
2019 Miros de Ribera Crianza
D.O. RIBERA DEL DUERO

With a beautiful red cherry color with ruby rim. It has a very elegant nose with some mineral notes, 
balsamic, blackberry, raspberry, a background of spicy notes from the wood. Lively on the palate 

with a very good structure. The wine has a long finish and it shows fleshy and elegant.

Blend: Tinta Fina (Tempranillo) from our vineyards in Castrillo de Duero at 920 m. (3.018 ft.) high.

Vineyards: The grapes are harvested at the optimum maturity stage, picked by hand in small cases of 15 Kg. 
Once the grapes are in the winery, they are passed through a grain sorting table, and afterwards they are softly 
de-stemmed and slightly crushed.

Vinification:
• Alcoholic – We realize a prefermentative cold soak in an  

inert atmosphere for a better extraction of fruity aromatic compounds 
from the grape.

• Ferments during 11 days at a controlled temperature set at 75ºF-79ºF, 
in truncated cones stainless steel tanks of 17.000 l. of capacity.

• Malolactic–It remains in the tanks with its fine lees and we do a gentle 
battonage for increasing the volume in the mouth.

Aging: Aged in French oak barrels for 18 months.

Wine Enthusiast
92 Points

Aromas of brambly fruits of the wood, red plum and tobacco 
leaf set the stage for blackberry, black plum, clove, licorice, dark 
chocolate and dried thyme flavors. Tannins 

come on strong and drift away into a smooth 
finish marked with a whiff of violet.

James Suckling
 91 Points

Blueberries, espresso, cedar, dark plums 
and vanilla on the nose. Full-bodied, 
compact and inky, with firm tannins 
and excellent structure. Savory and 
meaty at the end. Better in 2024.

Bodegas Peñafiel
At Bodegas Peñafiel we work from the heart, and keeping a watchful eye 

on what really matters, offer you the finest delight in 
the shape of a glass of wine.

BODEGAS DE VANGUARDIA
A STATE OF ART WINERY

After a conscientious selection of our vineyards, the wines of Miros de Ribera are 
made in our winery with a refined care through the entire process. 

Our winery is equipped with the most modern technologies, and we make our most 
remarkable wines respecting the traditional methods. We use a selection of new 
French oak barrels for ageing our wines. We always provide the appropriate time in 
the barrel and its bottle rest, for offering a range of balanced, elegant and refined wines.

https://www.inglenook.com/

