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Sertorius Wines

From Spain's best wine region, to your table.
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Ribera del Duero

More than 2,600 of winemaking history.
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Balbas - Barrica b Balbas - Crianza 18

Balbas Barrica is a contempe I wine Balbas Crianza is illo
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BALBAS BALBAS

Technical Details: BARRICH Technical Details: 18

TEMPRANILLO

Variety: 100% Tempranillo. 5 Variety: S0% Tempranillo and 10% Cabernet Sauvignon il
TEMPRANILLO

Age of the vines: 25 vears. QLG D i Age of the vines: 45 vears. RIBERA DEL DUERO

SENGMINACION OF ORIGEN
NACION DI ORIGHN

Months in Barrel: 5 months in American Oak Barrels. Months in Barrel: 18 months in French Oak Barrels.




Balbas - Reserva 24

orange hues, its aromas of
its with hints of black pepper, toast and
vith a pleasant meatiness in the
omplexity of

Technical Details:

Variety: 90% Tempranillo and 109 Cabernet Sauvignon.
Age of the vines: 60 years.

Months in Barrel: 24 months in French Oak Barrels.

Months in Bottle: 18 months .

FRODULT OF SPAIN

BALBAS
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2%

"IBERA DEL DUERO
MOMINACION DE GRIGIN

Balbas Verdejo
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liveliness. The s finely comp
tropical fruits such as banana, pine

>, full palate, it

entation, it remains with fine lees, which are

f aromas of

dineapple and man

Technical Details:
Variety: 100% Verdejo
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Balbas Rosado

Balbas Rosado is a rose wine that surprises with its
intense pale pink colour, full of life and elegance
fruity, captivating nose with delicate aromas

fruits reminiscent of acidi

A unique palate with a ple

and refreshing in the mouth

Technical Details:

Variety: 100% Tempranillo

PRODUCT OF SPAIN
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1 earthy and mineral touch t /eys CO PRADOREY
ity rather than power and rusticity. The result

and very drinkable red, liked for its vibrancy, balance

FOINN G A

Technical Details: VALDELAYEGUA

2 Merlot Single Vineyar:

Technical Details:

Variety: S5% Tempranillo, 396 Cabernet Sauvignon anc E

Variety: 959% Tempranillo, 396 Cabernet Sauvignon and 2% Merlot.
i

Months in Barrel: 2 months in turopean and American Oak Barrels, Months in Barrel: 12 months in French Oak Barrels,

3 months in nevers oak vats.

nonth in Amphora.




Pradorey Blanco

ydorey Blanco is an exciting white wine project
era, and made with a variety of grapes from the
Castilla y Leon region. It is character \7Dd with an intense

Ribe

vith moderate and balanced acidity. The

vellow colo
taste has Lotg of persistence with hints of ripe stone
fruit and wood.

Returning to white winemaking in Ribera, where we
planted 10 hectares of white varieties, built a new
warehouse and dressed it with concrete tanks and

some of the best oak barrels Wu can find. The result,
a fine, elegant and fresh wine that will be the star of
every gathering.

Technical Details:
Variety: Multivarietal of white grapes..
Months in Barrel: 5 months in concrete vats

French oak barrels

5 months in American and




CARRAMIMBRE
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Technical Details:

Variety: 90% Tempr
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Carramlmbre Crlanza

captures the spicy tones of the American oak
T\w toastec »l“ L / of the v
>, tannins pave the

a Ccaptures the spicy tone
American oak barrel (particularly vanilla) and the toastec
quality of the wood. Balanced and flavourful on the palate.
0 be enjoyed now or over the next five years.

Ratings:
Bronze Medal in San Francisco Wine Awards 2020
Silver Medal in DECANTER 2019 (vi
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Technical Details:
Tempranillo, 10% Ca

bernet Sauvignon.
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TASTING NOTES
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-Complex, fine, and clean. With lots of fruit, black licorice, blackberries
and cherries, hints of vanilla and cinnamon. The wood and the toast

v integrated fruit.

acidity, mature tannins, creamy, long

Technical Details:

y T AN B aY / ~~rEami] A YO/ Ak~ Aat C e e e YOL AN Al A+

SELECCION Variety: 959 Tempranillo, 3% Cabernet Sauvignon and 2% Merlot
3 Produccion limitada A -
QUINTANILLA de ARRIBA - ESPANA

Technical Details: RIBER A« DUERO Months in Barrel: 12 months in French Oak Barrels, 3 months

senerinacidny EERER n nevers 0ak vats. *e0

Variety: 1009% Tempranillo ~“r

Months in Barrel: 12 months in American and French Oak Barrels
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SINGLE VINEYARD ESTATE

g the early years of the
evard was capable of

Jdil
ssing this potential anc

/ineyard
centrating

producing

)

nodern winery

Ve Nie i
< C 1S

\D.

s the f?mUh of the fruit.

.
)

vinemaking with a plot

> of its viney

e current phase

of wines that convey the ard, hic

Martin Berdugo




tion at 25°C for 10 d

lolactic fermentation in stai

t then spent 12 months in 225

1 and the r

mainly new oak, 9096 Ameri

lfempranillo is world-renowned for combini
tacularly well with the aromas
dy to be drunk but will
ontally.

Technical Details:
Tempranillo

Variety: 100%

Months in Barrel: 12 months in Amer

=5 ..

CRIANZA

Martin Berdugo

SINGLE VINEYARD ESTATE

‘A DEL [

NACION D




At Valdecuevas, we love the land and we take great care over our processes, combining patience and wisdom to
leave our soul in every product. That's why we're able to I:mgM exceptional ' ‘iw\ n out of a land with history anc

5
heart around our local grape, the highly a ‘p\'@[\th‘d Verdejo, situated on the "T'CLC:'P [riangle’ of Rueda appellation.

In aland where wineis culture, Valdecuey

s produces something out of the ordinary and takes the Rueda appellation

'vineyard lies in the h art of Rueda appellation; 6 'M rocky ground watered by the River
Duero, where we grow the Verdejo variety to produce fresh, harmonious wines with the personality typical of the

variety and of our project ph mc,uy;w.

Valdecuevas

f over 15 vears old at 770 metres ¢

ties 0 (P\m dwl\‘[

at Valdecuevas is one of the key factors in the tXCtu”I 1t quality of its wines, as the aeration pﬁf’mittecl by
gravel, in conjunction wit h the area’s special microclimate with dry, very cold winters and hot summers with
cool nights, results in the highest quality grapes.

Environmental practices:

System of drip irrigatio
Comittment with the Planet . Pz’;rtahe CIP system for v
e sustainability has been part of Valdecuevas identity from the beginning, and this is a commitment of The - Nitrogen-flushing system to dwum t\‘(j buttb:;; bufo\'r:: ﬁU'Hg
Martin m'vw As a third-generation family business, we carry out our work applying regulations that ensure our - Treated water recycling
successors will enjoy @ much more sustainable world. . Conscious team
lecu

Valdecuevas id dedicated to our vineyards, this is the reason why we use technigues that seek sustainability.




Valdecuevas Rose

A delicate rose wine that blends the youthfulness and po ver of a
/ith the maturity and subtlety of or € '
Elaborated in micro vats and in big oak barre

young Wine \

Delicate rosy hue, clean and brilliant, with an intense aroma of rec
fruit, a little hint of forest floor and a little balsamic note. On the
palate it is fresh, inte 'm a light bitter finish.
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Variety: Tempranillo a

Valdecuevas
Sauvignon Blanc

The goal with this wine is to allow Sauvignon Blanc to showcase its
full character in an area with a continental climate and poor soil,

at's w we do, from our field work to our vinification
- winery, aims to allow the t m leness of this variety
shine \ through, exalting its characteristic primary aromas and

minerality.

‘SAUVIGNON BLANC

We try ta make this appreciated grape variety show all its character,
and we have achieved not to mask its uniqueness. Obtaining a very
intense wine in the nose, with a good acid balance and minerality.

2

Technical Details:

Variety: 100% Sauvignan Blanc,




Valdecuevas Verdejo
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Technical Details:
Variety: 100% Sauvignon Blanc.
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Conde de Siruela is a wine part of t

It's experience in wine production can be traced back to

wine from the region of Toro, for local distribution.
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Conde de Siruela
Crian
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Colour Ruby red, clean with high medium layer.
: an( )
ar iC age
fruity fragances and resinous nuances.
Moutt Ull-bodied, well balanced, overall highly

harmaonious. lingering full taste. Produces
omplex, elegant sensations at the back of the nose
along with nuances characteristic of ageing and fruity
flavours,

Serving temperature 18 °C

ecommended for Meats, roasts and cheeses.

Technical Details:
Variety: 1009% Tempranillo

Months in Barrel: 12 to 18 months

5 American Oak, 15% French ‘:LT‘E'K
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SERTORIUS

WINE IMPORTERS

Woburn, Ma
sales@sertoriuswines.com
www.sertoriuswines.com



