
Smooth winter temperatures marked commence of the 2008 
vintage, to be completed by rainfall in winter and spring 
providing a good development of the pit of the grape. The 
high temperatures at the end of August and beginning of 
September, to some extend caused advanced maturation. 
Following the quality standards of Bodega Rejadorada, this 
wine has been produced with selected grapes from vineyards 
older than 15 years, from the Tinta de Toro (Tempranillo) 
variety in the Bardales (Toro) area and El Monte (San Román 
de Hornija). The soil is optima for this type of vineyard consis-
ting in sandstone and clay. 

WINE       REJADORADA ROBLE
VINTAGE    2.008
GRAPE VARIËTY    100% Tinta  Toro (Tempranillo)
TYPE OF WINE      Semicrianza
AGEING    6 month American and Rumanian oak 
PRODUCTION AREA    D.O. “TORO”

the character of the colour combination of this wine. The aroma 
of the Tinta de Toro variety is clearly marked by dark fruit; 
mulberry and blackberry outstand, predominating over light 
tones of toast that a smooth touch of oak barrel contributes. 

-

and wine have achieved a perfect combination to the tannin 
structure.

Appealing to drink over the next few months, although it will 
have a good evolution over the next 5 years. Light oxygena-
tion will potentate even more its varietals’ aroma.  

Bottling date    06/2009
Alcoholic Degree   14,5 % Vol.
Volatile Acid    0,58. /l 
Total Acid    4,79 gr. /l
Dry Extract    31,8 gr. /l
Density at 20º/20º   0,9925

REJADORADA  ROBLE 2008

TASTING:

TECNICAL VALUES:

CONSUMPTION AND EVOLUTION: 

VINTAGE:
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