MAURO

20I0

ALCOHOL 14,50

GRAPE VARIETY TEMPRANILLO 90%
SYRAH 10%

VINEYARDS TUDELA DE DUERO
TRASPINEDO

VINTAGE

After a long, cold winter and higher rainfall than
usual, the vines had plenty reserves of water which
alleviated the shortages during the summer. Perfect
end to ripening in dry weather, excellent sunlight
and cool nights preserved great acidity. Harvesting
took place between 21% September and 8" October
with lower yields than in 2009 due to occasional
spring frosts.

TASTING NOTES

Concentrated, penetrating and forward on the nose,
with great expression of fruit, boundless maturity
and fine spicy notes. Energetic, dense, with great
depth and tension develop a compact structure with
lively and delicious tannins.

AGEING AND CONSUMPTION

Mauro 2010 was bottled in June 2012 after ageing for
16 months in French and American oak barrels of
various ages. Outstanding balance in a vintage with
all the potential and freshness for ageing.
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