Our BOADA wines are a return to the past, to our history and

traditions. We want to undress them and let them talk about the land

where they come from, about our fields, about our people. §

Odur objective is that the emotions you fell when you taste it transfer you Fy £ J
to the heart of the old vineyards in Ribera del Duero, TR * &
where BOADA is really born and made.
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With these wines we want to do homage to the village BOADA* DE ROA, emblematic place where we started to write our history in Ribera del Duero.
*Boada:
1.- Land of oxen (place where the oxen grace)

2.- Surface of land that can be ploughed by a couple of oxen in a working day.
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Our vineyards are located in the heart of the Ribera del Duero, in the case of the red wines, and <4,

~ . . . . ~ + - . ~ . . — .
Rueda, for the white wines, Denominations of Origin; in low fertile areas and exposed to hard climate ‘3.._ R
conditions, lands where the vine must fight against the elements to survive, obtaining very low yields . L_'-..
that bring the best quality grapes. - \ RUEDA
o . . . - ’ DENOMINACHIN
The cultivation techniques that we use are based in the total respect for the land. We handle the ' R
[

- vineyards in a sustainable way, applying the minimum pest control substances as possible.

; ‘. 4
v
We want our Ribera del \\
Duero red wines to be as -" =
natural as possible with N
%

very subtle aromatic wood
nuances; the barrel should

bC a mere C()]lll)(lﬂi()ﬂ.
This same process of

We use French oak barrels,
half of them new and the
other half having had the

passage of a wine. Thus,
the wood and fruit are
integrated, giving rise to
fresh, elegant and very
long wines.

Whenever the vintage
allows it, we use the
grape's own yeasts for
fermentation. We use
concrete to ferment which

natural expression
permeates our white
Rueda wines. We want to
be mere spectators in the

natural process involved in

the transformation into
wine of the grape
bunches, carefully
harvested during the night
to preserve their
properties intact. Thus
obtaining unique wines
that reflect their “terroir";
the land from which they

BoaDA allows our wines to express 2 gt o come, their origin.
Ry i ; mm{’:‘;:}"ﬁ ; themselves more and REroiih
= 1?3 i better, thus achieving _“:‘;-_ S
%2y TEMPRANILLO VERDEJO & HARVEST WINEMAKING clegant, sincere, complex
.. OR TIN TA FIN A SAUVIGNON and sophisticated wines.
BLANC Night harvest for our Concrete vats in order to
Old vineyﬂrds in : - .' Szngular Uii’lf)/d?’d& 5 whitc-\vincs, using- rccupcraté tmdiyti()'ns for
. Loy machines that avoid our red wines. Stainless
Ribera del Duero ] W the heart OfRut‘&h £ oxidation and aroma loss. ‘ . steel vats for the white
3 - Manual harvest for the wines.

Sandy and clayey W Stony soils, rich in calcium
soils that give us

B OADA B OADA B OADA BOADA BOADA

. . red wines, with an Oak barrels from the best
and magnesium, which

. . . exhaustive grape selection French cooperages, that Dove Roble CRIANZA Dhrilosin D G osmis
A."‘ their best grapes bring personality, elegance . Ve grape sex perag Soven ez Terdggo Tinas 1 gas
: in the vineyard and in the provide elegance, finesse

Lf l every year and breadth.

100 % Tempranillo 100 % Tempranillo 100 % Tempranillo Verdejo and Sauvignon Blanc Verdejo Old Vineyards
L. h\.

D. O. Ribera del Duero 6 months in oak barrel 12 months in oak barrel ST ) D. O. Rueda D. O. Rueda

winery. and longevity.



