
The vineyard
The grapes of Finca Vallejo come from our vineyards located at an altitude of 800

meters in the Burgos town of Villalba de Duero. Here, the continental climate and

clay-limestone soils create ideal conditions for vine cultivation.

Winemaking

Alcoholic fermentation takes place in stainless steel tanks at a controlled

temperature, followed by 6 months of aging in French and American oak barrels.

Vintage / Harvest description

The 2023 harvest was characterized by drought and elevated temperatures

throughout the vegetative cycle, prompting the harvest to begin on September 20

and conclude on October 12.

Despite the intense heat, early September saw sufficient rainfall to ensure steady

ripening of the grapes and moderate alcohol levels. This allowed for fruit with

excellent average acidity and a remarkably balanced structure.

Tasting notes

Finca Vallejo 2023 captivates with its vibrant red fruit aromas and fresh hints of

aromatic herbs, elegantly complemented by subtle touches of oak from its barrel

aging. On the palate, it delivers a bold entry, with soft, rounded tannins. The finish is

long and persistent, enveloped by a refreshing acidity that brings balance and vitality

to the wine.

Alcoholic volume: 14%

pH: 3.75

SO2 Free/Total: 32/72

Total Polyphenols Index: 69

Total acidity: 4.9

Volatile acidity: 0.47

Suitable for vegans

 

 

Type of wine:  Red

Region of production: Ribera del 

Duero

Year: 2023

C.V.N.E. vintage rating: Very good

Grape varieties: 100% Tempranillo

Type of bottle: Burgundy

Bottle size: 75cl., 

Ageing and barrel type: 

6 months in French and 

American oak barrels 

FINCA VALLEJO 

2023

Finca Vallejo pays tribute to the founding 

family of CVNE and celebrates the enduring 

significance of the vineyard.

This wine is crafted from a meticulous selection 

of vineyards located near our winery.

Just as the vineyard stands the test of time, so 

does the family.
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