
Winemaking 
 
This wine is made with grapes from selected plots that grow at 
800m above the sea level in sandy-loam and chalky-clay soils in 
Villalba de Duero, Burgos. After a traditional winemaking process in 
stainless steel tanks, the wine ages in American oak barrels with 
two years,  during 5 months. 
The protein stabilization is made by a natural process. 
 
 
Tasting notes 
 
Intense purple colour. 
Young in nose with black fruits, flowers and mineral aromas in 
perfect harmony with sweet traces coming from the short stay in 
barrel. 
When entering in mouth, we get a sweet sensation which provides 
the wine with a strong personality and a long, fruity and sweet 
aftertaste. 
Perfect combination with every type of fatty meats, game and 
cheeses from the region. 
Service termperature 15-16ºC 
 

•  Type of wine: Tinto 

•  Region of production: Rioja  

•  Year: 2017 

• DO vintage rating: Very Good 

•  Grape varieties: 100% Tempranillo 

•  Type of bottle: Bordeaux  

•  Bottle size: 75cl. 

•  Alcoholic Volume: 14 % 

•  Total Acidity: 4,59 

•  pH: 3,80 

•  Volatile Acidity: 0,46 

Analytical data 

Cune Ribera del 
Duero 2017 


