
Because this red wine is not released on the market until 6 years 
after its Harvest. For this reason alone, the experience is already 
different. But, despite the passage of time, Matarromera Gran 
Reserva is a wine that has been modernised thanks to the 
elegance that comes from its ageing in predominantly French 
barrels of the highest quality and the roundness that comes from the 
bottle.
•	 Harvest by hand in 12 kg crates and triple selection: in the 

vineyard, after each cluster and, finally, berry by berry. 
•	 Fermentation with indigenous yeasts from their own plots.
•	 We love its bright cherry-coloured rim.
•	 On the nose, a multitude of fruity sensations in perfect harmony 

with hints of soft caramel, beeswax?
•	 Complex in flavours among which fresh red blackberries and 

fine dark chocolate stand out.
•	 It is one of those wines with a singular personality from 

the moment it is born, which it maintains and forges over the 
years.

VINEYARD
San Román is one of Matarromera's most emblematic vineyards 
and surrounds the winery in the municipality of Valbuena de Duero, 
on a steep limestone slope overlooking the Duero River. Finca de 
las Celadillas is located in Olivares de Duero, also very close to the 
winery. Both plots have traditional Tempranillo grape varieties that 
give rise to Matarromera Gran Reserva.

AWARDS AND SCORES
•	 95 Points Vivir El Vino Guide
•	 94 Points Wine Spectator
•	 94 Points Wine & Spirits 
•	 94 Points Wine Enthusiast
•	 93 Points Stephen Tanzer
•	 93 Points Peñín Guide
•	 91 Points Tim Atkin

PAIRING
It is a very versatile wine, perfect with vegetables, cold meats and pâtés, 
even red meats such as grilled ribeye.

D.O. RIBERA DEL DUERO
94 Points Wine Spectaror
24 months in barrell
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Bodega 
Matarromera 
In Valbuena de Duero, the birthplace of Tempranillo in the Ribera 
del Duero, lies the roots of Bodega Matarromera. Founded 
in 1988 on the slopes of a hill facing south, from which the 
impassive Duero River can be seen. This cosy winery is the perfect 
setting for the production of wines for ageing, as the conditions 
provided by its half-buried cellars are perfect for the production 
of wines in which the balance between oak and Tempranillo is the 
protagonist. The first vintage of Bodega Matarromera won the 
Gran Gold Medal at the International Wine Competition, which 
was an incredible starting point for a history full of successes.

Technical Data
The Vineyard
Vineyard Name: San Román y Las Celadillas
Town: Olivares y Valbuena de Duero
Surface: 6,10 has.
Arrangement: trellises south facing
Soil Texture: chalky loam
Altitude: 790/740 msnm
Production: limited to 4.000 kg/ha
Year of Planting: 1.993

Production
Variety: 100% Tempranillo
Bottle Production: 22.000
Fermentation: 10-14 days in stainless steel tanks (28ºC)
Ageing: 24 months in barrel and 36 months in bottle
Alcohol: 15%
Acidity: 5,10 g/l
Storage: fresh and dry place. Avoid sunlight
Temperature: consume a 16-18ºC
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