
PORTIA ROBLE

2022

Yield: 4,000 kg/ha

Variety: Tempranillo Altitude: 750–800 m

A
N

A
L

Y
S

IS

ALCOHOL BY VOLUME

14.9 (%)

0.44 g/l acetic acid

 4.90 g/l tartaric acid

D.O.

Very good

Ribera de 

Duero
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Vintage 

classification

VINTAGE CHARACTERISTICS
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Long finish with a reminiscence of 

nuts (hazelnuts).

Gumiel de Mercado, 

Roa, Sotillo de la 

Ribera, Villanueva 

de Gumiel.

The 2022 harvest was influenced both by high temperatures in June, July and August,

and scarce rainfall. These two factors caused the volume of harvested grapes to be lower

than in other years. This was offset by the balance between sugar and acidity in the

grapes and their excellent health upon arrival at the winery. The latter allowed

extraordinary wines to be produced: reds, whites and rosés. The 2022 harvest in the

Ribera del Duero region was brought forward by 10–12 compared to the previous year,

and began on 28 September.

2023: 90 points from James Suckling; 2022: Platinum

medal and 97 points at Decanter World Wine Awards;

Gold Medal, Berliner Wein Trophy Winter Edition;

2021: 92 points at James Suckling Tasting; Silver

Medal, 94 points at Decanter World Wine Awards;

Silver Bacchus, Bacchus International Wine

Competition; 2020: Grand Gold Medal, Berliner Wein

Trophy 2020 Summer Edition; 91 points, 2020 James

Suckling Tasting; Gold Medal, Mundus Vini 2020

Summer Edition; 88 points and 4 Stars, 2021 Guía

Peñín Tasting; Silver Medal, 90 points, International

Wine & Spirits Competition; 2018: Bronze Medal,

IWSC International Wine & Spirits Competition; 2014:

Silver Medal, International Wine and Spirits

Competition; 2012: Silver Medal, Decanter Wine

Awards; 2011: Gold Medal, International Wine

Challenge.
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VOLATILE ACIDITY

12–15º Celsius / 54–59º Fahrenheit.

Vineyard location:

Clean and bright. Purple. 

Medium robe.

Intense, balanced, 

pleasant. Presence of fresh 

berries (blackberries, 

redcurrants). A hint of 

sweetness. Toasted notes. 

Warm salad of gulas (mock baby eels), mild and semi-hard cheeses, stewed pulses with

vegetables, lamb kebab, grilled beefburger, fish stews, hake in sauce, salt cod with

tomato, mushroom and cheese risotto. 

TOTAL ACIDITY

RESIDUAL SUGAR

1.70 g/l

Controlled fermentation at 26ºC and aged for 4 months in French oak barrels. 

Strong and warm attack. Good acidity 

persistence. Lingering toasted notes 

from the oak.
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BODEGAS PORTIA Tel.:  (+34) 947 102 700

Antigua Crta. N-I, PK 170 Fax: (+34) 947 107 004
09370 Gumiel de Izán, Burgos Email: info@bodegasportia.com


