
Valderiz
Tomás Esteban

An especially dry year.
Light frosts in spring followed by a hot June which favoured growth.
The decrease in the crop during bunch set reduced the development and
evolution of the vine cycle.
Rain at the end of August helped the final ripening process.

VARIETY:
90% Tinta del País 10% other native grape varieties.

AGEING:

14,5% Vol. 

TIME:

TYPE of OAK:

30 months in 225l barrels.

100% New French oak.

www.valderiz.com

SOURCE:
Abuelo, Miguelón y Matallana vineyard plots.
Limestone-clay soils with some sand content. 
Yield: 1.500 kg/Ha.

WINEMAKING:
Spontaneous fermentation. 
Elaboration in 3.000kg tanks. 
Malolactic fermentation in barrels.
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