
TERREUS 2011
PARAJE DE CUEVABAJA

alcohol content:
14.5º

varieties
Tempranillo 100%

soil type:
Sandy-clay, loose, 
deep.

yields
3.000 kg per ha.

ageing
24 months in French
oak barrels.

bottling date
January 2014.

production
9.863 bottles and 304 magnums. 

Very cool and dry winter with a period from March 
to May which proved to be one of the warmest in 
recent years. A quite homogeneous vintage in qua-
lity, easy harvest which stands out for its frankness 
and exuberance.

Terreus 2011 is a wine of impressive fruit, expressi-
ve, creamy and graceful, with its usual ability to age 
but more gentle tannins than in previous vintages 
due to an end of ripening full of sun and warmth. 
In order to preserve the freshness and aromatic  
complexity of the wine the harvest took place early 
on September 15th.


