
 

 

 

 

 
BARRIO DE LOS ARROYUELOS. Regional red wine from Alto Alberche 

 
VARIETIES: 100% Garnacha tinta  
 

ORIGIN: Different vineyards in the villages of Burgohondo, Navatalgordo, and Villanueva de Ávila. 
Alto Alberche Valley. D.O.P CEBREROS  
 
THE VINEYARDS: More than 25 different vineyards located in the villages of Alto Alberche, at 
altitudes between 1200-900 meters above sea level. Soils of decomposed granite, with varying 
depths and orientations. The dramatic topography of our region, our old Garnacha vineyards, and 
the dry farming practices combined with organic methods create tremendous complexity that we 
strive to reflect in this wine. 
 
WINEMAKING: Manual harvest in 20 kg boxes. 
Fermentation is carried out by the native 
yeasts from the grapes, with different 
methods depending on the vineyard, around 
20%-60% whole clusters. At the end of 
alcoholic fermentation, we press lightly and 
rack into barrel/foudre. 
 
AGING: 10 months in 3700-liter Garbelloto 
foudre and 500-900 liter barrels. 
 
PRODUCTION: 15.000bt 75cl, 70bt 1.5l 
 
ANALYSIS:  
Alcohol content: 14%vol                pH: 3.5  
SO2T: 65mg/l                      SO2L: 28mg/l 
A.T: 5.4 g/l                               A.R: < 2g/l : 
 
PAIRING: Cheses, olives, paté and grilled 
vegetables and fish. 


