TASTING NOTE: Very deep bright, cherr_y—red
colour. Very intense aroma with marked fruity sensations
of blackberry and blueberries perfectly integrated with
quality wood that envelops everything. Good structure
and good fruity expression in the mouth, powerful, with

ripe tannins.

AGEING: 5 months in barrel. 50% French oak and 50%

American oak.
VARIETY: 100% Tempranillo.

SOIL: Middle zone Altitude 800-830m. Sandy loam
soils with pebbles.

SERVING TEMPERATURE: 14-16°C.
VOLUME: 135°
FORMAT: 75¢l.

PAIRING: This wine is recommended to be served

with any type of meat. It is also excellent with any cheese.

AWARDS AND RANKINGS

Monteabelldn 5 months 2019
90 points: Tim Ackin..

Monteabelldn 5 months 2020

95 points: Vivir el vino 2022 Guide.

Gold Medal: Mezquita Awards.

Silver Zarcillo: Zarcillo Awards.

Silver Medal: Concours Mondial de Bruxelles.
Best Crianza red wine award: Vivir el Vino Guide.

Monteabellon 5 months 2021
Gold Medal: Mezquita Awards 2023.
91 points: Decanter.

90: points: James Suckling.

92 points: Guia Gourmets.

91 points: Tim Atkin.

94 points: Vivir el Vino Guide.

Monteabellon 5 months 2022
90 points James Suckling

Monteabellén 5 months 2023
Gold Medal Sakura Wine Awards
90 points: Peniin Guide

HARVEST 2025: The 2025 vintage from Ribera del Duero is shaping up to be one of the most outstanding
in recent years, officially rated as exceptional by the Regulatory Council. It was marked by a warm cycle with
high rainfall, increasing the productivity of the vineyards. Despite the heat in the final stage, the grapes achieved
complete and slow ripening, allowing them to be harvested at the ideal moment without severe weather

conditions. They are characterised by polished tannins and a harmonious balance between alcohol and acidity,

great colour intensity and wines with high ageing potential.
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