
BODEGAS EMILIO MORO

Ctra. Peñafiel-Valoria, S/N, 47315 

Pesquera de Duero, Valladolid

Teléfono: +34 983 87 84 00 · Fax: +34 983 87 01 95

E- mail. bodega@emiliomoro.com · www.emiliomoro.com

EMILIO MORO
C L O N  D E  L A  F A M I L I A

2014
HISTORY
This wine reaches the highest levels of quality in Bodegas Emilio Moro, paying 

homage to the “TINTO FINO CLONE” which is the winery’s greatest asset. 

The sub-soil and micro-climate of the most emblematic plots and represent 

the three soil types of Ribera del Duero. The ageing takes place in exclusive 

barrels, that respects the aroma of the fruit and the land from which it comes, 

expression of TRADITION, CHARACTER and PASSION.

CHARACTERISTICS OF THE HARVEST
An extraordinarily rainy year with spring marked by high temperatures 

that favored the vegetative cycle of the vine. A summer with higher 

than average temperatures and low rainfall but thanks to cool night 

temperatures the vines did not suffer excessive stress which greatly 

favored a good aromatic and polyphenolic maturity. The benevolance of 

the climate lead to an early harvest which prevented October rainfall from 

affecting the health status of the grapes.

ELABORATION
26 days maceration in small capacity vats, malolactic fermentation and 

ageing in French oak barrels.

TASTING NOTES
Intense cherry red with a violet rim, on the nose elegant, expressive and with 

great finesse. The 2014 vintage achieves a perfect balance between the 

elegance of the soils, varietals  and ageing . All of this enriched  with nuances 

of the finest oaks enhance the expression of this great wine. In the mouth  it is 

intense, silky and well balanced with a long and persistent aftertaste. 

TECHNICAL DETAILS 
Appellation: Ribera del Duero  

Soil: Clay-calcareous-stony

Location: Pesquera de Duero  

Orientation: Southwest  

F. Malolactic: 30 days in French oak barrels

Variety: 100 % Tempranillo 

Ageing: French oak barrels
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