BODEGAS Y VINEDOS VALDERIZ

Sitio de Valderiz 202

* VARIETY:

100% Tinta del Pais.

SOURCE: v/

Paraje Valdehermoso.
Diverse soils of sand, stone, clay, and limestone content.
Yield: 5.500 kg/Ha.

= WINEMAKING:

Spontaneous fermentation in stainless steel tanks of 18.000 kg.
Malolactic fermentation in cement. VALDERIZ

SITIO
“ AGEING:

RIBERA DEL DUERO
TIME: 9 months in 225I barrels.

DENOMINACION DE ORIGEN

TYPE of OAK: 90% Used oak French barrel.
10% New French oak barrels.
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www.valderiz.com



