Matarromera Prestigio
£65.00
Vintage:

2008

Bottle Size:

75cl

Alcohol %:

%

Country:

Spain

Description:

Ripe pure black-fruit aromas are touched up by notes of malty chocolate
and mocha. This is proportionally big, but it's not overly hard or
unbalanced— just the opposite. Flavors of mocha, coffee, hazelnut and
ripe berry fruits finish flush, dense and firm, with toasty notes and
powerful but controlled soft tannins.

Cepages:

Tempranillo

Group:

Spain

Sub group:

Ribera del Duero

Colour:

Red

Closure:

Cork

Producer:
Website:

http://bodegamatarromera.es/en/

Organic/Bio Status:
Food / cocktail match:

Great with red and white meats, and chicken in particular.

Food / cocktail recipe:
Press

"Stunningly concentrated with good strcture and oveall balance, this
wine desrved to be drank now, but could age into the future. A great
effort from this quality producer" - Bob Campbell.

Awards
Other Info:

The Matarromera winery was founded in 1988 by Carlos Moro, who
decided to follow his roots and come back to what has been the family
business for centuries; nowadays he is one of Spain's most respected and
well-known winemakers. His very first wine, Matarromera Crianza
1994, was acclaimed by the prestigious International Wine Challenge as
The Best Wine in the World, what encouraged him in his belief that he

was working in the right direction.
He renewed his family estate, and added new plots, of 100 hectares in
size on the northern slope of the Duero valley, in the best areas:
Pesquera, Valbuena de Duero and Olivares de Duero. This is in the socalled Golden Mile of Ribera del Duero, close to the river Duero and with
excellent exposure to the sun. The grape, of course, is Tempranillo, the
great grape of Ribera del Duero, also known here as Tinta del País.
In order to make wine with the care that such grapes deserve he built a
new winery, semi-underground and with the latest innovative
winemaking technology. The grapes are selected with extreme care and
destemmed berry by berry.
There is a state-of-the-art sorting table that removes unripe grapes or
grapes of the wrong size or colour. They also have a particular system
that can lower the pH of the unfermented grape juice as well as in the
wines, and which removes unwanted potassium and calcium that can
lead later to a deposit in the bottle.
The handling of oak is equally detailed. Bodega Matarromera currently
has 2485 barrels, half of which are American, and half of which are
French. Different levels of toast, and indeed different types of oak are
constantly being trialled in order that the right barrels might be
matched with the right parcels of vines: what they seek is a perfect
understanding of what each parcel of vines needs in terms of wood,
each year - and of course each vintage offers different conditions. A
quality run Bodega.

