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WINEMAKER´S NOTE

"San Juan" was born out of the restlessness of a team that is not content with what is known and that takes its quest to 

produce wines from terroir to the top. This bottle faithfully represents the essence of a small place with a unique 

personality. San Juan is perfume, a mixture of ripe red fruit with hints of mountain and aromatic herbs. In the mouth it is 

fine, subtle and delicate, developing until it floods us with that perfume that never seems to end. 

Jaime Suárez, enólogo Ismael Sanz, responsable de viticultura

CRIANZA: Aged for 20 months in French oak barrels and subsequently bottle-aged 
for 3 years and 9 months before released into the market

VARIEDAD: 100% Tinto Fino

PRODUCCIÓN: 269 numbered bottles of 0,75L produced exclusively from the place "San 
Juan" in Atauta. 

TASTING NOTE: Bigarreau cherry colour. Deep and intense aroma,

perfumed. Its most balsamic and fresh profile stands out, where lemon thyme

and rosemary accompany ripe red fruit. Tremendously elegant in the mouth,

with very subtle and silky tannins, tasty with a frank finish of very long red fruit.

PARAJE “SAN JUAN”

It is the result of the recovery of 1,415 140-year-old vines spread over 7 plots 

within the San Juan area.

Ctra a Morcuera s/n · 42345 Atauta (Soria)· Tel: +34 975 351 349· dominiodeatauta.com

WINEMAKING: Double selection (clusters and berries) at the point of entry

to the winery. Vinification carried out with local yeast in open stainless steel

vats with a capacity of 1000 l; plunging was performed. Malolactic

fermentation is carried out in stainless steel vats.

Soils: : Sandy soils with an average depth of 0.7 m above a layer of calcareous rock

Average age: ungrafted, 140 years

Climate: Extreme continental climate with Mediterranean characteristics, noted for 
its long and cold winters and short and hot summers. 

Alt. from sea level: valley bottom at 955 m above sea level, oriented towards the
north

ALCOHOL: 15 % Vol

Total acidity: 4.43 G/l (tartárico) · Residual sugar 1.3 g/L. · pH: 3,74

THE WINERY

Bodegas Dominio de Atauta is located in the heart of the Atauta Valley, a small area of Ribera del Duero in Soria, marked by three

elements: great diversity of soils and depths, altitudes of up to 1,000 metres and the presence, as a common denominator, of limestone

bedrock at depth. All this results in great wines from Ribera del Duero that transmit all the potential and unique personality of a very

special valley. Dominio de Atauta owns 21 hectares of its own vineyard and 22 hectares of controlled vineyard, managing close to 600

plots in the Atauta Valley, which represents 85% of the pre-phylloxera vineyard in the area over which it develops a viticulture in which

only organic products respectful of the environment are used and carrying out the work in the most sustainable way possible.


