
WINERY 

The average age of our vineyards is 35 years old, some of our oldest vines 
were planted ungrafted because this area was not affected by phylloxera.
The soils are loose, stony or sandy depending on the areas as with clay 
subsoil where the plant can obtain water in times of drought. The varieties 
and plots are vinified separately to respect the characteristics of the 
different vineyards.Our wines are structured and elegant, balanced, with 
refined tannins and deep minerality.

TASTING NOTE

Relatively warm winter, with below average rainfall and rapid sprouting. 
A frost-freeSpring, with flowering beginning in early June. Veraison was 
completed in thefirst week of August and average temperatures were not 
too high during that month. Harvesting began 8th September lasting for 4 
weeks withunbeatable weather and occasional storms that refreshed the 
grapes and had noimpact on the health of the fruit.
Bright andvaried range of aromas with predominance of black fruit, notes of 
iron, cocoa, liquoriceand aromatic herbs. Lush, consistent, very tasty, with 
crisp but fresh tannins.
San Roman 2014 was bottled in March 2017 after spending 24 months in 
both new and used French and American oak barrels. Great substance in a 
wine of ample dimensions.

D.O. Toro

Name: San Roman
Class: Red
Region: D.O. Toro
Vintage: 2014
Rating: 94 WE
Grape Varieties: Tinta de Toro
Case / Bottle Size: 12/750 ml - 1.5Lt - 6L
Alcohol Volume: 14.5%
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