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• Hoyo Dornajo Terroir
• 815 - 830 m altitude
• Soils containing a high

concentration of limestone clay
• 100% Tempranillo ÉLITE plantar
• Yield in kg/hectare: 2,500-3,000 

kg/hectare
• Harvested manually
• Pre-fermentative maceration at 10 

ºC for 4 days
• Limited production: 13.518 bottles

• 14 months in French oak 
barrels

• 6 months in Nevers oak vats

• SIGHT: Bluish-red with garnet 
rim. An intense, bright wine

• NOSE: A wine of great aromatic 
complexity, with outstanding 
notes of ripe fruit, ink, and 
mineral essences, typical of the 
Tinta Fina variety. Central 
European hardwoods used in 
ageing are assembled perfectly 
with the wine, ensuring at all 
times that they do not 
overpower the grape variety

• MOUTH: Round in the mouth, 
with tasty, well integrated 
tannins and a long and pleasant 
aftertaste with noticeable ripe 
red fruit

• Exquisite dishes typical of the 
area: roasts, game and red 
meats

PRADOREY ÉLITE


