
 

TECHNICAL	SHEET	CARRAMIMBRE	CRIANZA		

A magnificent crianza that shows why Ribera del Duero 
wines are so much in demand. Intense, complex and spicy 
aromas are matched by a firmly structured, rich and 
generous fruit attack with a persistent finish. 

WINE: CARRAMIMBRE CRIANZA 

WINERY: BODEGAS CARRAMIMBRE S.A. SITUATED IN PEÑAFIEL 

D.O.: RIBERA DEL DUERO 

TYPE OF WINE: TINTO CRIANZA 

AGEING: 12 MONTHS IN AMERICAN AND FRENCH OAK BARRELS (50% - 50%) 

GRAPE VARIETIES: 90% TEMPRANILLO + 10% CABERNET SAUVIGNON 

CHEMICAL ANALYSIS:    ALC BY VOL (%): 14.5 

                                           TOTAL ACIDITY (g/L Tartaric): 5,26 

                                           pH: 3.82 

                                           SUGAR REDUCERS: 1.2 g/l  

VINEYARD: VERTICAL TRELLIS SYSTEM OF 40 YEARS OLD BETWEEN 750 AND 850 M 
SEA LEVEL IN PEÑAFIEL 

WINEMAKERS: GERMAN MEDRANO 

HARVEST: BY HAND AT THE END OF SEPTEMBER 

TYPE OF SOIL: SOIL FORMED BY TERTIARY AND QUATERNARY SEDIMENTS: SAND, 
LIMESTONE WITH A DEEP LAYER OF CLAY, WHICH ALLOWS TO STORAGE THE WATER. 
LACK OF ORGANIC MATTER. SOIL PH IS AROUND 8.1 
 
WINEMAKING PROCESS: COLD MACERATION DURING 48h TO EXTRACT FIRST AROMAS. ALCOHOLIC FERMENTATION 
AT 21° C FOR 10 DAYS WITH TEMPERATURE CONTROL. MALOLACTIC FERMENTATION IN STAINLESS STEEL VATS. 
AGEING IN AMERICAN AND FRENCH OAK BARRELS FOR AT LEAST 12 MONTHS.  

TASTING NOTES: 

COLOUR NOSE MOUTH 
Cherry red with glace cherry. 
Its light transparency is 
dominated by violet hues. 
 

Very intense aromas of spices 
(cinnamon, menthol and 
mint) with glints of vanilla, 
blended furthermore with 
touches of ripen black fruit. It 
is clean and complex. 
Opulent, intense Ribera 
brimming with overripe 
blackberry and plum fruits 
over a frame of well-judged, 
toasty oak.  
 

The attack is strong with 
tannins being especially 
noticed. It is then smooth in 
the mouth. Big and balanced, 
with the spices and black 
fruit returning on a very 
persistent finish. Full bodied, 
with a moderately-tannic 
wash of black fruit, pepper 
and menthol. Very powerful 
and impressive. 
 

FOOD PAIRING: MEAT AND GAME STEWS, COLD MEATS AND CURED CHEESES, LAMB CHOPS.   

PACKAGING:        BOTTLE WITH NATURAL CORK 
                               CASES OF 6 BOTTLES OR 12 BOTTLES 
  DIFFERENT FORMATS: 750 ML, 500 ML 


