
Don Jaime 2007 
Vino de la Tierra de Castilla

70% Tempranillo, 20% Cabernet Sauvignon, 10% 
Syrah. 13,50% vol. Dark Burgundy Reserva 75 cl.

Harvest

From 6th to 25th September 2007. Hot summer 
during the months of veraison with lighter 
weather during ripening in September.

Winemaking
•  Each variety was harvested and  

made separately.
•  Passing through the selection table, 

destemming, light treading and passing onto 
tanks via gravity.

•  Cold initial maceration, medium duration.
•  Fermentation under controlled temperature,  

maximum  28 ºC.
•  Malolactic fermentation in American 

oak barrels. Each variety separately and 
subsequently left to settle in these barrels 
for 6 months.

•  
consecutive tastes.

Prizes
GOLD MEDAL, PREMIOS MEZQUITA 2008.


