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GRAPES
Territorio Tarón is made with grapes from choice vineyards in the 4  
villages that source the winery: Cuzcurrita de Río Tirón, Sajazarra, Tirgo and  
Villaseca. Every year, the best vineyards from each village are chosen. Their 
common denominator is that they are bush-trained and that the vines are over 
35 years old, with low vigour and located on hillsides. The aim is to express 
the characteristics of the vintage in the wine leveraging the best vineyards in 
Tarón Country.

VINTAGES MADE
2017

GRAPE VARIETIES
Tempranillo. 

SOILS
Clay-limestone soils, cobbles with deep, poor clay-limestone subsoils and 
sandy soils on sandstone rock.

HARVEST
Third and fourth week of September, in low-capacity trailers.

WINEMAKING AND AGEING
Vinification takes place in stainless steel tanks, at a controlled temperature, 
followed by 24 months’ ageing in new American oak barrels. It remains in the 
bottle for at least a year and a half before it is released to the market.

BOTTLING
February 2022, without any prior stabilization process. 14% Alc. Vol.
Contains sulphites.

2017 VINTAGE PRODUCTION
34,325 0.75-litre bottles.

DRINKING TEMP. AND PAIRING
Best enjoyed at about 18 °C Ideal to accompany red meat, casseroles and aged 
cheeses.

TASTING NOTES
Cherry-red, with some ruby-red highlights, medium-high depth. 

Serious, elegant, fairly complex nose; clean and forthright. Very intense, with dominating ripe fruit compote 
noyes, hints of vanilla and a very delicate tobacco-liquorice touch, enhancing its complexity. 

The entry is powerful and fleshy, with good structure and acidity, and noticeable, well-rounded tannins.  
Long finish. It has good cellaring potential and an ample, pleasurable, persistent aftertaste.


