H I T 0 CHARACTERISTICS OF THE HARVEST
The 2025 vintage was marked by abundant rainfall during winter and spring, which

allowed the vines to accumulate the reserves needed to face a hot summer.
R O S A D O Significant temperature variations between day and night promoted a slow and
balanced ripening of the grapes. Despite the challenges of the year, careful vineyard

management resulted in a harvest of high quality, with healthy and perfectly
5 balanced grapes.

WINEMAKING PROCESS

The harvest was carried out early, and the grapes were gently pressed to
obtain a fresh and aromatic must. Alcoholic fermentation took place at low
temperature, preserving the varietal aromas, and was followed by racking
and clarification, producing an expressive wine with a delicate mouthfeel.

TASTING NOTES

A very pale, bright salmon-colored wine that reflects delicacy and freshness. On
the nose, it shows great aromatic expression, with fresh red fruit aromas such
as raspberry and cherry, accompanied by subtle notes of white flowers. On the
palate, it is vibrant and harmonious, with marked acidity that adds liveliness,
yet maintains a delicate and balanced profile. Its smooth, enveloping texture
leads to a persistent finish. A fine, fresh, and expressive wine, a faithful
reflection of a high-quality vintage.

TECHNICAL DETAILS
Appellation: Ribera de Duero Orientation: North and South-East
Soil: Limestone - Clay - Stony Malolactic Fermentation: No F.M.

Location: Castrillo de Duero Variety: Tempranillo
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HISTORIA RECONOCIMIENTOS

The word "HITO" means a stone marker, sometimes carved, ‘ 2009 ‘ 2010 ‘ 2011 ‘ 2012 ‘ 2013 ‘ 2014 ‘ 2015 ‘ 2016 ‘ 2017 ‘ 2019 ‘ 2021 ‘
used to indicate direction or distance along roads or to

delimit land. This wine was created with the aim of offering %M&«f 91 91+ 90 90 90

the consumer the freshest and most aromatic expression of et

our variety, without any aging, using the same grapes as Wine Spectator 92 90 92 91

our great red wines.
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