
BODEGAS Y VIÑEDOS VALDERIZ



SITUATION



The winery



OUR 3 MAIN FEATURES

• AUTHENTIC TINTO FINO

• OLD VINYEARD * 40 Ha. before the grand explosion of 

Ribera del Duero, year 1998

• RESPECT

• ORGANIC CERTIFIED
• NO ADITIVES
• PICK UP BY HAND
• INDIGENOUS YEAST
• SUSTAINABLE
• NO MINERAL FERTILIZATION
• NO ENZIMES

Tempranillo

Tinto fino



Tomás and Juan at Loma 



AROUND 45 DIFERENTS PARCELS



The soil and the vin



FERMENTATION

• ALL VALDERIZ SOILS ARE FERMENTED SEPARATELY

• 17 CONCRET TANKS

• SPONTANEOUS FERMENTATIONS

• WE USE OUR OWN CO2 FOR PUMP- OVER



The concret



SOIL AND BARREL STUDY

• SINCE 2004

• ALL VALDERIZ SOILS ARE AGED SEPARATELY

• WE WORK WITH 10 DIFFERENT COOPERS, LOOKING FOR: 

– WHICH COOPER, 

– WHICH ORIGIN, 

– WHICH TOAST

IS BEST FOR EACH TYPE OF SOIL



RANGE



Complexity



THANK YOU
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