
Mauro VS 2013 was bottled in September 2016 after 
aging for 30 months in barrels of French and Ameri-
can oak. The drastic reduction in production, - 40%, 
allows us to enjoy a magical Mauro VS.

Penetrating and fragrant on the nose: red berries, 
licorice, aromatic herbs. Compact, energetic and 
lively tannins, combines volume and delicacy. The 
notes of ageing in the barrel pass into the background 
by the strength of the bright fruit.

An Atlantic year marked by a late bud-break and a 
cold and rainy spring. The overall delay in ripening 
set back the collection of the grapes until October 4th. 
A severe green harvest and abundant water reserves in 
the vineyard allowed for the extraction of fresh fruit 
with excellent natural acidity.

ALCOHOL  14.5º

2013

GRAPE VARIETIES  tempranillo 100%

PRODUCTION 18.800 bottles and 
610 magnums

VINEYARDS
 

Tudela de Duero
Traspinedo
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