
Mauro VS 2010 was bottled in December 2013 after 
ageing 32 months in French & American oak barrels. A 
classic year for ageing for this compact and balanced 
wine.

Full of fruit on the nose, with great aromatic breadth 
and balsamic freshness. Marked structure with vigorous 
and precise tannins. Lively and plush, great class and 
with a long life ahead.

After a long cold winter with more rain than usual, the 
vines counted on the significant water reserves to 
alleviate the lack of rainfall in the summer. Perfect end 
to ripening with dry weather, excellent sunshine and 
cool nights that preserved great acidity. The harvest was 
concentrated between 21st of September & 8th October.

ALCOHOL  14.5º

2010

GRAPE VARIETIES  tempranillo 100%

PRODUCTION 25.745 bottles and 
400 magnums
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