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VINTAGE CLIMATE

Warm and dry year define the 2022 vintage.

The winter and spring were characterised by a lack of water, the summer started
very earl\/ and there was a constant heat wave.

A little irrigation and proper canopy management were key to keep the clusters
protected from the strong sunshine.

In the weeks leading up to the harvest, which began on September 19th, the
temperature range helped to preserve the acidity and grapes primary aromas.

SOLIDEO TASTING NOTES:

Deep ruby color.

Aromas of black fruits, such as black plum, blackberry, blackberry, and licorice
stand out above the balsamic notes. Hints of chocolate and sweet spices, coming
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from its aging in barrels.
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RIB £l DUERO "9 | freshness. A great red wine for aging.

Velvety on the palate, giving way to a structured and powerful wine with very good
acidity and sweet tannins. Pleasant menthol notes appear on the finish, adding
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Own vineyards Hand picking harvest: Barrel aging: Alcoholic content:
more than 80 years Tempranillo 24 months 15,5% Vol.
old, located in gravel Merlot 100% french oak

soil and bush vines. Albillo Mayor
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www.dehesadeloscanonigos.com



