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Picon de Zurita 2016
D.0. Ribera del Duero

The latest wine to join Carlos Moro's collection of Single
Vineyards is Picon de Zurita, a wine from DO Ribera del Duero
from a vineyard located at an altitude of 725 metres above sea
level, where the loamy soil texture gives a significant depth to
its Tempranillo vines, bringing unrivalled complexity to its wines
as they are grown in successive sedimentary layers without
eroding. It has a vineyard area of 2.6 hectares and is one of

“aier the oldest vineyards that Bodegas Familiares Matarromera has
\% in the Ribera del Duero.
Ch These vineyards have been chosen by Carlos Moro himself
' : and are characterised by being between 70 and 100 years old.
TEMPRANILLO They receive meticulous manual care and have triple select

T T—— ' their grapes, which ensures an unbeatable quality process.
Production does not exceed 10,000 numbered bottles.

o RIBERA DEL DUEROD
e i This wine has a lively cardinal core, with purple tones. Acidic
black fruit on the nose with a concentration of India ink and
dark chocolate between fine woods of cedar and ebony, spicy
cloves and fine roasted coffee. A lively mouth with a broad
structure of sweet tannins with fruity, spicy and clean wood
sensations.

Awards and Scores

2016 Vintage
* 93 Points Tim Atkin 2019

BODEGA CARLOS MORO
Winemaker: Felix Gonzalez
Technical Directors: Carlos Moro and Felix Gonzalez




9016 Vintage

The 2016 vintage had a mild winter and some very rainy months
until May, with the plot budding in the first week of May. Summer
began with a warm start and a very hot finish, with slow ripening
of the grapes throughout the month of September, with a rather
late harvest.

The vinevar

The Picén de Zurita estate is located in an elevated meander of
the river, where the multiple sedimentary layers in its geological
history give unparalleled complexity of nuance to its wine.
Acidic black fruit nose with a concentration of India ink and dark
chocolate between cedar and ebony woods, spicy cloves and
roasted coffee.

Bottle size

Source of the wine
Name of vineyard
Town

Soil texture
Altitude

Yield/ha

Slope gradient

Production and aging
Variety

Harvest

Type of harvest

Type of selection

First Harvest
No. of bottles
Fermentation

Aging

Alcohol

Acidity
Recommendations
Storage

Temperature

Technical data

750ml

Picon de Zurita

Olivares de Duero
Loamy sandy and clayey
710 masl

4,000 kg/ha

Flat

100% Tempranillo

October

Manually boxed

first bunch selection and second grape by
grape selection with artificial vision system
2016

3,452

Alcoholic fermentation in stainless steel
tank and malolactic fermentation in new
French oak barrels

16 in new French oak barrels

14.50%

5049/

Store in a cool and dry place. Avoid
sunlight.
14-16°C.

Vinos de Finca
Collection

In recent years, Bodegas y Vifiedos Carlos Moro has been creating
a family of wines based on carefully selected items that Carlos
Moro himself has personally chosen. The Carlos Moro Vinos de
Finca wines are signature wines in highly exclusive collections,
created from grapes from carefullyselected plots of land and with
a limited production. Originating from five different denominations
of origin, they are united by one common figure: that of Carlos
Moro, an expressive symbol of quality in winemaking.

Bodega Carlos Moro
Camino Garugele s/n

San Vicente de la Sonsierra, LA RIOJA
Spain

www.bodegacarlosmoro.com
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www.facebook.com/carlosmororioja
www.twitter.com/carlosmororioja
www.instagram.com/carlosmororioja




