San Roman 2017 red wine)

Bodegas y Vinedos Maurodos was founded by Mariano Garcia in 1997 and owns 100
hectares in the villages of Villaester, San Roman de Hornija and Morales, planted
mainly with Tinta de Toro, the local clone of Tempranillo.
j{l P In recent years the winemaking team has, under Eduardo Garcia’s (Mariano’s son)
(dfllb oman direction, been producing wines in a fresher style, harvested at the optimum moment
to balance freshness and richness. This leads off with intense attention to farming
exceptional grapes using organic methods and some biodynamic concepts and
practices. Grapes for San Roman, their original wine, have been harvested earlier and
see shorter maceration times during fermentation.

Appellation | Toro D.O.

Grapes | 100% Tinta de Toro (Tempranillo), from ungrafted vines between 60-100 years old

Altitude / Soil | 700-850 meters / sand, clay and gravel, mostly with large surface stones

Farming Methods | Practicing Organic, incorporating some Biodynamic principles and practices

Harvest | Hand harvested fruit, hand sorted at the winery prior to processing

Production | Grapes were destemmed and lightly crushed prior to fermentation with native microbes, 2
weeks of skin maceraction

Aging | Aged for 24 months in a combination of French and American oak barrels, 25% new

UPC / SCC / Pack | 8437014707373 / 28437014707377 / 12

Reviews: “Bodegas San Roman is owned by Mariano Garcia... and his family, and this is the sister property of his Mauro
estate in Ribera del Duero... Their 2017 San Roman Tinto is composed entirely from organically-farmed old vine tempranillo,
with the vines ranging from sixty to one hundred years of age. The wine is fermented with native yeasts and aged for two
years in a combination of French and American oak casks, with only twenty-five percent of the wood new each year. The 2017
comes in listed at 14.5 percent octane and offers up a superb bouquet of cassis, black cherries, sweet new leather, cigar
smoke, a nice touch of tempranillo spice tones and a deft framing of nutty new oak. On the palate the wine is deep, full-
bodied, focused and complex, with an excellent core of fruit, impressive balance and grip, ripe, well-integrated tannins and a
very long, classy finish. There is a wisp of backend heat here, but this is Toro after all (in an age of global warming), and the
wine is really very well balanced and carries its alcohol very well indeed. It will age beautifully. 2030-2080.”

94+ points View From The Cellar; John Gilman — Issue #91 January/February 2021

“The 2017 rendition of San Roman is packed with power and also packed with assertive oak, and accordingly is recommended
for cellaring or for more near-term consumption by those who enjoy overtly spicy, toasty wood accents along with big fruit
flavors. Notably more assertive than the restrained, stylish 2016, this is still undeniably excellent in its way, with dark berry
fruit and savory undertones managing to hold their own despite the very prominent influence of new oak (25% in most
vintages, but | wouldn’t be surprised if the percentage is higher in this 2017). After my initial evaluation of this release, | kept
it open on my tasting bench and returned to taste it on three subsequent evenings, knowing how well it absorbs its oak over
time when cellared. And sure enough, it became better over every successive day, with the fruit standing rock-solid in
freshness and flavor impact while absorbing and integrating the oak. I'd have continued this experiment if not for the fact that
the wine was so delicious on day for that | polished off the bottle. For the patient, this will prove immensely rewarding.”

94 points Wine Review Online; Michael Franz — Issue: December 1, 2020

“Deep violet. Heady black and blue fruit, incense, vanilla and floral oil scents take on suggestions of vanilla and licorice with
air. Palate-coating, spice-accented cassis, cherry-vanilla, mocha and fruitcake flavors are underscored by a vein of juicy acidity.
Manages to come off both rich and energetic. The impressively long, smoky finish is framed by steadily building tannins. 2024-
2034.”

94 points Vinous; Josh Raynolds — July 6, 2021 Central Spain Additions

“] tasted two vintages of their flagship... wine, starting with the 2017 San Romdn, from one of the driest years of the decade,
resulting in a very early harvest that started in late August.... It's not a warm or classical vintage, at least for San
Roman. It's approachable and has abundant but fine tannins, polished, quite unusual, more elegant than powerful
All these wines feel quite oaky when young, so if you don't want them like that, you should give them a few year
in bottle... 2021-2027.” 93 points Robert Parker’s Wine Advocate; Luis Gutiérrez - Issue #255 June 2021 <
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