
CRIANZA 

TASTING NOTES 

visual

A clean and bold cherry red color, with subtle hues of violet, demonstrates 
that this wine still maintains some juvenile characteristics.   

Scent

It has good aromatic intensity. Although initially the aging process presents 
complex tertiary aromas, once the wine opens up new flavors arise.  Strong 
aromas of berries, ripe red fruits, and subtle hints of spice appear in the wine, 
giving way to the production of a wood-variety via the slow bottling reduction 
process. 

Taste

The wine exhibits a strong body while also presenting a soft and fresh sensation 
to the palate. Intense flavors continue to highlight the variety of mixed berries 
with certain notes of banana and a roasted aroma, both yielded from the barrel. 
In general, the wine shows good structure and balance, and fine and elegant 
tannins that give it a nice volume. It should be noted that this wine has not been 
subjected to physical or chemical tartaric treatments, thus allowing for a natural 
presence of potassium bitartrate and bottle coloring, all of which do not affect 
the quality of wine.  

PAIRING

Red meats, roasts and stews.

Serving temperature  18ºC

TECHNICAL INFORMATION

TYPE

Aged red

O.D.
Ribera del Duero.

VARIETY
Tempranillo 100%. 

PERFORMANCE OF VINEYARD

4.500 Kg./ha.

PROCESSING

Once stemmed, the grapes are partially crushed and 
put in 13,000 liter barreling conical-trunk stainless 
steel tanks. 

With the use of  cooling jackets, the alcoholic 
fermentation takes place at a controlled temperature 
of 27-28 º C.  Once completed, the wine soaks among 
the solid fruit for about 20 days, until ready for 
racking and pressing.

The malolactic fermentation takes place in stainless 
steel tanks. Then, the wine is aged in American oak 
barrels for 12 months.

PresentaTIOn 
Case of 12 Bottles.

Contact
Bodegas Servilio-Arranz S.L.
C/ Onesimo Redondo, Nº39
47315 Pesquera de Duero, Valladolid.
Teléf.: (+34) 983 870 062
info@diego-rivera.es
www.diego-rivera.es



crianza

Despalillado, estrujado parcial y encubado en depósitos 
tronco-cónicos de acero inoxidable de 13.000 l. Tras la 
fermentación malo-láctica, el vino evoluciona entre 12 y 14 
meses en barricas de roble americano y francés.
Maridaje con todo tipo de carnes rojas, asados y guisos.
Temperatura de Servicio  160C.

Destemming, partial crushing and barrelling in deposits 
trunk-tapered stainless steel of 13,000 l. After malo lactic 
fermentation, the wine evolves between 12 and 14 months in 
French and American oak barrels.
Ribera del Duero is versatil and fun to try with wide range of 
dishes as roast beef, hearty vegetables, lamb and age cheese. 
Service temperature 160C. 

Lote Nº: L1-DC

Vol.

Producto de España.
Product of Spain.

14%
75cl.
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