DI E( ; TECHNICAL INFORMATION
TYPE
Harvest Selection

SPECIAL SELECTION O

Ribera del Duero.
4/7% EDICION LIMITADA VARIETY
Z  7.000 BOTELLAS 93% Tempranillo and Cabernet Sauvignon 7%.

PERFORMANCE OF VINEYARD
3.500 Kg./ha.

PROCESSING

The grapes are carefully harvested from vineyards
ranging from 50 to 80 years old that use a strict form
of organic farming. After 2nd selection upon entering

TASTING NOTES

VISUAL the winery,the grapes are destemmed and partially
The wine has a clean and bold cherry red color, with subtle hues of crushed.
violet.
Then, they are barrelled in deposits of 7,000 1. Cold,
SCENT Prefermentative maceration takes place for 4-5 days at
79 ° C. Fermentation temperature 0f26-28 o C
After allowing the wine’s aroma to open up and fully express its aroma- depending on the density. The paste remains in the
tic complexity, a balance of aromas from fruit, the production and aging deposit for a total of 30-35 days of maceration.
process arise. Aromas of fruit (strawberry, cherry, plums, figs) and nuts
(hazelnuts,walnuts) combine with aromas of roasted toffee, caramel and Malolactic fermentation takes place in the barrels. The
peppers and cloves. wine is aged for 14 months in new French oak barrels
(60%), American oak (30%), and Caucasian oak
TASTE (10%)
Wide entrance with a homogeneous path, which keeps the soul of this
wine harmonious and smooth on the palate. Balanced structure of fine PRESENTATION
tannins and sweetness. In the retro-nasal cavity aromas of red fruit, dried Case of 12 Bottles.
apricots, chocolate truffle and caramel emerge. Tasty and good
persistence. CONTACT
RIBERA pEL DUERO Bodegas Servilio-Arranz S.L.
DO S PAIRING C/ Onesimo Redondo, N°39

47315 Pesquera de Duero, Valladolid.
Teléf.: (+34) 983 870 062
info@diego-rivera.es
www.diego-rivera.es

Red meats, game, roast lamb, Castilian stews

Serving temperature 17°C
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WINE DATASHEET

HARVEST 2007
GRAPE:

93% TEMPRANILLO

7% CAVERNET SAUVIGNON
Lote Ne: L1-DV

Botella N*:

de 7000

Pruced and bottled
property by BODEGAS
SERVILIO-ARRANZ, S.L.
47315 Pesquera de Duero
(Valladolid) Spain
R.E.8318 VAQO

www.diego-rivera.es

IMPORTED BY
RESERVA, INC.
NEW YORK, NY
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Vintage wine carefully selected from vineyards between 50
and 80 years old. Organic farming practices. Aged for 14
months in new French Oak barrels (40%), American Oak
(50%) and Caucasian Oak (10%). 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 17°C.

POR SU ARTESANA ELABORACION, SE RECOMIENDA
DECANTAR ANTES DE SU CONSUMO.

Vendimia cuidadosamente seleccionada de vifiedos de entre
50y 80 afios. Régimen de cultivo orgénico. Envejecido
durante 14 meses en barricas nuevas de roble francés (40%)
roble americano (50%) y roble del Caucaso (10%).
Maridaje con carnes rojas, caza, cordero lechal y guisos.
Temperatura de Servicio 17°C.

RIBERA DEL DUERO
DENOMINACION DE ORIGEN

CASTILLA Y LEON

ESTATE
BOTTLED

Producto de Espafia
Product of Spain
Contiene sulfitos
Contains sulfites

GOVERNMENT WARNING:

(1) ACCORDING TO THE
SURGEON GENERAL, WOMEN
SHOULDNOT DRINK
ALCOHOLIC BEVERAGES
DURING PREGNANCY
BECAUSE OF THE RISK OF
BIRTH DEFECTS.

() CONSUMPTION OF
ALCOHOLIC BEVERAGES
IMPAIRS YOUR ABILITY TO
DRIVE A CAR OR OPERATE
MACHINERY, AND MAY
CAUSE HEALTH PROBLEMS.

14%byVolume
750ml




