


MILSETENTAYSEIS



WELCOME TO THE
RIBERA DEL DUERO

…vineyards rooted in v i ta l i ty,  

dis t inct ion and pur i ty.

Couanon & Conve r t  V i t i cu l t u re  Repor t

Un i ve r sa l  E xpo  in  Pa r i s ,  1900



At an altitude of 1,000 meters, viticulture transforms into viticulture at

great heights. We explore the part of the Ribera del Duero with the

most potential and the most climactically extreme conditions. While

these aspects pose great risk, without them we wouldn´t be able to

produce such an excellent product.

LOCATION



An ances t ra l  v ineyard wi th  severa l  

nat i ve var ie t ies ,  an ex t reme c l imate 

and unique sur roundings .  1076 

owes i t s  name to the mos t  

d i f feren t ia t ing character i s t i c  o f  th i s  

pro jec t :  i t s  a l t i tude.

An o ld v ineyard that  l i ves  

harmonious ly  wi th  new plant ings  as  

par t  o f  an in tegra l  pro jec t  to  

rev i ta l i ze  a region deeply- rooted in  

v i t i cu l ture t radi t ion.

1076



Our objec t i ve:  to  produce un ique 

wines  that  capture the essence of  

the env i ronment  and each of  the 

smal l ,  ind iv idual  p lo ts  that  compr i se 

1076 and rev i ta l i ze  one of  the mos t  

t radi t ional  and promis ing regions  of  

the R ibera del  Duero.

1076



At  Mi l se ten tayse i s we work wi th  
centenary  Goble t  (bush)  v ines :  the 

fundamenta l  source of  the h i s tor ica l  
genet ic  mater ia l  to  develop  th i s  
comprehens ive recovery  pro jec t .

Addi t ional l y ,  we have p lanted new 
v ines  a imed at  ach iev ing the bes t  

qual i t y  in  ex t reme c l imact ic  
condi t ions .  The pecul iar i t y  o f  the 

so i l  and a l t i tude – a 1076 meters  i s  
one of  the h ighes t  poin t s  in  the 
D.O. R ibera – marks  the un ique 

character  o f  these grapes .

The Vineyard: 
Altitude, Serenity, Balance



The concept  and phi losophy behind 
1076 al lows us  to grow at  the 
rhy thm of  the v ines:  unhurr ied,  
res tor ing a genuine v i t i cu l ture 
region and work ing towards  a 

natura l  her i tage in  the form of  a 
legacy for  fu ture generat ions  to 

come.

The Vineyard: 
Altitude, Serenity, Balance



Clay
Red c lay and whi te  l imes tone make 
up the Fuentenebro v ineyard.  Poor  
so i l  low in  nut r ien ts  that  requi res  

the v ines  to se l f - regula te and g ive 
the bes t  o f  themselves .

Source of Minerals

Remains  f rom the o ld mine l i ve 
together  wi th  the v ines  in  

Fuentenebro.  Muscov i te ,  Fe ldspar ,  
Quar t z  and Mica are what  g ive th i s  

v ineyard such un ique character .

THE SOIL



We have learned that  the v ineyard 
bes t  expresses  i t s  potent ia l  in  
adverse condi t ions  when i t s  

cu l t i va t ion i s  the r i sk ies t .  The 
microc l imate in  Fuentenebro and i t s  
sur rounding area are what  g ive the 

var ie t ies  in  th i s  v ineyard such 
d is t inc t  character  and abi l i t y  to  

express  themselves  l i ke few winer ies  
in  th i s  appel la t ion can.

In  ant ic ipat ion of  c l imate change,  
we look for  f resher  and more 

e levated regions  where the a i r  
cur ren t  can bet ter  vent i la te  our  
v ineyard.  Th i s  favors  exce l len t  
grape heal th  and u l t imate ly ,  
ex t raord inary  qual i t y  w ines .

EXTREME CLIMATE



We want  to  res tore pat ience in  the 
v ineyard – one that  grows s lowly ,  
evo lv ing in to o ld v ines  leav ing a 

great  legacy.

We don´ t  want  to  ¨s tandardize¨ the 
area that ,  for  us ,  i s  the mos t  un ique 

par t  o f  the R ibera del  Duero.  We 
seek our  own ident i t y  and to 

educate around the concept  o f  
v i t i cu l tura l her i tage:  preserve and 

va lue the o ld v ineyard of  today that  
wi l l  have meaning and consequence 

tomorrow.

THE SURROUNDINGS



We are recuperat ing nat i ve var ie t ies  
to  empower  the or ig in  and genes i s  

o f  th i s  h i s tor ic  v ineyard.

Temprani l lo  grows among other  
d i s t inc t  var ie t ies  such as  A lb i l lo ,  

Monas t re l l ,  Grenache a l l  o f  which 
are able to express  the i r  fu l l  

potent ia l  a t  an a l t i tude above 
1,000 meters .

THE VARIETIES



Peñín: 95

“The wine is very deep cherry in color exhibiting 
complex aromas that are expressive. Mineral comes 

from the soil, the black fruit from the tempranillo and 
the spice from a run in oak. The combination leads to a 

full-body that finishes with great length”

Tempranillo 95% · Native Varieties 5%

1076 – T INTO ´ 18

TASTING NOTES: COMING SOON
TBD

TERROIR:
• Ancestral vines 75-100 years old, next to an opencast mine
• Altitude: 1,000+ meters
• Soil: clay and sand mixed with Quartz, Feldspar and Mica

WINEMAKING HIGHLIGHTS:
• TBD
• Bottled: 2019

WINE SPECS:
• Production: 30,000 bottles
• Appellation: Ribera del Duero
• Viticulture:     High-Altitidue, Sustainable
• Alcohol: 15.0% ABV
• Acidity: 5.1g/L

pH: 3.76 upH
• Sugar: 0.38 g/L


