
PRADOREY CRIANZA
FINCA VALDELAYEGUA 

VINTAGE 2017

• Single Vineyard – Valdelayegua terroir
• 790 - 820 m altitude
• Gentle slopes facing south, near Duero and

Gromejón rivers
• Sandy loam and clay-loam soils with limestone

outcrops
• 93% Tempranillo and 7% Merlot

• 12 months in French (60%) and American (40%)
oak barrels

• 3 months in Nevers oak vats

• SIGHT: Dark cherry red with intense bluish
nuances, deep and bright

• NOSE: High intensity, with dominating ripe red
fruit and sweet sensations from barrel ageing.
Complex, balsamic and mineral background

• MOUTH: Tasty in the mouth, with rounded
tannins and a pleasant freshness on the palate.
Tasty finish, with great concentration of fruit and
a velvety finish

• Roasts and game
• Grilled or char-grilled red meats
• Spicy aged cheese
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