

GRAPE VARIETY: Prieto picudo

VINES PER HECTAR: 1.200

VINES AGE: Up to 100 years old

PRUNING SYSTEM: Ancestral ground-trained bush vine
FERTILIZING: Sheep manure

YIELD PER PLANT: 3 Kg

RIETO PICUDO HARVESTING DATE: October 12"

2021 VINTAGE

The mild temperatures and abundant rains during
the spring and summer of 2021 gave rise to a long
maturation of the grapes and to wines of unusual
finesse and elegance such as had not been seen in
Los Oteros for years.
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HARVESTING TYPE: Hand harvested in 18 Kg boxes
GRAPE SELECTION: Sorting table

BUNCH WORKING: Destemming without crushing
TANKS: Wooden vats

FERMENTATION: Spontaneous, 21 days at 25°C
MACERATION: 2 daily pumping-overs

TANK DRAINAGE: Direct to barrel by gravity

M.L.F.: In barrel

AGEING: 9-12 months in French oak, followed by an
average of 12 additional months in bottle

BARREL RACKINGS: 3 rackings following lunar waning
FILTRATION: Light
BOTTLING: By gravity
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APPEARANCE

Bright ruby-red wine with good depth and abundant tears.

NOSE

Expressive nose of red flowers, wild berries and strawberry,
integrated with toasted bread, coffee and dark chocolate
notes.

PALATE

Broad and balanced palate, polished tannins and creamy
acidity, with a long and elegant finish.

DRINKING

Ideal with roasted meats, stews, botillo, aged sheep cheeses
and lberian ham. Serve at 14-16°C. Decant shortly before

serving.
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BOTTLE: Burgundy Authentic 75 cl

CLOSURE: DIAM 5 - 44 x 24 mm

CORK PROTECTION: Premium polylaminate
FRONT LABEL: Tintoretto Gesso WS 85 x 115 mm
BACK LABEL: Tintoretto Gesso WS 55 x 60 mm
CASE: 4 mm cardboard

BOTTLES PER CASE: 6 units

WEIGHT PER CASE: 8 Kg

Euro us

Cases per row 77 105
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93 points Guia Peiin (2026)
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