
 

 

 

 

 

 

  

MAURO 2007 

 

Grape varieties: 

Tempranillo : 85% 

Syrah: 15% 

 

Vineyards: Tudela de Duero- Santibáñez de Valcorba 

 

Vintage:  

A short winter followed by a cool and rainy spring with irregular sprouting towards the 

end of April. Veraison was late due to low temperatures mid-summer.  

Hot and dry first half of September allowed the first bunches to reach ripeness from 21
st
 

of the month. The harvest lasted 4 weeks, carried out sequentially and by parcels.      

 

Tasting notes: 

 

Elegant & fragrant on the nose, appetising red fruit predominates and a marked 

balsamic character together with subtle notes of aromatic herbs. Sober, compact, 

perfectly  balanced in the mouth with velvety tannins and a fresh juicy fruit. 

 

Ageing & consumption:  

Mauro 2007 was bottled in June 2009 after ageing for 16 months in French and 

American oak of different ages. Due to its accessibility and freshness this Mauro 2007 

is fully enjoyable from its youth.  

 


