MAURO
VS

ALCOHOL 14.5°

GRAPE VARIETIES TEMPRANILLO 100%

VINEYARDS TUDELA DE DUERO
TRASPINEDO

PRODUCTION  37.100 BOTTLES AND
1.000 MAGNUMS

VINTAGE

A wet winter allowed the vines to accumulate enough
water reserves for a warm and quite dry spring. July
and August were cool with low minimum temperatu-
res. The heat returned in September, with autumn
beginning brightly with sporadic storms, allowing us
to harvest between 15th September and 7th October,
shaping the profile of a vintage of continuous vegeta-
tive growth where alcoholic and phenolic ripeness
coincided.

TASTING NOTES

Superb aromatic richness, with a mineral back-
ground. Broad palate, compact tannins. Freshness
and energy contained in a wine of great length.

AGEING AND CONSUMPTION

Mauro VS 2014 was bottled in March 2017 after ageing
for 26 months in French and American oak barrels. A
very complete year with an age-worthy profile.
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