The “Terroir”: The diversity of soils, placed over 800m of altitude
and all of them very chalky from the red clay typical of Ribera to the
gravel sands, results in the complexity and style of the Alonso del
Yerro.
The 2010 vintage: From the beginning of 2010 and until the end of
June, we had a lot of rain (585 liters), while the rest of the year was
a lot drier. This allowed the land to recover its water reserves after a
specially dry 2009, although it increased the risk of illnesses in
spring.
Since we work without systemic products and we try not to treat our
vineyards, we had to pay special attention and to act with a lot of
precaution. Throughout the whole month of September
temperatures were great, and it continued likewise on the first half
of October, thus ensuring a slow but complete ripening of the
grapes.
Harvest: From October 22nd to 29th. It was a late homogeneous
vintage. We collected the grape under perfect conditions, without
rush, complying with our plot philosophy, and obtaining the desired
maturity. No weather or health condition were involved in it.

2010
TECHNICAL INFORMATION
VARIETY: 100% TEMPRANILLO (RED WINE)
LOCATION: RIBERA DEL DUERO (SPAIN)
ALCOHOLIC STRENGTH: 14.7º
OUTPUT: 70,000 STANDARD BOTTLES (75CL).
2,000 MAGNUM
DATE OF SALE: JANUARY 2013
More information: www.alonsodelyerro.es

Vinification: Slow and gentle, in order to extract the best tannins
offered by the 2010 grapes. Pigeages, long maceration (25 to 29
days), and some 12 months maturing in French oak barrels (with a
25% of new wood) designed a very balanced, classic and elegant
Alonso del Yerro 2010.
Tasting notes: Deep red color. Powerful nose with ripe fresh fruit,
spices and liquorice. The mouth, concentrated, elegantly expresses
the floral and liquoriced aromas of the Tempranillo. Fresh fruit, with
a highly roasted touch thanks to the barrel. Silky tannins and a long
persistence in mouth.
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