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“Dedication, soul, passion;
the spirit of a family embodied in wine”

Colección 880 Roble 2013
A young spirit with great character.

The 880 Collection is a prominent member of a new family of Ribera del Duero wines. Its name was inspired by the 
altitude of the vineyards where they were born, where man’s efforts converge with the earth’s demands, to give back 
to its village and its people the pride of enjoying a great wine.

“Tinto Roble” (Oak Red) boasts a youthful, open spirit, which allows it to fuse together the appeal of its fruit and 
the virtues of the wood with every year that passes, to develop into a young spirit with great character.

2103 Vintage.

It might be said that 2013 marked the return to normality of 
the climate in the Burgos region of Ribera del Duero – at least 
around the Esgueva, which is where this wine originates from.

It was a continental year with very intense seasons, good 
spring rainfalls that filled the soil with water reserves and an 
absence of the feared spring frosts, so characteristic of the 
area. Temperatures oscillated between 8º below zero in winter 
and 38º in summer. Day-night temperature variations were very 
good during summer. 

By and large the harvest was clean and healthy, without any 
trace of diseases. Starting on 8 October, picking was manual 
and the grapes were packed into 15 kg crates with an average 
yield of 3,200 kg/ha.

Once harvested, the grapes were refrigerated until vinification 
time. Alcoholic as well as malolactic fermentation followed in 
tanks at a controlled temperature. After the malolactic process 
had been concluded, the wine was kept in American and 
French oak until bottling.

A wine with a medium-high robe and a lively, brilliant 
appearance, it is expressive in the nose, ripe red fruits 
predominating over a spicy backdrop with gentle balsamic 
hints. It is generous and enveloping on the palate, leaving a 
very fresh, pleasant tannin sensation.  

Data of interest.

Varieties:    100% Tinto Fino.
Alcohol strength:    14,5% Vol.
Ageing in the cask:  4 months.
Drinking temperature:  14 ºC.
When to drink:   Until the end of 2016.
Productoion:   20,413 bottles of 750 cc


