
Sitio de Valderiz
Challenging vintage marked by extreme weather conditions.Spring was defined by
frosts that reduced part of the yield. Summer arrived later than usual but was 
intense and scorching.

September and October brought heavy rainfall and significant temperature.

VARIETY:
100% Tinta del País.

14% Vol.

www.valderiz.com

SOURCE:
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.

2024

AGEING:
TIME:

TYPE of OAK:

9 months in 225l barrels.

90% Used oak French barrel.
10% New French oak barrels.


