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Coto de Caleruega Roble  
 
 

     

Origin  

Country Spain 

Wine Region Ribera del Duero 

Winery Coto de Caleruega 

Technical Data 

Grape Varieties Tempranillo 

Type Dry red wine 

Bottle Sizes Available 750 ml 

Closure Technical Cork 

Vinification 

 
Maceration at low temperatures; fermentation in small 
stainless steel tanks; malolactic fermentation in tanks.  
 

Ageing At least 3 months in 225-litre oak barrels. 

Description 

In Brief This wine was crafted for freshness and approachability, with 
macerations at low temperatures to preserve fruit vibrancy. 

Tasting notes 

 
Cherry-red colour.  On the nose: ripe forest fruits, violet, and 
sweet spice. Smooth and flavourful on the palate with a long 
finish.  
 

Food Pairing Appetizers, fish, rice dishes, white or grilled meats. 

Notes 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


