MILSETENTAYSEIS
TINTO

2020 VINTAGE

Milsetentayseis is Fuentenebro. A unique setting in Ribera
del Duero that sees the vines grown at around 1,000
metres above sea level. The extraordinary biodiversity
and mesoclimate define the distinctive nature and identity
of each small plot. The complex, textured soils offer
extraordinary mineral wealth, in which quartz, felspar
and mica play a leading role. Milsetentayseis Tinto is a
wine with an identity specific to its origin. It represents
the interpretation of a singular environment where the
vineyard is sheltered away between valleys, outcrops
and depressions. Milsetentayseis Tinto transports us to
an extraordinary landscape on account of its minerals,
extreme climate and exceptional biodiversity. An elegant
wine. Delicate and vibrant. The complexity of a unique
environment and the tension of a vine conceived for long

ageing.
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High altitude vineyard and varietal richness
The small plots of Milsetentayseis are nestled in one of the most
unique areas of Ribera del Duero: Fuentenebro. Its mining past
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