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FERMENTATION:

AGING:

KORDE is a word used by the Vaccean people, original settlers of the Ribera del Duero region in 
Spain, that translates to: “The connection of hearts through words.”  

KORDE is a very carefully crafted rosé produced with 100% Tempranillo grapes. The fruit is 
sourced from the “La Encina” vineyard of our Estate.  Located at 3,050 feet elevation - one of the 
highest in Ribera del Duero-, the grapes benefit from vines that for 30+ years have overcome 
daunting weather conditions ranging from cold snowy winters to sizzling hot summer days with 
common 40ºF diurnal-nocturnal temperature fluctuations. The “La Encina” vineyard is 
characterized by light sandy soils with abundant presence of white chalky limestone and hilly 
slopes that provide 360-degree sunlight exposure. The confluence of elements allows our 
Tempranillo grapes to develop beautiful and intense fruit flavors and perfumy aromatics with 
stunning minerality and racy acidity. 

HARVEST & WINEMAKING:

 
 

100% TEMPRANILLO
RIBERA DEL DUERO

SPAIN
2021 VINTAGE 

COUNTRY: Spain

WINEMAKER:

D.O.: Ribera del Duero 
VINTAGE: 2021
GRAPE VARIETAL: 100% Tempranillo 
pH: 3.35
ACIDITY: 5.6g/L 

ALCOHOL: 14% vol. 
SUGAR: 2.6 g/L 

6 months, French  

AGE OF VINES: 30+ years
Spontaneous

PRODUCTION: 4,819 bottles 
750 mL.

Manual harvest in the early hours of the morning and small crates used to protect the fruit allowed 
us to keep the grapes cool and skins firm until reaching the winery. Upon arrival to the winery, only 
the best fruit was chosen on the selection table and grapes immediately vatted for around 7 
hours. A very light bleed-off allows to extract the lightest colored free-run must, without pressing 
or overheating. One part is transferred to concrete eggs where it undergoes controlled 
fermentation and the other part to 500L barrels, where the wine is aged on fine lees for 6 months 
with periodic batonage. The vigor and complexity of KORDE is obtained from the blend of these 
two processes providing our wine refined notes of oak and an elegant velvety texture while 
respecting the abundance of fruit flavors and aromas.

Appearance: bright light red color with subtle yellow and orange accents, achieved during aging 
in oak.

Nose: Fresh red fruit (raspberries and strawberries), citrus (orange peel) and subtle notes of 
delicate white flowers. Clean toasty notes from new oak barrels also appear, such as brioche, 
cookies, and pastries. Powerful yet fresh and elegant aromas, full of depth and length.

Palate: An original and modern rosé that is sure to be a talking point for those who enjoy it. Very 
expressive and fruit-driven, with magnificent beam of raspberry, plum, and cherry pure flavors 
stitched together seamlessly, while enticing red tea, incense, and red licorice notes fill in 
throughout.  What remains is a gorgeously gentle and savory texture.

DESCRIPTION:

David Ayala
oak barrels
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