
VIÑAS DEL VERO
CABERNET SAUVIGNON 2015

Vintage: 2015
Denomination of Origin: Somontano
Vineyards: “La Almunieta”, “Clau” and “Labad” 
Grape varieties: 100% Cabernet Sauvignon
Ageing: four months in French Allier oak barrels 
Alcohol: 13.5% abv
Ph: 3.54
Total acidity: 5.17 g/l (tartaric)
Residual sugar: 2.30 g/l
First vintage released: 1995

VINTAGE  
The 2015 growing year could be described as irregular, with 
abundant rainfall concentrated in the autumn and summer 
and a notable lack of rain during the winter and spring. As to 
temperatures, there were few frosts over the winter, all before 
budbreak, whilst July turned out to be the hottest of recent 
decades. Because of the moderate diurnal temperatures 
recorded during the harvest this latter stage of ripening 
was very slow. As a consequence the white grape varieties 
were macerated on their skins, whilst the red varieties were 
macerated prior to fermentation in order to extract more 
aromas. The 2015 harvest wines are, as a result, honest, 
structured and pleasant, displaying intense aromas and 
powerful flavours. Harvesting started on 18th August with the 
Pinot Noir and finished on 16th October with the Cabernet 
Sauvignon grapes.

VINEYARD
Located near to Barbastro, the area of ‘La Almunieta’ was 
planted between 1990 and 2000. At altitudes between 375 
and 420 metres above sea level, the soil is loamy, dense 
and deep with a high percentage of clay. The area’s special 
location means that the north wind that blows during the 
night keeps the August night-time temperatures under 
control, facilitating véraison in the Cabernet Sauvignon 
grapes and activating biosynthesis in the plants. One of 
the other benefits of this location is that there is a lower 

incidence of pests and diseases, which are easy to control 
with minimal amounts of treatment.

WINEMAKING
The Cabernet Sauvignon grapes were picked during the first 
week of October, when they were at their optimum stage 
of ripeness. They were chilled down to 8oC then given a 
long pre-fermentation maceration for two days, at the end 
of which controlled alcoholic fermentation started, with the 
temperature kept at below 25oC. After this fermentation 
the wine was decanted totally naturally, racked four times 
and transferred to oak barrels for four months before being 
filtered and bottled.

WINEMAKER’S NOTES  
The wine is a deep cherry-red colour with violet sparkles and 
aromas of ripe fruit and spices on a balsamic background. 
On the palate it is powerful, meaty and well-structured with 
a pleasant finish.

SERVING SUGGESTIONS 
Serve at between 15oC and 16oC with red meat and spicy 
stews.
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