Toro vineyards and grape varieties
As of 2019 there were 5,642 hectares (13,942 acres) of registered vineyards. Around
1,200ha of these are old bush vines of at least 50 years of age. White grapes only account
for just 350ha (865 acres). . _
In terms of grape varieties, Tinta de Toro is by far the dominant grape vari+ety_m Toro. The
DO authorities describe Tempranillo and Tinta de Toro as genotypes, sharing genetic code.
However they are not regarded as phenotypes, as they show distinct physical forms.
Tinta da Toro has a longer vegetative cycle, which helps it cope with the warm conditions.
The leaf is more idented, berry skins are thicker and there are more veins in the flesh.
Phenolics are higher in the Toro variant, producing wines which are deeper colored and
more tannic than Rioja and most Ribera del Duero wines.
A tiny amount of Garnacha is also grown (127ha in 2019). It has been used mostly in Toro
Rosado (the region's rosé wi'ngj; but interest seems to be increasing.
Equally tiny quantities of Malvasia Blanca and Verdejo have been grown for use in the rare
bottles of white Toro vThite wine (but not rosé), Albillo Real and Moscatel de Grano
Menudo were added to the DO permitted varieties in 2021. This duo already have some
tradition in the area but now can be used for whites and also rosé wines.
Toro's climate on the Castilean plateau is decidedly continental. The same can be said for
neighboring Rueds, Cigales and Ribera del Duero. This means dry, hot summers followed
by cold, harsh winters. Although the vast expanses of the Atlantic Ocean lie both to the
north and west, Toro's vineyards are deprived of any significant maritime influence by the
Cordillera Cantabrica, the mountain range that separates Castilla y Leon from Spain's north
coast.

Temperatures range from ~11°C to 36°C (12°F to 97°F) and annual rainfall averages just
350mm (14in). The Duero River provides a much-needed source of water, and vineyards
stray very little from its path.

Altitude plays an important role in Toro's terroir. The region lies at the very heart of Castilla
y Leon, on the vast, high plateau that separates the Cordillera Cantabrica and Sistema
Central mountain ranges. Most Toro vineyards sit at altitudes between 600 and 800 meters
(2000 - 2800ft) above sea level, which helps to cool the climate slightly; air temperature
drops about 0.6°C/1.1°F with every 100m/330ft of altitude. '

High daytirpe tgmperatqfes, low rainfall and abundant sunshine combine to create
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regm::s vineyards strive to survive the fiercely hot, dry climate. In the right hands, hard-working

O srente complex and intensely flavoured wines. El Picaro translates as ‘the roguc. il

perfect f_-,-m('::]::g this vibrant, charming wine. With just two months ageing in At e

in taste its youthful freshness — there’s notes of juicy blackberry and blueberry, liquorice and sweet

> perfect choice for cuts of roast beef. ; _

ara is a young red wine from Toro made with Tinta de Toro (Tempranillo) grapes from vines
between 50 and 70 years old. Chpt

This wine is produced by Bodega Matsu and is a wine that does not interfere with natural processes,
guided by biodynamic viticulture methods.

For its preparation, the harvest is done manually during the first half of October and is transported

inbores and small s

Subsequent] fermentation takes place in concrete tanks of 15,000 kg, the temperature does not

exceed 24°C to maintain freshness in the fruit that characterizes this wine.

Malolactic fermentation takes place in French oak barrels, once complete, it is neither filtered nor

clarified, trying to preserve its natural features.
Finally El Picaro spends three months in wooden barrels.
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A deep. peppery and spicy wine. This mineral and
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A thrilling style of old Grenache du Priorat vines” R. Parker

This plot selection of old Grenache vines is aged in 500L casks for one year before being

bottled. Mancuso Garnacha is a very fresh, crisp and pleasant juice. From the first nose, the
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Madi:er;anaan] _' fragrances perfume the room with thyme, rosemary. and green olive. Fruit is also
f-::tnmn present with blackcurrant in particular. The palate is very slender with a subtle touch of
esse and freshness. The very fine tannins give way to a superb fruity and spicy persistence
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1. Paco & Lola Alberino 2021, Rais Baixas, Galicia-
2. Marqués de Riscal Verdejo 2021, Rueda
3. Matsu “El Picaro” Toro. Castilla Y Leon
4. Torres Celeste Crianza 2019, Ribera del Duero
5.Manchusa Garnacha, Carinéna 2019, Jorge Nevascués

,*‘ﬁ Total
At X£ bottles

£12.00
799
8.99
9.99
1299

£51.96
£155.88
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