
If there is one thing that characterises Bodega Matarromera, it is its 
ability to make wines for ageing in Ribera del Duero. The key is in the 
raw material, in the vineyard. For this Reserva we have chosen: 

1.	 Vines over 25 years old and with measured vegetation, 
which give rise to smaller clusters and grape berries but with a 
higher concentration of colour and polyphenols. 

2.	 Limestone Soil Textures located at an altitude of over 	
750 metres above sea level. Limestone is a type of calcareous 
rock that allows good water drainage and gives full-bodied wines, 
suitable for ageing.

•	 Matarromera Reserva has an intense colour with incredible bluish 
tones. Aromas of ripe black fruit, with clear mineral touches 
typical of limestone Soil Textures. In addition, light hints of 
cocoa, spices and balsamic notes. 

•	 In its first years we find in the mouth sensations of dark chocolate 
that will evolve into new leather and pipe. Exclusive and unique 
wine, representative of a saga of iconic wines.

VINEYARD
Las Celadillas is located very close to Bodega Matarromera, in 
the municipality of Olivares de Duero (Valladolid) and is planted 
with traditional Tempranillo clones from the area. Las Solanas is 
Matarromera's mythical estate, some areas of which are used for the 
production of Matarromera Reserva. 

AWARDS AND SCORES
•	 97 Points Gourmets Guide
•	 93 Points Peñín Guide
•	 Gold Medal Berliner Wine Trophy
•	 92 Points Tim Atkin
•	 92 Points Wine & Spirits
•	 91 Points Wine Enthusiast
•	 91 Points Wine Spectator

PAIRING
Our suggestion is to accompany this wine with barbecue, spicy dishes, 
roast lamb, oxtail and blue fish.

D.O. RIBERA DEL DUERO
97 Points Gourmets Guide
Vines over 25 years old
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Descubre y comparte este vino en redes sociales #Matarromera



Technical Data
The Vineyard
Vineyard Name: Las Celadillas y Las Solanas
Town: Olivares de Duero
Surface: 3.7 has. 19.78 has.
Arrangement: trellises 
Soil Texture: chalky loam
Altitude: 820 msnm
Production: limitada a 4.000 kg/ha
Year of Planting: 1.994

Production
Variety: 100% Tempranillo
Bottle Production: 100.000
Fermentation: 10-14 days in stainless steel tanks (28ºC)
Ageing: 14 months in barrell and 22 months in bottle
Alcohol: 14,5%
Acidity: 5,10 g/l
Storage: fresh and dry place. Avoid sunlight
Temperature: consume a 16-18ºC

Matarromera 
Reserva
WINEMAKER: Félix González
TECHNICAL DIRECTOR: Alberto Guadarrama

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.


