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ALONSO DEL YERRO 2006  ALONSO DEL YERRO

RIBERA DEL DUERO ($39.00) RED 92+

ALONSO DEL YERRO 2006  ALONSO DEL YERRO “MARIA”

RIBERA DEL DUERO  ($74.00) RED 93

Vifiedos Alonso del Yerro is a new estate established in 2002. The
owners employ the renowned Bordeaux vigneron, Stéphane
Derenoncourt, for both his viticultural and winemaking expertise. The
following two wines are both 100% Tempranillo.

The 2006 Alonso del Yerro went through malolactic fermentatlon
in new French oak and was aged sur lie for 12 months with
béatonnage. Purple-colored, it has an enticing bouquet of wood
smoke, pencil lead, violets, spice notes, and black cherry jam. Suave,
sweet, and layered on the palate, it has loads of savory fruit, excellent

concentration, and several years of aging potential. It will be at its best
from 2013 to 2026. The 2006 Alonso del Yerro “Maria” also went
through malolactic fermentation in new French oak and was aged sur
lie for 18 months with batonnage. It is a bit more expressive
aromatically with elements of toasty oak, mineral, espresso, leather,
black cherry, and blackberry. It has a smooth texture, succulent
flavors, ripe tannin, and a lengthy, fruit-filled finish. Give it another 3-
5 years of cellaring and drink it through 2026. Importer: Jorge
Ordoriez, Fine Estates From Spain, Dedham, MA,; tel. (781) 461-5767






