
ME&YOU
Tempranillo
D.O. Ribera del Duero

CLIMATIC CONDITIONS
The weather patterns which marked out the 2015 vintage were 
encapsulated in a scarcity of rain throughout the year. A cold winter 
gave way to an unusually cool spring for the region, accompanied 
by an almost total absence of rain. Summer temperatures were very 
high. These conditions accelerated the early part of the ripening 
process, and veraison was particularly early. Fruit development was 
heterogeneous, but later in the summer slowed down as a result of 
the drought, and the harvest began at a normal time for the region.
These conditions delivered a short but very healthy crop, with a 
high level of alcohol, medium acidity and high phenolic 
concentration.

VINES
Me&You Tempranillo is produced using only the Tinta del País 
(Tempranillo) grape.
The vines used to produce Me&You are spread across different parts 
of the Ribera del Duero region, and are mainly found in the Roa and 
Milagros areas. We apply great care and attention in the vineyards, 
focusing our efforts on bunch-thinning to ensure an average 
production of 7-8 bunches per vine which gives us a maximum 
yield of 4,500kg/Ha.

HARVEST
Ripening is monitored on every plot that supplies Bodegas 
Valdubón, in order to identify the optimal picking date for each 
vineyard.
We monitor the evolution of the Baumé degree, acidity and colour 
potential. A first classification is based on the results obtained and 
the vines used for Me&You Tempranillo are those that stand out year 
after year for producing very fruity wines, with a medium-to-full 
structure, good acidity and mature tannins. The vineyards which are 
selected for Me&You are harvested at night to ensure that the grapes 
arrive at a low temperature and therefore fermentation begins very 
gently, ensuring that all the fresh fruity aromas and flavours are 
preserved in the wine. Once cut, the grapes are taken to the winery 
as quickly as possible, and are milled within 6 hours of picking.
The 2015 harvest took place in the third week of October all over 
the Denomination. Bodegas Valdubón began picking on 11 
October to ensure optimal health and a good balance between 
acidity and sugar.



FERMENTATION
Following destemming and squeezing, the grapes destined to 
produce Me&You Tempranillo are put in predetermined tanks. The 
production method aims to conserve the primary aromas and violet 
colour characteristic of young wines to the greatest possible extent. 
To do this, all of the tanks have temperature controls and 
fermentation takes place at 16ºC. Crushing takes place over 3 days. 
Crushing time is decided based on daily analytical monitoring and 
tasting, paying special attention to the evolution of the general 
tannic and polyphenolic load. Devatting takes place once the wine 
is deemed to have obtained the correct body, colour and quality and 
before it shows an astringency that would necessitate barrel ageing 
before it could be brought to market.
Alcoholic and malic fermentation take place at the same time 
through coinoculation techniques, which involve adding both of 
the ferments at the same time. This technique is specially designed 
to maximise the fruitiness of the wine, on the nose and palate. This 
technique is known as malolactic fermentation.

TECHNICAL DATA
Young Red Wine
2015 VINTAGE
DOP Ribera del Duero
Grape: Tinta del país 100% (Tempranillo)
Barrel ageing: No
Alcohol: 13,5% vol.
Total acidity: 3,20 g/l (expressed in sulphuric)
pH: 3,70
Bottling date: May 2016

TASTING NOTE
In the glass, it has a medium intensity bright red color with flashes 
of garnet.
On the nose it has great potential, with an intense refreshingly 
perfumed aroma of creamy fresh strawberries and raspberries.
In the mouth it is ripe and smooth, with low tannins and refreshing 
medium-high acidity, resulting in perfect balance with the alcohol. 
It’s natural fruity notes keep the wine light and easy drinking with an 
intensely fruity finish of ripe fresh strawberries and raspberries.


