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Vine, landscape and people are the
starting point for Vi | a wine8.sThe fruit is
harvested and selected by hand by families that
have nurtured the vines for three, and even,
four generations. This sense of community is
the basis of Vi | acore iwentity. Founded as a
cooperative in 1957 by the parents and
grandparents of the current members, Vilano
has grown while remaining faithful to two
fundamental priorities: continuous improvement
and the preservation of the centennial
vineyards that shape its wines and heritage.

Having started with a processing
capacity of 300,000 kg of grapes, it now
processes up to 2.6 million kg, and is planning
further expansion, with the belief that the wines
of Ribera del Duero have an ever-growing
potential among the wo r | lakgi. sThis belief
has marked the evolution of the company
throughout its half-century of history.



The winery is one of the most
historic in Ribera del Duero, founded
before it was granted DO status. It has
always been committed to both tradition
and excellence, as a result of effort, work
and, above all, knowledge and passion for
the grapes, wines and terroirs of Ribera del
Duero. Desiderio Sastre, Vi | a geoedas
manager, has developed the companyos
vision and applied overarching innovations
which led Vilano to receive excellent
ratings from the w o r | bdsbcsitics, as well
as numerous international awards.

Vi | a mterdasonal presence
has grown significantly and its wines can
be found in some of the best restaurants
the world over. Truth and essence are
found inside the bottles; aromas and
flavours that leave an indelible mark. Each
of Vi | awire®encapsulate the history of
Ribera del Duero, the stories of each
grower, and a step towards a modern
vision of the region.




With Tempranillo (Tinto Fino) as
the queen variety and inspiration for the
whole range, Vilano produces a diverse
range that includes a sparkling, a rosado,
and seven different reds. These are all
fermented in stainless steel, unstemmed
and under controlled temperature. After
malolactic fermentation has taken place
over winter, a preliminary tasting and
evaluation of aromatic profile, structure and
ageing potential determines which wines
will become Crianzas, Reservas or
Signature blends.

Each wine will then be aged in
selected French, American, central and/or
Eastern European oak, with the different
origins of the wood contributing with
specific aromas and tannins. This is the
alchemical process through which the fruit
from the 300 hectares of vineyards tended
toby Vi | amembess become wines that
stand for Ribera del D u e r taditon and
future potential.
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VILANG:SINGLE VINEYARD

VINTAGER019
APELLATIOND.O. RIBERA DEL DUERO
GRAPE VARIET?0% TINTA FINA

WINECONCEPBourcedfrom the grapesfrom the traditional Pagodel Vilano
locatedin Pedrosadel Duero,representingthe maximalexpressiorof our terroir.
Thisvineyardwas planted in 1917 with the purest Tinto fino clone currently
found in Riberadel Duero,producingsmallclustersthat transferto the wine all
the characterandauthenticity of our growingarea

WINEMAKINGIt is a 100% Tinta Finawine with extremelow yield, selectedby
hand Malolacticfermentation and agedfor 24 monthsin mediumtoast French
oakbarrels LimitedProduction 6.225bottles. Numberedbottles

TASTINGIOTESBoldberry andblackcherryaromasnicelyassembledvith oaky
nuanceslike coconut scents This has yet hard but manageabletannins that
create a powerful but elegantmouthfeel Flavorsof coconut,vanilla,blackberry
and chocolatefinish with firm, dry tannins, fresh acidity and a lasting mocha
flavor.

VILANO

RIBERA DEL DUERO

AWARDS & RATINGS
A VINTAGE 2019:
94ptastings.com
94pvvWine.ch

92p AndreasLarssorTasted
92pGilbertGaillard

97p Guia Vivir el Vino

92p GuiaPefiin

92pVertdeVin Magazine

97p GardiniNotes

A VINTAGE 2015:

90p The WineAdvocateRobert Parker

92pGilbert &Gaillard

92pJames Suckling

STANDARPACKAGING

Bottle of 75cl
Cartons of 6 bottles.

95 cartons per Euro pallet
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LA BARAJAED BLEND

VINTAGR019

APELLATIOND.O. RIBERA DEL DUERO

GRAPE VARIETS%TINTAFINA, 15% CABERNET SAUVIGNON, 10% MERLOT
AGING 18 months in medium toadtrechoak

SERVING TEMPERATURELS°C.

WINE CONCEPIheblendof Vilano iddesignedo approach a more

international profile by combining the traditiondintaFinagrapes from our old
vines together with Cabernet Sauvignon and Merlot coming from the highlands
of the DO Ribera del Duero in an excellent harvest and vintage.

WINEMAKINGMalolactic fermentation and aged for 18 months in medium
toast French oak barrels Limited Production: 26.949 bottles. Numbered bottles

TASTING NOTEZolor: Deep ruby red in color. Ripe red fruit, black cherry, black
currant and blackberry. Nose: Black pepper, tobacco, licorice, vanilla and violet
notes Taste Elegant and full bodied wine with ripe tannins and a long, lingering
finish.

TR LA BARAJA

LA BARAJA
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AWARDS & RATINGS
A VINTAGE 20109:
93p GilbertGaillard

93p Andreas_arsson
93pWine Aling Canadéa
92p Wines &Spirits

90p vwvWine.ch

90p Guiapefin

90p VertdeVinMagazine
95p GardiniNotes

A VINTAGE 2016
92p Gilbert &Gaillard
96p Guia Vivir el Vino

A VINTAGE 2015:

91p The WineAdvocateRobert
Parker

92p JamesSuckling

STANDARBACKAGING
Bottle size75cl
Cartons of 6 bottles.

100 cartons per Euro pallet
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TERRA INCOGNHMA vINES

A VINTAGRO019

A APELLATIOND.O. RIBERA DEL DUERO
A GRAPE VARIET00%TINTAFINA,

A SERVINGEMPERATUREB- 18°C.

A WINEMAKING Handpickedharvest of centenary vineyards Fermentation in
small stainless steel tanks and malolactic fermentation in new French oak
barrels Agedfor 22 monthsin Frenchoakbarrelsand 12 monthsin the bottle.

A TASTINGNOTESRIpe red cherry color with garnetcolored rim, dense and
opague Intenseon the nose,exhibitsa nice bouquetof candiedblackfruits and
spiceslike star anise, clove and vanilla blended with slightly toasted nuances
from its ageingin oak barrels Lovelyin the mouth, meaty and yummy with
velvetyand sweettannins,longfinish. Themostrepresentativeexpressiorof the
truly characterof Riberade Duerowines Widedrinkingwindow.

AWARDS & RATINGS
A VINTAGE 2020
93p GardiniNotes

A VINTAGE 2019:
92pGilbertGaillard
90pAndread_arsson
91pWineAlingCanada
92pWines &Spirits
92pvvWine.ch

93p Tastings

92p Guia Pefiin

95p Guia Vivir el Vino

93pVertdeVinMagazine

STANDARBACKAGING
Bottle size75cl

Cartons of 6 bottles.

70 cartons per Euro pallet
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Denominacién de Orixe

ST, L M

VALDEORRAS

CONSELLO REGULADOR




LA BARAJAODELLO

A VINTAGR021
A APELLATIONALDEORRAS
A GRAPE VARIET00%GODELLO

A WINEMAKINGMade with the most selectgrapesof the Godellovariety from
the municipality of Entoma(Orense,Valdeorras)from shallowand poor soils,
mostly clay-ferrousandwith slate

A TASTINGIOTES hisis an elegantand full-bodied agingand battonage agedfor
five monthsin Frenchoak barrelsfrom selectedcooperageghat giveit a unique
characterandtaste on the palate It hasan attractive lemonyellow color with a
steely rim. It is creamy,intense, pure and complexwith a long and persistent
finishthat you neverwantto end. Perfectfor meatandfish.

AWARDS & RATINGS
A VINTAGE 2021:
92pGilbert & Gaillard

90p Andreas Larssemasted

A VINTAGEO020:
94p GardiniNotes

STANDARBACKAGING
Bottle of 75cl
Cartons of 6 bottles.

84 cartons per Euro pallet

-

-

o




-t
—

]

O
et L] e
RBMDW

N3IOI¥d0O 304 NQIDYNIWON3Q



o To Io Do

VILANQRESERVA

VINTAGER018
APELLATIOND.O. RIBERA DEL DUERO
GRAPE VARIET?0% TINTA FINA

WINEMAKINGCarefullyselectedbushvines,older than 50 yearsfrom Pedrosa
de Duerolocatedat 800 m. high and planted over very poor soils,idealfor vine-
growing Carefully crafted, alcoholic fermentation takes place at controlled
temperature of 28 °C and macerationfor 14 more days Agedfor 20 monthsin
Frenchand CentralEuropeand 18 monthsof ageingin the bottle.

TASTINGNOTES Deep bright ruby red. Highly complex, aromatic nose
Flavourful,and yummy with a silky texture and gentle sweet tannins Vibrant
blackcurrantand cherry compoteflavoursand a hint of vanilla Persistentfinish,
leavingdark chocolateand allspicenotes.

AWARDS & RATINGS
A VINTAGE 2018
GoldMedal SlectionsMondialesdes Vins
93pTASTINGS

92pGilabert& Gaillard

90p Guia Pefiin

A VINTAGE 2017
90pGILBERT & GAILLARD
92pWINEENTHUSIAST

A VINTAGE 2015
91pVinous

90pJames Suckling

STANDARBACKAGING
Bottle of 75cl

Cartons of 6 bottles.

105cartons per Euro pallet

-
>
Z
o




-t
—

]

O

cr\l;E b
X enel 3

N3IDI¥40 30 NQIDYNIWON3Q



VILANCERIANZA

A VINTAGR019
A APELLATIOND.O. RIBERA DEL DUERO
A GRAPE VARIET00% TINTA FINA

A WINEMAKING Vine selection of our vineyards, older than 25 years and
harvestedat their peakof ripenessand locatedin Pedrosade Duera Carefully
crafted, alcoholicfermentation takes place at controlled temperature of 28 °C
and macerationfor 14 more days Ageingin Americanand Frenchoak barrel for
14 months 3 monthsof agingin the bottle beforereleaseto the market

A TASTINGNOTESGarnetred color with very bright, intense and deep ruby red
hues,maintainingthe gleamof youth. Balancedand powerful aromasof ripe red
fruit and clean wood that enhancethe wine. It shows expressivetannins,
notable structureandexcellentbody. Wide drinkingwindow.

AWARDS & RATINGS
A VINTAGE 2019

90pWin Aling Canada

Gold MedalGilbert &Gaillard
90p Wine Enthusiast
92pWines & Spirits
94pTastings

93pGuia Vivir el Vino

A VINTAGE 2018

92p Vivir el Vino

Gold MedalGilbert& Gaillard

STANDARPBACKAGING
Bottle of 75cl
Cartons of 6 bottles.

105cartons per Euro pallet
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VILANBLACK

VINTAGER020
APELLATIOND.O. RIBERA DEL DUERO
GRAPE VARIET?0% TINTA FINA

WINEMAKINGSelectionof the best old vinessourcedfrom 4 plots and older
than 50 years Macerationfor 8 to 10 daysin stainlesssteeltanksat a controlled
temperatureof 25-28°. Ageingfor 8 monthsin Frenchoakbarrelsand 3 months
in the bottle.

TASTINGNOTESstands out for its deep, inky garnet color, balanced and
integrated aromasof black berries, spicesand balsamics A round mouthfeel,
well structured,with alongantastyfinish.

SERVINGEMPERATUREP - 16°C.

AWARDS & RATINGS
A VINTAGE 2020
GoldMedal Glbert & Gaillard
93p Tastings

92p GuiaVivir el Vino

A VINTAGE 2019

CGold MedalBerliner Wine Trophy
2020

Gold MedalBerliner Wine Trophy
2021

A VINTAGE 2018

91p Guia Vivir el Vino

91pWine & Spirits
STANDARPACKAGING
Bottle of 75cl
Cartons of 6 bottles.

105cartons per Euro pallet
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VILANCROBLE

VINTAGR021
APELLATIOND.O. RIBERA DEL DUERO
GRAPE VARIET?0% TINTA FINA

WINEMAKING Selectionof our vines older than 10 years handpickedat the
peak of ripenessand sourcedfrom Pedrosade Duera Macerationin stainless
steelfor 8-10 daysat a controlledtemperatureof 25-28 °C. Agedfor 3 monthsin
Americanoakbarreland 3 monthsin the bottle.

TASTINGIOTES

Redcherrywith a ruby rim, and mediumto-high intensity. Floralnotes, aromas
of ripe wood berriesand hints of vanillaand liquorice Rounded structuredand
persistentin the mouth. Veryharmonicwine.

SERVINGEMPERATUREF - 16°C.

AWARDS:. RATINGS
A VINTAGE 2020
GoldMedal Gilbert & Gillard
A VINATGRO018

90p James Suckling

A VINATGE 2017

90p James Suckling

A VINTAGRO016

90p Decanter

STANDARBACKAGING
Bottle of 75cl

Cartons of 6 bottles.

125cartons per Euro pallet
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FULL FLA®:=D BLEND

VINTAGR021
GRAPE/ARIETY0% Tempranillo 40% Merlot 20% Cabernet Sauvignon

STANDARBACKAGING
Bottle of 75cl

L : : f les.
WINEMAKINGBIlend of three varieties made separately in stainless steel tanks. Cartons of 6 bottles

Aged for three months in medium toasted French oak barrels

125 cartons per Euro pallet

TASTING NOTH3Rpper middle layer with violet rims. High aromatic intensity

with berries, soft notes of vanilla and sweet pastry tones. On the palate, wide,
long, sweet, silky tannins, persistent with meatiness and freshness, candied re
fruits in theretronasalroute.

SERVINGEMPERATUREP - 16°C.

RED BLEND

PRODUCT OF SPAIN
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THINK PINKOSE

VINTAGR021
GRAPE/ARIETYL00%Tempranillo

WINEMAKINGEnely crafted from red grapes of Tempranillo vineyards older
than 40 years, the whole clusters are macerated in cold followed by gentle a
short direct pressing, thereby obtaining a very pale juice.

TASTING NOTBE=licatepink color. Deep aromas of honeysuckle, raspberries
and cherries at full ripening. Fresh, medinmdied and lingering with lively
finish.

SERVING TEMPERATISRE12°C.

AWARDS: RATINGS

A ANADA 2020
SilverMedal, Gilbert &Gaillard

A ANADA 2017
GoldMedal, Prague Windrophy

A ANADA 2016
GoldMedal, Vinos Favoritos de la
Mujer

A ANADA 2014
GoldMedal, PraguéNine Trophy

A ANADA 2011 Y 2012
BestRoséin the World
WeinwirtschaftMagazine

STANDARBACKAGING
Bottle of 75cl
Cartons of 6 bottles.

125cartons per Euro pallet
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THINK PINEPARKLING

GRAPE/ARIETYL00%Tempranillo

WINE CONCERTsasweet sparklingvine made using &raditional method
which stops the fermentation at 7°C. It does not contain added sugars.

WINEMAKINGHnely crafted from red grapes of Tempranillo vineyards older
than 40 years, the whole clusters are macerated in cold followed by gentle and
short direct pressing, thereby obtaining a very pale juice.

TASTING NOTEflicate pinkcolor. Deep aromas of honeysuckle, raspberries
and cherries at full ripening. Fresh, medimdied and lingering with lively
finish.

SERVING TEMPERATURE cold (79° C)

AWARDS: RATINGS
A VINTAGE 2020

GOLDMEDAI.Womeris Wine &
Spirits Awards.

STANDARPBPACKAGING
Bottle of 75cl

Cartons of 6 bottles.

80 cartons per Euro pallet
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