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Rejadorada Roble expresses the essence of Tinta de Toro grape with the great
balance between fruit and wood through an artisan winemaking, that allows us
to get an authentic wine from this region.

Low rainfall year in which work in the vineyard to retain water has been
essential. Thanks to this, Tinta de Toro has managed to express its maximum
potential. After a warm Spring and Summer it has been decided to reduce
production to increase quality. The harvest began on 7th September.

This wine is made of 100% Tinta de Toro that comes from selected unirrigated
vineyards in bush, located in Morales de Toro and San Roman de Hornija. The
age of the vines is between 20 and 40 years old. The sandy-loam soils, with
clay on the deep ground, are worked on the respectful, well-integrated and
organic way with a minimal intervention on them. This allows a perfect balance
between acity and freshness.

Manual harvest in 20kg boxes and traditional winemaking process with
destemming. Pre-fermentative maceration for 4 days and alcoholic
fermentation for 15 days with temperature control in stainless steel vats to
extract and retain aromas.

Aging process on the lees prior to entering the oak barrels to provide volume
on the palate.

Aging in barrels of a maximum of 3 years old: French oak (50%) and
American (50%) of 225 litres for at least 6 months that provides a unique
balance in the fruity character of Tinta de Toro.

Bottled in July 2022 (137.451 bottles of 0,75 liter and 1.256 bottles of 1,5
liters) and launched on the market with a minimum of 4 months of bottle

aging.

Blue-red colour with violet rim. Intense varietal aroma, standing out the notes of wild red and black fruits such as
blackberry and raspberry, with a background of dry spices and vanilla notes. Very fruity character on the palate, with a
lively and perfectly balanced acidity. Polished and soft tannins provide the long finish with notes of fruits coming
through. Broad and soft wine that suits all the palates.

Thanks to its aging process on lees, Rejadorada Roble 2022 shows the intense volume and flavors, with a vey
expressive fruit profile, highlighting a soft and balanced palate.
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