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Tasting notes

Colour: Ruby red color with garnet hues, clear and
bright. High layer.

Nose: Very complex due to its production and aging.
Balsamic, spicy, roasted and mineral notes among
many others, with a background of ripe fruit.

Palate: Tasty, silky and very elegant. With a very
good length of flavour, powerful and very pleasant.

Serving recommendations

Serve at 18°C

Food pairings: Red meat and game dishes, well-aged
cheeses and chocolate.

Current Vintage Awards

91 points Tim Atkin

93 points Pedro Ballesteros Club Oenologique

92 points Pefiin 2025

91 points James Suckling 2024

93 points Decanter 2024

Gold Medal Challenge International du Vin 2024

91 points Tim Atkin.

Gold Medal Concurso de Vinos Casino de Madrid 2024

Previous Vintages Awards

Gold Medal Mundus Vini 2023
91 points Guia Pefiin 2023
Gold Medal Decanter 2022 — 95 points
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Soil type: Clay and limestone
Average age of vines: 35 years
Average altitude: 780 m

! Climate: Moderate to low rainfall. Dry summers and cold winters X
o\ with marked temperature variation within each season. B

s Density of plantation: 2,100 vines/ha

. Yield: 3,000 to 5,000 kg/ha

Growing system: Double Cordon Royat and bush vines

VINIFICATION
Harvesting: By hand in 15 kg crates
Harvesting dates: First weeks of Oct
Fermentation: In tronconlcal tempera -controlled stainless
steel vats S

Temperature of ferment
Duration of fermentat
Ageing time in barrel
Type of barrels: Fre ak
Ageing time in bottl months
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BODEGAS Y VINEDOS LLEIROSO - Ctra. Monasterio, s/n 47359 Valbuena de Duero,
Valladolid (Espafa). T. +34 983 683 300



