
WINES D.O. CIGALES 
 

RAIMUN ROSADO 2024 
 

 
50% Tempranillo, 20% Verdejo and 30% Albillo 
Average age of vines: 20 years 
Grape-picking technique: by hand 
Bottles produced: 45.000 
Alcohol content: 13 % vol 
 
Characteristics: A medium-ligth cherry colour with peach, and 
fennel on the nose. A gentle full palate with a good fruity 
expression. It is slightly sparkling, a result of fermentation. 
 
Food pairing: With pasta, salads, pizza, fish, poultry and mild 
cheeses. 
 
Our comments: It offers the notable freshness of a young wine. 
A drinking temperature around 10 ºC is recommended. To be 
consumed within 14-18 months after making. 
 
AWARDS / SCORES 
Gold medal Concours Mondial Bruxelles 2019 (vintage 2018) 
Gold medal Concours Mondial Bruxelles 2018 (Vintage 2017) 
 
Price EXW: 2,58 €/bot. 
 
 
LOGISTIC INFORMATION  
Presentation: Cases with 12 bottles. 
                      Screwcap  
Pallet: 720 bottles 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

QUELÍAS ROSÉ 2024 
 
50% Albillo, 10%Tempranillo,10% Verdejo, 30% Garnacha. 
Average age of vines: 60 years, selected plots: Adoberas, 
Mimbreros, Revenga y Carrapalencia
Grape-picking technique: by hand 
Bottles: 29.900 
Vinification: Made with free-run must, it is cold macerated for a 
few hours with the skins and fermented untouched in steel tank at 
a controlled low temperature and then aged 5 months on its fine 
lees in steel tank too.  
 
Characteristics: Delicate pink salmon. Expressive aromas of 
raspberry, white peach and grapefruit, with notes of acid 
strawberry. Palate, freshness and elegance characterize this rose 
wine.  
 
Food: Antipasti, Caesar salad, rice, fin fish, salmon, bass, 
seafood, lobster, delicate and nutty cheese and desserts like 
chocolate cake and cherry. 
 
Our comments: It offers the notable freshness of a young wine. 
A drinking temperature around 13ºC/56ºF is recommended. To
be consumed within 20-30 months after making. 
 
AWARDS / SCORES 
Gold Medal Concours Mondial de Bruxelles 2024 (2023) 
Gold Medal Concours Mondial de Bruxelles 2023 (2022) 
96 pts - Guide Semana Vitivinícola 2020 (2019) 
Great Gold Medal at the 2019 World Contest in Brussels, where it 
has also been chosen the World`s Best Rosé (2018) 
Gold Medal Concours Mondial de Bruxelles 2019 (2018                                  

                                         Gold Medal in Concours Mondial du Rose Cannes 2019 (2018) 
                                         Gold Medal Bacchus 2019 (2018) 
                                         Best Rosado from Castilla y León 2019 (2018) 
                                         95 pts - Guide Semana Vitivinícola 2019  
                                         93 pts- Guide Gourmet 2020 (highest score rosé) 
 
                                         Price EXW: 5,50 €/bot.   
                                                             Individual Magnum: 11,60 €/magnum  
 
                                         LOGISTIC INFORMATION  
                                         Presentation: Cases with 6 bottles. Individual magnum 
                                         Natural Cork 
                                         Pallet: 570 bottles 
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SINFO TINTO ROBLE 9 MESES 2024 
 

 
100% Tempranillo 
Production: 48.000 bottles 
Average age of vines: 60 years 
Grape-picking technique: by hand 
Alcohol content: 14%vol 
9 months in French and American oak casks 
 
Characteristics: Intense cherry, aroma concentrated to black 
fruits of bush, spicy, fine notes of maceration. Fleshy mouth, 
fatty tannins. Notes of ripe red fruits and liquorice perfectly 
assembled with the soft toasts of the wood. 
 
Food pairing: Salads, grilled vegetables, rice dishes, fish in 
sauce, poultry, ham, pâte, grilled meats, sausages, mild 
cheese. 
 
Our comments: A good robust lightly oaked red wine. To be 
enjoyed now through 2029 
 
AWARDS / SCORES 
91 points in Ilta Sanomat by Pekka Soursa (2019) 
Stephen Tanzer: 90  
                                             
Price EXW: 3,36 €/bot. 
 
 
LOGISTIC INFORMATION  
Presentation: Cases with 6 and 12 bottles.                       
Natural Cork 

                                             Pallet: 750 / 720 bottles 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SINFORIANO CRIANZA 2020 
 
 

 
95 % Tempranillo, 2% Garnacha, 3% 
Albillo 
Production: 4.804 bottles 
Average age of vines: 80 years 
Grape-picking technique: by hand with a 
careful selection of the vines 
Alcohol content: 14.5 % vol 
22 months in French and American new 
oak casks.  
 
Characteristics: The wine displays an 
intense cherry-red colour with violet 
undertones.  
Ripe fruit nose of blackberries and 
plums, with flowers of violet and 
lavender and hints of spice from oak. In 
the mouth, it is powerful with a good 
balance between the oak and the fruit. 
Good persistent finish.  
 

Food pairing: Savoury fish dishes, grilled or roast meat dishes, lamb, duck, partridge, and 
mature or blue cheese. 
 
Our comments: This wine will continue to improve in bottle. To be enjoyed now through 
2026.  Serve at 16°C to 18°C.This wine is stabilised through a natural process, which can 
result in the throwing of a natural sediment when cold.  
 
 
AWARDS / SCORES 
Grand Gold Bacchus 2023 (2018) 
Grand Gold Medal Mundus Vini 2021 (2016) 
91 pts - Guía Peñin 2021 (2016) 
 
Price EXW: 8,30 €/bot 
 
LOGISTIC INFORMATION 
Presentation: Cases with 6 bottles.                       
Natural Cork 
Pallet: 600 bottles 
 
 
 
 
 

 

 

 



SINFO TINTO ROBLE 9 MESES 2024 
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Production: 48.000 bottles 
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fatty tannins. Notes of ripe red fruits and liquorice perfectly 
assembled with the soft toasts of the wood. 
 
Food pairing: Salads, grilled vegetables, rice dishes, fish in 
sauce, poultry, ham, pâte, grilled meats, sausages, mild 
cheese. 
 
Our comments: A good robust lightly oaked red wine. To be 
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SINFORIANO CRIANZA 2020 
 
 

 
95 % Tempranillo, 2% Garnacha, 3% 
Albillo 
Production: 4.804 bottles 
Average age of vines: 80 years 
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careful selection of the vines 
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22 months in French and American new 
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mature or blue cheese. 
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2026. Serve at 16°C to 18°C/60°F to 65°F. This wine is stabilised through a natural
process, which can result in the throwing of a natural sediment when cold. 
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Grand Gold Bacchus 2023 (2018) 
Grand Gold Medal Mundus Vini 2021 (2016) 
91 pts - Guía Peñin 2021 (2016) 
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50 VENDIMIAS de Sinforiano 
Tinto Selección 2014 
 

 
100% Tempranillo 
Production: 1296 bottles  
(Only made when the vintage is excellent) 
Average age of vines: 90-110 years 
Grape-picking technique: by hand with careful selection in 
the vineyard and cellar hand stripping 
Vineyard: own small plots with limestone and pebbels 
soils; “Andalías” and “La Giganta”, in Mucientes 
Alcohol content: 15.0% vol 
33 months in new French oak casks and malolactic 
fermentation in new American oak casks.  
 
Characteristics: Intense cherry red color. On the nose, 
complex and elegant; candied fruit, violet and lavender 
flowers, chocolate, sweet spices and creamy oak. In the 
mouth it is powerful, with great volume and a good 
balance between the toasted notes of the wood and the 
ripe fruit. Persistent with sweet tannins. 
 
 
Our comments: This wine will continue to improve in 
bottle. To be enjoyed now through 2028. Serve at 16°C to 
18°C. 
Produced without fining or filtration. Decanting is 
recommendable. 
 
AWARDS / SCORES 
93 pts - Guía Peñin 2021 

 
    Price EXW: 26,20 €/bot. 
 
    LOGISTIC INFORMATION  
    Presentation: Case with 1 bottle.                       
    Natural Cork 
    (Maximum order 300 bottles)       

 
 
 
 
 
 
 
 

WINES DE LA TIERRA DE CASTILLA Y LEON 
 
RAIMUN VERDEJO 2025 
 

 
90% Verdejo, 10% Sauvignon Blanc 
Average age vines: 18 years old 
Type of harvest: by machine during the night 
Average fermentation temperature: 16ºC 
Alcohol: 13 % vol 
Production: 75.000 bottles 
 
Tasting notes: Bright straw yellow colour. Powerful, 
Tropical fruit aromas with hints of hay. Expressive.  
Long round texture on the palate, fresh and balanced  
by good acidity, and a pleasant slightly bitter finish. 
 
Food pairing: Aperitif, fishes, seafood, salads, vegetables, 
chicken and fresh, salty and sour cheese 
 
Our comments: It offers the notable freshness of a young wine. 
A drinking temperature around 12ºC/53ºF to 54ºF is
recommended. To be consumed within 14-18 months after 
making.

 
 

AWARDS / SCORES 
Robert Parker: 87  
 
Price EXW: 2,58 €/bot. 
 
 
LOGISTIC INFORMATION  
Presentation: Cases with 12 bottles. 
                                          Silicone Cork – green bottle 
Screwcap – white bottle 
Pallet: 720 bottles  

 
 
 
 
 
 
 
 
 
 
 

 



RAIMUN VERDEJO FERMENTADO EN BARRICA 2023 
 
 
                                                

 
Grape variety: 88% Verdejo, 12% Albillo  
Average age vines: 30 years old 
Type of harvest: by machine during the night 
Alcohol: 13 % vol 
Production: 3400 bottles 
Ageing: Fermented in American and French oak barrels, some 
unroasted and others lightly toasted, of 500 L and 
subsequently aged on lees for 7 months. 
 
Tasting notes: Straw yellow color with greenish reflections. 
On the nose, intense aroma, highlighting the herbaceous and 
tropical notes. On the palate it is voluminous, round and the 
fruity flavors stand out above the wood, which is integrated in 
a very subtle way. Balanced acidity that gives it great 
freshness. 
 
Food pairing: Perfect as an aperitif with Iberian ham and to 
accompany fish dishes, white meat, small game dishes, rice 
dishes, vegetable or tuna lasagna, and soft and creamy 
cheeses. 
 
Our comments: Recommended temperature around 12-14ºC. 
To be consumed in 2-3 years after its making. 
 
AWARDS / SCORES 
90 p James Suckling 2024 (2022) 
92 p Guía Wine Up 2022 (2021) 

 
                                              Price EXW: 4,95 €/bot. 
 
 
                                              LOGISTIC INFORMATION  
                                              Presentation: Cases with 6 bottles.  
                                          Natural cork                                          
                                              Pallet: 600 bottles                                           
 
 
 
 
 
 

RAIMUN JOVEN 2024 
 
 
 

 
Grape variety:  100% Tempranillo 
Average age vines: 30 years old 
Vines: Las Adoberas, la Caseta and Matallana - Mucientes. 
Alcohol: 13,5 % vol 
Production: 24500 bottles 
Ageing: - 
 
 
Characteristics: It is an intense violet red wine, delicate aromas, 
fruity and varietal; Velvety of very good structure, outstanding 
personality, remember red fruits, such as raspberry and 
redcurrant. 
 
Food pairing: Perfect to take without food or to accompany with 
blue fish, white and red meat, small game, hors d'oeuvres, fried, 
pate, grilled meat, sausages or semi-cured cheeses. 
 
Additional information: Recommended temperature around 
15ºC-17ºC/59ºC-63ºC. To enjoy in the next 2-3 years after its 
elaboration. 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 



Tempranillo.

Color rojo rubí de capa alta.

Aromas de fruta roja madura, cerezas, moras 
y regaliz negro, bien integradas con notas 
de chocolate negro, vainilla, clavo y nuez 
moscada. Potente fondo balsámico.

Boca golosa y estructurada, con tanino 
sedoso. Final largo y persistente. 

Vino muy polivalente, que cumple muy 
bien tomando una copa, Excelente para 
acompañar comidas contundentes.

13,5-14,5 % vol.

Temperatura óptima de consumo: 17ºC

CRIANZA

Tempranillo.

Color rojo rubí de capa alta.

Aromas de fruta roja madura, cerezas, moras 
y regaliz negro, bien integradas con notas 
de chocolate negro, vainilla, clavo y nuez 
moscada. Potente fondo balsámico.

Boca golosa y estructurada, con tanino 
sedoso. Final largo y persistente. 

Vino muy polivalente, que cumple muy 
bien tomando una copa, Excelente para 
acompañar comidas contundentes.

13,5-14,5 % vol.

Temperatura óptima de consumo: 17ºC

CRIANZA

Tempranillo.

Ruby red color with high depth. 

Aromas of ripe red fruit—cherries, 
blackberries, and black licorice—well 
integrated with notes of dark chocolate, 
vanilla, clove, and nutmeg, with a powerful 
balsamic background. 

On the palate it is sweet edged and 
structured, with silky tannins. Long, 
persistent finish. 

A very versatile wine, excellent both on its 
own and with hearty dishes.

13.5-14.5 % vol.

Optimal serving temperature: 17ºC - 62-63ºF



Viura y Tempranillo Blanco.

Color amarillo pálido con destellos verdosos.

Nariz muy frutal, con aromas cítricos y de 
flores blancas, limpia y pujante.

Boca fresca, joven y chispeante, de buena 
amplitud, conjuntada y frutal.

Gran vino para tomar fresquito los días 
calurosos. Excelente para acompañar con 
tapas y comidas mediterráneas.

10,5-12,5 % vol.

Temperatura óptima de consumo: 5-8ºC

BLANCO 
JOVEN

Viura y Tempranillo Blanco.

Color amarillo pálido con destellos verdosos.

Nariz muy frutal, con aromas cítricos y de 
flores blancas, limpia y pujante.

Boca fresca, joven y chispeante, de buena 
amplitud, conjuntada y frutal.

Gran vino para tomar fresquito los días 
calurosos. Excelente para acompañar con 
tapas y comidas mediterráneas.

10,5-12,5 % vol.

Temperatura óptima de consumo: 5-8ºC

BLANCO 
JOVEN

Viura and White Tempranillo.

BLANCO
JOVEN (WHITE)

Pale yellow color with greenish highlights. 

Very fruity on the nose, with citrus aromas 
and white flower notes, clean and vibrant. 

Fresh, young, and lively on the palate, with 
good volume, well balanced and fruity. 

A great wine to enjoy well chilled on 
hot days. Excellent with tapas and 
Mediterranean dishes. 

10.5-12.5 % vol.

Optimal Serving Temperature: 5-8ºC - 41-46ºF



Tempranillo.

Color rosa salmón.

Aromas cítricos, fruta de hueso, flores 
blancas, muy expresivos, fresa ácida y fondo 
ahumado.

Boca fresca, golosa y sabrosa.

Vino fresco y frutal de gran personalidad.
Excelente para acompañar cualquier tipo de 
comidas, tanto carnes como pescados.

13-14,5% vol.

Temperatura óptima de consumo: 8-9ºC

ROSADO

Tempranillo.

Color rosa salmón.

Aromas cítricos, fruta de hueso, flores 
blancas, muy expresivos, fresa ácida y fondo 
ahumado.

Boca fresca, golosa y sabrosa.

Vino fresco y frutal de gran personalidad.
Excelente para acompañar cualquier tipo de 
comidas, tanto carnes como pescados.

13-14,5% vol.

Temperatura óptima de consumo: 8-9ºC

ROSADO

Tempranillo.

Salmon pink color.

Citrus notes, stone fruit aromas, white 
flowers, acidic strawberry, and a light smoky 
background

The palate is fresh, sweet edged, and flavorful, 
giving a fruity wine with a strong personality. 

It pairs well with all kinds of dishes, from 
meats to fish. 

13-14.5 % vol.

Optimal Serving Temperature: 8-9ºC - 46-48ºF

ROSADO
(ROSÉ)



Tempranillo.

Color rojo rubí intenso con ribetes 
cardenalicios.

Aromas a fresa, cerezas maduras, mora y 
arándanos. Regaliz negro.

Boca amplia y golosa. De gran sedosidad y 
frescura. Retro largo y frutal.

Vino agradable y serio que acompaña 
comidas ligeras.

13-14 % vol.

Temperatura óptima de consumo: 14ºC

TINTO 
JOVEN

Tempranillo.

Color rojo rubí intenso con ribetes 
cardenalicios.

Aromas a fresa, cerezas maduras, mora y 
arándanos. Regaliz negro.

Boca amplia y golosa. De gran sedosidad y 
frescura. Retro largo y frutal.

Vino agradable y serio que acompaña 
comidas ligeras.

13-14 % vol.

Temperatura óptima de consumo: 14ºC

TINTO 
JOVEN

Tempranillo.

Intense ruby red color with cardinal red hues.

Aromas of strawberry, ripe cherries, 
blackberry, and blueberry. Black licorice.

Broad and sweet on the palate. Very silky 
and fresh. Long, fruity aftertaste.

A pleasant and serious wine that pairs well 
with light meals.

13-14 % vol.

Optimal Serving Temperature: 14ºC - 57ºF



Tempranillo.

Color granate con irisaciones rubí.  
De capa alta.

Aromas de frutos rojos y negros maduros, 
frambuesas, moras, regaliz, con un fondo de 
ebanistería y madera de caja de puros. Aparecen 
especias, como vainilla, clavo, hinojo, mezcladas 
con aromas balsámicos a menta y hierbabuena.

Boca estructurada, contundente, golosa, de gran 
carnosidad. Tanino aterciopelado y maduro.

Es un vino de gran complejidad con un postgusto 
largo e intenso. Excelente para acompañar 
carnes rojas, guisos de caza y pescados grasos.

13-14 % vol. 

Temperatura óptima de consumo: 17ºC

TINTO 
COLECCIÓN 
PRIVADA

Tempranillo.

Color granate con irisaciones rubí.  
De capa alta.

Aromas de frutos rojos y negros maduros, 
frambuesas, moras, regaliz, con un fondo de 
ebanistería y madera de caja de puros. Aparecen 
especias, como vainilla, clavo, hinojo, mezcladas 
con aromas balsámicos a menta y hierbabuena.

Boca estructurada, contundente, golosa, de gran 
carnosidad. Tanino aterciopelado y maduro.

Es un vino de gran complejidad con un postgusto 
largo e intenso. Excelente para acompañar 
carnes rojas, guisos de caza y pescados grasos.

13-14 % vol. 

Temperatura óptima de consumo: 17ºC

TINTO 
COLECCIÓN 
PRIVADA

Tempranillo.

Garnet-colored red wine with ruby highlights. 
High depth of color.

Aromas of ripe red and black fruits—raspberries, 
blackberries, licorice—with background notes of 
fine wood and cigar-box cedar. Spices appear as 
well, such as vanilla, clove, and fennel, blended 
with balsamic hints of mint and spearmint.

On the palate it is structured, powerful, and rich, 
with great fleshiness. The tannins are velvety and 
mature.

It is a wine of great complexity with a long, intense 
aftertaste. Excellent with red meats, game stews, 
and fatty fish.

13-14 % vol.

Optimal Serving Temperature: 17ºC - 62-63ºF

TINTO COLECCIÓN 
PRIVADA (PRIVATE 
COLLECTION)


