Matarromera
Gran Reserva 2011
D.O. Ribera del Duero
Matarromera Gran Reserva leads Matarromera’s line of excellent
classic wines. This wine is aged for 24 months in the finest French
and American oak barrels, medium to lightly toasted, to merely
accentuate its already exceptionally intense blueberry aromas. It
then rests for three long years in the bottle, to make it a true gem
of a Matarromera aged wine.
Nestled in the authentic San Román plots that adorn the
surroundings of Bodega Matarromera, on a steep southern
incline of the chalky terraces eroded by the Douro, we find these
fine black fruits. Their elegant concentration of Indian ink is subtly
accompanied by smooth notes of clean leather and mild Gran
Reserva tobacco. Its excellent palate has all the virtues of the
great Duero de Matarromera wines, with magnificent persistence
in its ample structure of elegant sweet and mature tannins.
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Vintage 2011
A moderate winter with a short period of frosts and little rain.
Mild spring, moderately rainy, with a warm finish. A mild, dry
start to the summer that ended in intense heat and pronounced
dryness. Excellent harvesting conditions at the start of October;
good maturation due to the high temperatures and good
sanitary conditions due to the absence of rain.

Vineyard
San Román is one of the most emblematic Matarromera vineyards,
as it surrounds the winery. Is it located in the Valbuena de Duero
municipality and ascends the flank of the hill. La Finca de las
Celadillas is situated in Olivares de Duero, very close to the winery.
Both plots, planted with espaliered Tempranillo grapes, produce
Matarromera Gran Reserva.

Technical data
Format 750ml
Origin of the wine
Name of the vineyard
Location
Surface
Type of vineyard
Soil texture
Elaboration
Altitude
Production/ha
Orientation
Slope
Years of Plantation
Elaboration
Variety
Harvest
First Harvest
Bottles
Fermentation
Aging
Alcohol
Acidity

Finca de Las Celadillas and San Román
Olivares and Valbuena de Duero
6,10 has
trellised vineyard
franc limestone
traditional in reds
790-740
Limited to 3.500 kg/ha
south
10-20%
1993
100% Tempranillo
October
1.996
22.000
10-14 days in inox (28ºC)
24m in oak barrel and 36 in bottle
15%
5,10 g/l

Suggestions
Conservation Keep in a cool, dry place. Avoid
sunlight.
Temperature Drink at 16-18ºC

Bodega
Matarromera
Bodega Matarromera is rooted in Valbuena de Duero, birthplace
of Tempranillo in the Ribera del Duero. Founded in 1988 on the
flank of hill that faces the midday sun, the serene Douro River can
be seen from the winery itself. This welcoming winery is the perfect
place to produce aged wines. The conditions in its semi-buried
warehouses are perfect for creating wines where the balance
between the oak and the Tempranillo grape takes the limelight.
The first Bodega Matarromera vintage won the Gold Medal at the
International Wine Competition. This was an incredible starting
point for a story replete with success.

Bodega Matarromera

Ctra Renedo-Pesquera Km 30
Valbuena de Duero, Valladolid,
España - Spain
www.bodegamatarromera.es
matarromera@matarromera.es
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