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D.O. Toro
Toro
Iy Paraje del Pozo

Grapes: 100% Tinta de Toro
WINE ADVOCATE
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“The grapes were picked on the ninth of September,
destemmed and fermented with indigenous yeasts for 15
days at temperatures that reached 28 degrees Celsius. It
matured in new and used French oak barrels for 26
months. 2021 was a very good and complete year with
good ripeness and development of aromas and flavors in
the grapes while remaining fresh. It's powerful and
concentrated, full-bodied and generously oaked, and
there are abundant, high-quality tannins. It has the usual
parameters of 14.5% alcohol and a pH of 3.6. This is a
powerful Toro for the future. 3,607 bottles produced. It
was bottled in July 2024. Drink 2028 - 2038.”

Luis Gutiérrez - July 16 2026

Imported by Grapes of Spain
Selected by Aurelio Cabestrero®
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“The grapes were picked on the ninth of September,
destemmed and fermented with indigenous yeasts for 15
days at temperatures that reached 28 degrees Celsius. It
matured in new and used French oak barrels for 26
months. 2021 was a very good and complete year with
good ripeness and development of aromas and flavors in
the grapes while remaining fresh. It's powerful and
concentrated, full-bodied and generously oaked, and
there are abundant, high-quality tannins. It has the usual
parameters of 14.5% alcohol and a pH of 3.6. This is a
powerful Toro for the future. 3,607 bottles produced. It
was bottled in July 2024. Drink 2028 - 2038.”

Luis Gutiérrez - July 16 2026
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“The grapes were picked on the ninth of September,
destemmed and fermented with indigenous yeasts for 15
days at temperatures that reached 28 degrees Celsius. It
matured in new and used French oak barrels for 26
months. 2021 was a very good and complete year with
good ripeness and development of aromas and flavors in
the grapes while remaining fresh. It's powerful and
concentrated, full-bodied and generously oaked, and
there are abundant, high-quality tannins. It has the usual
parameters of 14.5% alcohol and a pH of 3.6. This is a
powerful Toro for the future. 3,607 bottles produced. It
was bottled in July 2024. Drink 2028 - 2038.”

Luis Gutiérrez - July 16 2026
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“The grapes were picked on the ninth of September,
destemmed and fermented with indigenous yeasts for 15
days at temperatures that reached 28 degrees Celsius. It
matured in new and used French oak barrels for 26
months. 2021 was a very good and complete year with
good ripeness and development of aromas and flavors in
the grapes while remaining fresh. It's powerful and
concentrated, full-bodied and generously oaked, and
there are abundant, high-quality tannins. It has the usual
parameters of 14.5% alcohol and a pH of 3.6. This is a
powerful Toro for the future. 3,607 bottles produced. It
was bottled in July 2024. Drink 2028 - 2038.”

Luis Gutiérrez - July 16 2026
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“The grapes were picked on the ninth of September,
destemmed and fermented with indigenous yeasts for 15
days at temperatures that reached 28 degrees Celsius. It
matured in new and used French oak barrels for 26
months. 2021 was a very good and complete year with
good ripeness and development of aromas and flavors in
the grapes while remaining fresh. It's powerful and
concentrated, full-bodied and generously oaked, and
there are abundant, high-quality tannins. It has the usual
parameters of 14.5% alcohol and a pH of 3.6. This is a
powerful Toro for the future. 3,607 bottles produced. It
was bottled in July 2024. Drink 2028 - 2038.”

Luis Gutiérrez - July 16 2026
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