SOTILLO DE LA RIBERA
Avenida del Cid, km 16 · 09441 Sotillo de la Ribera · Burgos · Spain
tel: +34 947 532 312 · callejo@bodegasfelixcallejo.com · bodegasfelixcallejo.com

We are a Family
Winery,
founded in 1989 by Félix Callejo. We are currently
the second generation, Cristina, José Félix, Beatriz
and Noelia Callejo who continue this exciting
legacy.

· Noelia ·

· Beatriz ·

· Cristina ·
· José Félix ·

The experiences in other wineries of both José Félix (Petrus - France, 1999; Torres - Chile, 2000) and
Noelia (Araujo - Napa, 2007 and 2010; Cobos - Mendoza, 2008) have provided the basis for further
developing a philosophy dump on the soil and to become Vignerons.
In the year 2000, we began to work under organic management in our vineyards, a clean, respectful
viticulture, full of life for the soils and therefore for our wines.
This step, made us and makes us return to the past to be able to look to the future. Observe our
surroundings, the landscape that surrounds us, the culture that we have acquired thanks to our
ancestors always linked to the world of wine and the authenticity of our land.

Our landscape,
It is located in the small village of Sotillo de la Ribera,
on the northern edge of the Duero river basin, in a
privileged environment, due to its high altitude (830 930 m), where the highland of the highest areas, of
limestone soils , they give way as we follow the erosion
of the valley, to gravel soils (old river beds), sand in the
pine area, and clays in the lower areas.

Our vineyard is formed by
Our vineyard is formed by
27 plots distributed along the
27 plots distributed along the
Sotillo de la Ribera profile and
Sotillo de la Ribera profile and
located in different places
located in different places
forming 54,8 Ha in total.
forming 54,8 Ha in total.

The handling in the
winery accompanies
the respect in the
vineyard, with the
manual harvest, double
sorting table and work
by gravity that allows to
maintain the essence
achieved in the
vineyard.

THIS EVOLUTION TOWARDS A
DEEPER UNDERSTANDING OF OUR
ENVIRONMENT IS THE ONE THAT
PUSHES US TO EXPRESS IT IN OUR
WINES, EACH ONE WITH OWN
IDENTITY, MARKED BY ITS ORIGIN OF
DIFFERENT SOILS.
CRISTINA, JOSÉ FÉLIX, BEATRIZ and NOELIA
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"The finesse and elegance of the Tinto Fino are achieved from the marginal soils."
"The finesse and elegance of the Tinto Fino are achieved from the marginal soils."

“For the elaboration of a "Great" a lot of patience is required. We select those loose soils, where sands
predominate, at altitudes that allow maintaining a balanced, elegant Tinto Fino, that lasts and evolves in this
long aging of 2 years in French oak and more than 3 years in bottle. Always faithful to our style of preserving the
essence that we find in the vineyard, it is in this “gran" where we see the potential of our vineyards in Sotillo and
how time so finely shapes the Tinto Fino.”
José Félix y Noelia Callejo
Winemakers

vintage 2014
INFORMATION

The weather of vintage 2014 can be considered as typical in Ribera del Duero. The total
rain was 440l/m2. Between november 2013 and july 2014 we had 400l. This means the
vineyard had good hydric reserves for the dry months of summer. Regarding temperatures
we did not have spring frosts. The beginning of summer was warm and dry with high
contrast day-night in september. This month is the most important for good maduration
and accumulation of fenolic compounds in the skin of the raisin. The vineyard cycle is in
advance with regard 2013. The harvest starts 27th september with the white grape and
ende 6th october with red grape. Excellent maduration of the grapes, well balanced in
aromas, acidity, sugar and an optimal sanitary state.

tasting

TASTING NOTES
Its color is ruby cherry. Notes on the nose of ripe fruit, minerals, herbs, eucalyptus, white
pepper, cocoa and hints of scrubland. The taste is fresh with sensations of red fruit,
balsamic, cocoa berry, laurel and tannin still scarred.

press
SCORES
Our landscape is located in the village of Sotillo de la Ribera, province of Burgos, on the northern edge of the
Duero river basin, in a privileged environment, due to its high altitude (830 - 930 m), where the moors (páramo)
of the highest areas, with limestone soils, give way as we follow the erosion of the valley, to gravel soils (old river
beds), sandy areas in the pine area, and clays in the lower areas .
José Félix y Noelia Callejo
Winemakers

terroir
VINEYARDS

• Tinto Fino from our vineyards:
Camposanto y Bodega (parte pinos)
• Tipe of soil: Franco-sandy.
• Altitude: 880-900 m.
• Yield: 1,8 kg/vine.

• Manual picking in small boxes with two sorting
tables; Gravity system.
• Natural yeast.
• Aging in barrels for 24 months and 36 months in
bottle.
• Nº Bottles: 2.020.
• Nº Magnum: 60.
• Nº Double Magnum: 50.

98 points Guía Gourmets. Vintage 2014
93 points Guía Peñín. Vintage 2014
92 points James Suckling. Vintage 2014
91 points Tim Atkin MW. Vintage 2014
96 points Guía Gourmets. Vintage 2013
91 points Tim Atkin MW. Vintage 2013
91 points James Suckling. Vintage 2013
91 points Guía Peñín. Vintage 2013
97 points Guía Gourmets. Vintage 2012
94 points Tim Atkin MW. Vintage 2012
90 points Robert Parker. Vintage 2012
98 points Guía Gourmets. Vintage 2011
93 points James Suckling. Vintage 2011
92 points Guía Peñín. Vintage 2011
91 points Robert Parker. Vintage 2011
97 points Guía Gourmets. Vintage 2010
93 points Falstaff. Vintage 2010
92 points James Suckling. Vintage 2010
91 points Robert Parker. Vintage 2010
96 points Guía Gourmets. Vintage 2009
93 points Stephen Tanzer. Vintage 2009
92 points Stephen Tanzer. Vintage 2006
92 points Wine & Spirits. Vintage 2006
91 points Guía Peñín. Vintage 2006
93 points The International Wine Review. Vintage 2006
94 points Stephen Tanzer. Vintage 2005
93 points Robert Parker. Vintage 2005
91 points Guía Peñín. Vintage 2005

vintage 2016
INFORMATION

“We began to elaborate Félix Callejo in 2002. We were observing in the tasting of grapes that we made prior to
the harvest, the nuances so different that we noticed in the limestone soils. Finally, we decided that year, to select
some Tinto Fino from the limy chalks of several vineyards to more than 900 m. of altitude and ferment separately.
The result was spectacular! Enthusiastic with the finesse and elegance that the limestone soils provide to the Tinto
Fino, year after year we witness the evolution of these magnificent soils”
José Félix y Noelia Callejo
Winemakers

2016 begins with a very rainy winter.
It registers 250mm of well-distributed rain
throughout January, February and March. April and May also had abundant rainfall
leaving in the vineyards good water reserve. The summer months were dry and hot as
usual, but winter and spring precipitation caused a delay in the vineyard cycle. Although,
the heat of August and September managed to advance a little the harvest, which was
made in the first two weeks of October. The grape obtained a good maturation with
abundant quantity and an excellent sanity thanks to the thinning of the clusters in summer
and absence of rains during the vintage.

tasting

TASTING NOTES
It has a cherry red color with garnet rim. Intense nose, aromas of ripe fruit, blueberry,
spicy, rosemary, clove, balsamic, ink, creamy oak. The mid-palate is powerful and tasty,
fruity sensations appear and aromatic nose, plus chocolate, ripe tannins, and a long and
persistent end.

press
SCORES

Our landscape is located in the village of Sotillo de la Ribera, province of Burgos, on the northern edge of the
Duero river basin, in a privileged environment, due to its high altitude (830 - 930 m), where the moors (páramo)
of the highest areas, with limestone soils, give way as we follow the erosion of the valley, to gravel soils (old river
beds), sandy areas in the pine area, and clays in the lower areas .
José Félix y Noelia Callejo
Winemakers

terroir
VINEYARS

• Tinto Fino from our vineyards:
MedioArroyo (zona alta), Montecillo (cotarro)
• Tipe of soil: limestone
• Altitude: 900-920 m.
• Yield: 1,8 kg/ha

• Manual picking in small boxes; two sorting
tables. Gravity system.
• Natural yeast
• Aging: 18 months in barrels of different
capacities.
• Nº Bottles: 1.254.
• Nº Magnum: 42.

97 points Tim Atkin MW. Vintage 2018
97 points Guía Gourmets. Vintage 2016
94 points Tim Atkin MW. Vintage 2016
94 points James Suckling. Vintage 2016
93 points Guía Peñín. Vintage 2016
97 points Guía Gourmets. Vintage 2015
94 points Tim Atkin MW. Vintage 2015
93 points Robert Parker. Vintage 2015
93 points Guía Peñín. Vintage 2015
99 points Guía Gourmets. Vintage 2014
93 points Robert Parker. Vintage 2014
97 points Guía Gourmets. Vintage 2013
92 points James Suckling. Vintage 2013
99 points Guía Gourmets. Vintage 2012
93 points Robert Parker. Vintage 2012
97 points Guía Gourmets. Vintage 2011
93 points Stephen Tanzer. Vintage 2011
93 points Guía Peñín. Vintage 2011
98 points Guía Gourmets. Vintage 2010
94 points Stephen Tanzer. Vintage 2010
94 points Stephen Tanzer. Vintage 2009
92 points Guía Peñín. Vintage 2009
95 points The International Wine Review. Vintage 2009
94 points Robert Parker. Vintage 2006
92 points Stephen Tanzer. Vintage 2006
97+ points Robert Parker. Vintage 2005
93 points Wine Enthusiast. Vintage 2005
93 points Wine Spectator. Vintage 2005
96 points Robert Parker, Highest- Scorina Releases 2007. Vintage 2004

“Majuelo is a traditional Castilian word used by our grandparents to refer to vineyards, usually small, distributed
strains irregularly and always on marginal, poor land.
From here comes the idea of making this wine, from a selection of Tinto Fino in gravel soils, which are marginal
and very poor soils, with a little vigor, achieving a perfect balance giving very fine and elegant wines, with a long
journey in time. This wine transported us to our childhood, when all the grandchildren helped our grandmother
Daría in the vintage of her Majuelos in Sotillo de la Ribera.”
José Félix y Noelia Callejo
Winemakers

vintage 2016
INFORMATION

2016 begins with a very rainy winter. It registers 250 mm of well-distributed rain
throughout January, February and March. April and May also had abundant rainfall
leaving in the vineyards good water reserve. The summer months were dry and hot as
usual, but winter and spring precipitation caused a delay in the vineyard cycle. Although,
the heat of August and September managed to advance a little the harvest, which was
made in the first two weeks of October. The grape obtained a good maturation with
abundant quantity and an excellent sanity thanks to the thinning of the clusters in summer
and absence of rains during the vintage.

tasting

TASTING NOTES
Violet cherry color well covered. The nose is complex and very aromatic. Great elegance
which include notes of plum, blueberry, blackberry, pepper, thyme, cocoa powder, fine
leather, leaves, aromatic woods. The mid-palate is very juicy, large, fresh and of great
structure and balance, sensations of red and black fruit, floral, underbrush, cinnamon,
nutmeg, pastry notes. Long finish primary, dairy and spicy.

press
Our landscape is located in the village of Sotillo de la Ribera, province of Burgos, on the northern edge of the
Duero river basin, in a privileged environment, due to its high altitude (830 - 930 m), where the moors (páramo)
of the highest areas, with limestone soils, give way as we follow the erosion of the valley, to gravel soils (old river
beds), sandy areas in the pine area, and clays in the lower areas .
José Félix y Noelia Callejo
Winemakers

terroir
VINEYARDS

• Tinto Fino from our vineyards:
Nogales (parte arriba), Montecillo (parte arriba), Arenales (parte pinos)
• Tipe of soil: Gravels.
• Altitud: 870-890 m.
• Yield: 1,9 kg/vine.

• Manual picking in small boxes; two sorting
tables. Gravity system.
• Natural yeast.
• Aging: 18 months in barrels of different
capacities.
• Nº Bottles: 20.000
• Nº Magnum: 50

SCORES

95 points Tim Atkin MW. Vintage 2018
96 points Guía ABC. Vintage 2016
96 points Guía Gourmets. Vintage 2016
94 points Tim Atkin MW. Vintage 2016
93 points James Suckling. Vintage 2016
90 points Guía Peñín. Vintage 2016
97 points Guía Gourmets. Vintage 2015
92 points James Suckling. Vintage 2015
90 points Robert Parker. Vintage 2015
95 points Guía ABC. Vintage 2014
94 points Tim Atkin MW. Vintage 2014
94 points Gourmets. Vintage 2014
92 points Guía Peñín. Vintage 2014
91 points Guía Peñín. Vintage 2013
98 points Gourmets. Vintage 2013
97 points Gourmets. Vintage 2012
93 points Guía Peñín. Vintage 2012
92 points James Suckling. Vintage 2012
92 points Robert Parker. Vintage 2011
95 points Gourmets. Vintage 2011
92 points Guía Peñín. Vintage 2011
91 points Stephen Tanzer. Vintage 2011
Zarcillo de Oro. Vintage 2011
92 points Stephen Tanzer. Vintage 2010

#2

Balance.
"This wine collection corresponds to the landscape of Sotillo"

"This wine collection corresponds to the landscape of Sotillo"

“This paraje (place) is located at the edge of the Sotillo páramo, at 930 m. of altitude, it is our highest vineyard. In
the 80's our father destined this place to a landing strip of small planes, given the height and plain of the land. A
controversial idea for the time.
The soils of the páramos de Sotillo are limestone soils. The parent rock, at the edges of the páramos, is very close
to the surface, with the presence of loose stone that favors drainage and aeration. It is an isolated vineyard, the
only one around, like our father with his landing strip, we became adventurers in 2004, the result is a unique
blend of Tinto Fino, and Merlot.”
José Félix y Noelia Callejo
Winemakers

Vintage 2018
INFORMATION

After the year horribilis 2017 in Ribera del Duero, this year is characterized by an
abundant and generous harvest, thanks to the significant rainfall that occurred in
spring, recovering the vineyards all their potential.
The winter was cold and with precipitations well distributed in the form o f snow.
The spring was unusually rainy, with moderate temperatures, causing a certain delay
in the vineyard cycle. Later in summer, temperatures recovered with little
precipitation. The development of the vineyard was optimal thanks to the water
reserves accumulated in the soil. The harvest was made at the beginning of
October. The weight of the berries was high and large bunches. Abundant and
high quality harvest.

tasting

TASTING NOTES

Our landscape is located in the village of Sotillo de la Ribera, province of Burgos, on the northern edge of the
Duero river basin, in a privileged environment, due to its high altitude (830 - 930 m), where the moors (páramo)
of the highest areas, with limestone soils, give way as we follow the erosion of the valley, to gravel soils (old river
beds), sandy areas in the pine area, and clays in the lower areas .

terroir

Lively, deep, dense red colour that tints the glass and the tears running down its sides.
Deep, delicate aromas of wild forest flowers and the fresh breezes of the high plains mingle
harmoniously with ripe tropical fruit characters.
Mineral touches reminiscent of
underground limestone rock come through against a backdrop of spicy and smoky notes.
Hints of just-picked grapes appear on the palate along with fresh tannins that are yet to
become fine and polished. Mouth-filling on the palate with a fine-grained texture; the full
ripeness of the grapes shows through, followed by a long, lingering finish.

José Félix y Noelia Callejo
Wnemakers

VINEYARD

• From our vineyard:
Finca Valdelroble
• Grape variety: Tinto Fino (75%) y Merlot (25%).
• Tipe of soil: limestone.
• Altitude: 930 m.
• Yield: 1,9 kg/vine.
• Manual picking in small boxes with two sorting tables;
Gravity system.

•
•
•
•
•

Natural yeast.
Concrete tanks.
Aging: 18 months in big barrels (500 L).
Nº Bottles: 3.750.
Nº Magnum: 100

press
SCORES

93 points Tim Atkin MW. Vintage 2018
93 points James Suckling. Vintage 2018
92 points James Suckling. Vintage 2016
92 points Tim Atkin. Vintage 2016
91 points Guía Gourmets. Vintage 2016
90 points Guía Peñín. Vintage 2016
92 points James Suckling. Vintage 2011
92 points Guía Peñín. Vintage 2011
Zarcillo de Oro. Vintage 2011
90 points Guía Peñín. Vintage 2010

“We have the privilege of having the Albillo variety in Ribera del Duero, native to this valley. To be able to
elaborate a white wine of guard in our town, has always been a dream. In the 2012 vintage, and thanks to a
recovery work of the Albillo with 3 Ha, we continue to fulfill this dream year after year. Learning in each step the
complexity of this grape”.
José Félix y Noelia Callejo
Wnemakers

Vintage 2019
INFORMATION

This harvest is characterized by being of high quality and very typical in Ribera del Duero.
Although low rainfall (only 365 l / m2 were recorded during the year), well distributed in
winter, spring and the month of June. Winter temperatures were not too cold, which
favored a somewhat earlier bud break than usual, towards the end of April. The month of
June was hot but on the contrary the summer there were no days of temperatures as high as
the harvest ’18, which favored a complete maturation. We arrived in September with the
advanced cycle, the harvest started at the end of September and the beginning of October.
Excellent grape quality, small clusters and great sugar / acid balance.

tasting

TASTING NOTES
Yellow intense color with golden reflections, clean and brilliant. In nose it is intense,
mature exotic fruits, white flowers, aromatic grasses, complex, mineral, spicy and
balsamic bottom. In mouth it is long, balanced, expressive, fruit-bearing recollections
and end of mouth spiced and very long.

Our landscape is located in the village of Sotillo de la Ribera, province of Burgos, on the northern edge of the
Duero river basin, in a privileged environment, due to its high altitude (830 - 930 m), where the moors (páramo)
of the highest areas, with limestone soils, give way as we follow the erosion of the valley, to gravel soils (old river
beds), sandy areas in the pine area, and clays in the lower areas .

terroir

José Félix y Noelia Callejo
Wnemakers

VINEYARDS

• Selection of Albillo Mayor from our vineyard:
El Lebrero
• Tipe of soil: franco-clay y sandy-limestone.
• Altitude: 920 m.
• Yield: 2,0 kg/ha.
• Manual picking in small boxes with two sorting tables;
Gravity system.

• Natural yeast.
• Fermented in big barrels (500 L) and concrete
egg.
• Aging: 8 months in contact with lees in
concrete egg and big barrels (500 L).
• Nº Bottles: 7.150
• Nº Magnum: 100.

press
SCORES

93 points Tim Atkin MW. Vintage 2019
92 points Guía Gourmets. Vintage 2018
91 points Guía Peñín .Vintage 2018
93 points James Suckling. Vintage 2016
91 points Guía Peñín. Vintage 2016
92 points James Suckling. Vintage 2015
92 points Guía Peñín. Vintage 2015
92 points James Suckling. Vintage 2014
90 points Guía Peñín. Vintage 2014
94 points Guía Gourmets. Vintage 2013
90 points Stephen Tanzer. Vintage 2012

“The great tradition in Ribera del Duero has always been the traditional CLARETES made in underground
cellars and consumed throughout the year. Pilar is a name of Castilian origin, and refers to an object that allows
to sustain and give support. Pilar is also the name of Our Mother, that is why this wine is dedicated to this great
woman who gives us support and love in our Family. ”

José Félix y Noelia Callejo
Enólogos

Vintage 2019
INFORMATION

This harvest is characterized by being of high quality and very typical in Ribera del Duero.
Although low rainfall (only 365 l / m2 were recorded during the year), well distributed in
winter, spring and the month of June. Winter temperatures were not too cold, which
favored a somewhat earlier bud break than usual, towards the end of April. The month of
June was hot but on the contrary the summer there were no days of temperatures as high as
the harvest ’18, which favored a complete maturation. We arrived in September with the
advanced cycle, the harvest started at the end of September and the beginning of October.
Excellent grape quality, small clusters and great sugar / acid balance.

tasting

TASTING NOTES
Pale color, with salmon tones, clean and bright. Nose of great floral intensity, fruity and
somewhat spicy background, with notes of exotic fruits, complex and mineral. In the mouth
it is long, balanced, expressive, with fruity memories and a long and spicy finish.

Our landscape is located in the village of Sotillo de la Ribera, province of Burgos, on the northern edge of the
Duero river basin, in a privileged environment, due to its high altitude (830 - 930 m), where the moors (páramo)
of the highest areas, with limestone soils, give way as we follow the erosion of the valley, to gravel soils (old river
beds), sandy areas in the pine area, and clays in the lower areas .

terroir
VIÑEDO

• Selection of Tinto Fino (50%) from our vineyard:
El Pajarillo
• Selection of Albillo Mayor (50%) from our vineyard:
El Lebrero.
• Altitude: 920 m.
• Tipe of soil: franco-clay y sandy-limestone.
• Yield: 2,0 kg/vine

José Félix y Noelia Callejo
Enólogos
• Manual picking in small boxes with two sorting
tables; Gravity system.
• Natural yeast.
• Fermented in big barrels (500 L) and concrete egg.
• Aging: 8 months in contact with lees in concrete
egg and big barrels (500 L).
• Nº Bottles: 4.674.

press
SCORES

90 points Tim Atkin MW. Vinatage 2019

Vintage 2018
INFORMATION

“ This wine represents a collection of sites located in Sotillo de la Ribera, at altitudes between 855 and
870 m altitude. They are franc-clayey soils, with limestone bottoms, very loose soils, and oriented to the
south, which allow a perfect maturation. Here Tinto Fino expresses itself with elegance, very primary, with
a fine and delicate tannin. With this wine we want to transmit with all its authenticity the flavor of these
places of Sotillo de la Ribera. "
José Félix y Noelia Callejo
Enólogos

After the year horribilis 2017 in Ribera del Duero, this year is characterized by an
abundant and generous harvest, thanks to the significant rainfall that occurred in
spring, recovering the vineyards all their potential.
The winter was cold and with precipitations well distributed in the form o f snow.
The spring was unusually rainy, with moderate temperatures, causing a certain delay
in the vineyard cycle. Later in summer, temperatures recovered with little
precipitation. The development of the vineyard was optimal thanks to the water
reserves accumulated in the soil. The harvest was made at the beginning of October.
The weight of the berries was high and large bunches. Abundant and high quality
harvest.

tasting

TASTING NOTES

Our landscape is located in the village of Sotillo de la Ribera, province of Burgos, on the northern edge of the
Duero river basin, in a privileged environment, due to its high altitude (830 - 930 m), where the moors (páramo)
of the highest areas, with limestone soils, give way as we follow the erosion of the valley, to gravel soils (old river
beds), sandy areas in the pine area, and clays in the lower areas .

terroir

José Félix y Noelia Callejo
Enólogos

VIÑEDO

• Selection of TINTO FINO 95% from our vineyard:
Los Arenales, La Sequera y Valdelroble.
• Tipe of soil: Franco-clay.
• Altitude: 890 - 900 m.
• Selection of ALBILLO MAYOR 5% from our vineyard:
El Lebrero.
Tipe of soil: franco-clay y sandy-limestone.:
· Altitude: 920 m.

Intense sight cherry color, with an edging of cardinal tones. The nose is very aromatic,
primary, with notes of wild red and black fruit, rosemary, lilac, scrubland, oregano,
cinnamon, confectionery notes. The palate is complex and structured, highly integrated
wood step fruity, black plum and blueberry, smoked fine, mineral character with a lingering
finish.

press
SCORES

•
•
•
•
•
•

Yield: 1,9 kg/vine.
Manual picking in small boxes; two sorting
tables. Gravity system.
Natural yeast.
Aging: 18 months in big barrels (500 L).
Nº Bottles: 40.000
Nº Magnum: 250

93 points Guía ABC. Vintage 2018
92 points Tim Atkin MW. Vintage 2018
91 points James Suckling. Vintage 2018
95 points Guía Gourmets. Vintage 2016
93 points Guía ABC. Vintage 2016
92 points Tim Atkin MW. Vintage 2016
92 points James Suckling. Vintage 2016
92 points Guía Gourmets. Vintage 2016
91 points Guía Peñín. Vintage 2016
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Vintage 2019
INFORMATION

“The search for freshness, for the primary are the reasons that lead us to make Flores de Callejo. Our
commitment to freshness is expressed in this wine, fruitiness, liveliness and purity of the most raw Tinto Fino”
José Félix y Noelia Callejo
Winemakers

This harvest is characterized by being of high quality and very typical in Ribera del Duero.
Although low rainfall (only 365 l / m2 were recorded during the year), well distributed in
winter, spring and the month of June. Winter temperatures were not too cold, which
favored a somewhat earlier bud break than usual, towards the end of April. The month of
June was hot but on the contrary the summer there were no days of temperatures as high as
the harvest ’18, which favored a complete maturation. We arrived in September with the
advanced cycle, the harvest started at the end of September and the beginning of October.
Excellent grape quality, small clusters and great sugar / acid balance.

tasting

TASTING NOTES
It has an attractive cherry color with violet edges. On the nose, very aromatic, marked
notes of wild berries, with hints of confectionery, balsamic. The mid-palate is meaty,
active, with feelings of berries, cinnamon, spices, violets, balsamic and persistent primary
end.

press
SCORES
Our landscape is located in the village of Sotillo de la Ribera, province of Burgos, on the northern edge of the
Duero river basin, in a privileged environment, due to its high altitude (830 - 930 m), where the moors (páramo)
of the highest areas, with limestone soils, give way as we follow the erosion of the valley, to gravel soils (old river
beds), sandy areas in the pine area, and clays in the lower areas .
José Félix y Noelia Callejo
Winemakers

terroir
VINEYARDS

• Tinto Fino from our vineyards:
La Emilia, La Huelga, Astrales, Jaime, Sandelaisa and Bodega.
• Tipe of soil: clay.
• Altitude: 830-850 m.

• Yield: 2,5 Kg/vine.
• Manual picking in small boxes; two sorting
table . Gravity system.
• Natural yeast.
• Aging: 5 months between barrels and tank.
• Nº Bottles: 170.000
• Nº Magnum: 8.000

90 points Tim Atkin MW. Vintage 2019
90 points James Suckling. Vintage 2019
90 points Guía Gourmets. Vintage 2019
90 points Guía Peñín. Vintage 2019
90 points Tim Atkin MW. Vintage 2018
90 points Guía Gourmets. Vintage 2018
90 points Guía Peñín. Vintage 2018
91 points Wine & Spirits. Vintage 2016
90 points James Suckling. Vintage 2016
90 points Guía Peñín. Vintage 2016
92 points James Suckling. Vintage 2015
91 points Guía Peñín. Vintage 2015
91 points Guía Gourmets. Vintage 2014
90 points Guía Peñín. Vintage 2014
90 points Stephen Tanzer. Vintage 2012
91 points Guía Gourmets. Vintage 2011
89 points Stephen Tanzer. Vintage 2011
90 points Stephen Tanzer. Vintage 2010
88+ points Stephen Tanzer. Vintage 2009
89 points Guía Peñín. Vintage 2009
89 points Robert Parker. Vintage 2008
88 points The International Wine Review. Vintage 2008
90 points Robert Parker, top 100 Value of the year. Vintage 2007
89 points Robert Parker. Vintage 2006
90 points Robert Parker. Vintage 2005
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José Félix Callejo
jf.callejo@bodegasfelixcallejo.com
Winemaker

Cristina Callejo
cristina.callejo@bodegasfelixcallejo.com
Export Manager

Beatriz Callejo
beatriz.callejo@bodegasfelixcallejo.com
National Market

Noelia Callejo
noelia.callejo@bodegasfelixcallejo.com
Winemaker

SOTILLO DE LA RIBERA
Avenida del Cid, km 16 · 09441 Sotillo de la Ribera · Burgos · Spain
tel: +34 947 532 312 · callejo@bodegasfelixcallejo.com · bodegasfelixcallejo.com

