TINTA DEL PAÍS
ROBLE 2019
RIBERA DEL DUERO
DENOMINACIÓN DE ORIGEN

In the second half of the 19th Century, a handful of enthusiasts
explored production methods in Bordeaux and set about replicating
them in what was the dawn of modern Rioja. One of these visionaries
was Celestino Navajas, the founder of our winery. Today - 150 years
after its foundation - Bodegas Montecillo has built upon this visionary
character to travel outside Rioja, offering a carefully curated selection
of the most fashionable grape varietals and finest wines.
VINTAGE
2019. A vintage defined as memorable by vine growers and winemakers in the D.O. It was characterised by low yields per hectare,
with a low bunch weight and loose
berries, that is to say, exceptionally
healthy, aromatic, fresh fruit.

WINE, ONLY APPRECIATED IN MODERATION

GRAPE VARIETIES
100% Tinta del País (Tempranillo).
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ORIGIN
D.O. Ribera del Duero.
CRAFTING & AGEING
A selection of parcels that give
perfectly healthy grapes with great
balance and freshness. Located in
the area of Fuentecén, bush vines
grown at 700m altitude, on slopes
with chalky soils and a lot of
pebbles. Hand harvested. Cold
maceration in inertized tanks to
extract a very bright and intense
colour, as well as a lot of aroma.
Alcoholic fermentation at 22ºC
with total skin contact over 17
days. When completed, malolactic
fermentation takes place in small
stainless steel tanks. Subsequent
racking into new American
oak barrels over 5 months to bring
its great fruit intensity together
with the sweet tannins of noble
oak. Once ageing has finished, and
after three thorough tastings of

each lot of barrels, the final blend
of the wine is prepared. After
clarification and filtration the wine
is bottled and rests in the winery
until its release.
SENSORY EVALUATION
LOOK: A very deep coloured wine,
with a very attractive cherry red
colour and bluish, violet rim.
AROMA & PALATE: With a still
glass, the essence of Tempranillo
appears: mature red fruit with
touches of cherry. After swirling,
sweet notes appear, enveloped in
hints of red liquorice. It is extremely fruity on the palate, powerful
and very lively. Balanced acidity
with a long, warm and very
seductive finish.
SERVING & FOOD PAIRING
A great everyday wine. Ideal for
serving alongside tapas of cheese
or cured meats, or to accompany
traditional Castilian cuisine, stews
and roast meats.
Serving temperature: 16ºC - 18ºC.
ANALYSIS
Alcohol: 14% v/v
Residual sugar: 1.9 g/l
Acidity: 5.3
pH: 3.7
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