
 

EL TITAN DEL BENDITO 
 

DO TORO- VINEYARDS:  PAGO  LA JARA  

 
VINEYARD-SOILS 

Only proceeding from ungrafted (phylloxera free) old to very old bush 
plants of Tinta de Toro located in the most famous site of the DO Toro: 
Pago la Jara 
They are my best asset: the “youngest” is from the early 1950’, others are 
over 60 to over 100 years old, and the oldest plots are over a century. 
The soil is mostly sandy on the surface with a variable proportion of pebble 
stones, over chalks and clays. 
 
MAXIMUM YIELD 

800- 2000 Kg/hectare. 
 
FARMING 

organic since 2004. We obtained the certificacion since 2008. 
 

HARVEST  

Done in 12 kilos crates – done 100%by hand. 
 
ELABORATION 

fermentation-maceration 
Take place in small deposits of concrete with epoxy. In fact, I love the 
result of the concrete-epoxy. It usually last from 18to 25 days, sometimes 
up to 30 days. 
 
Piegages, remontages are used more or less frequently. There is no 
magical recipe – It depends on  the sensation each vat give me and the 
profile of the vintage. 
 

AGEING 

100 % new French oak barrels of 225 liters. 
I made experiments the first years and on a blind tasting basis the new oak 
barrels always rate higher, that why I use only new oak. Time also thought 
me that the Tinta de Toro has a great capacity to absorb the wood notes 
sooner or later, in the bottle. The wine is aged on its lees during few 
months to enhance complexity and roundness 
 

BOTTLING 

Light filtration at low pressure to insure stability and better aromatic purity 
,realized in the winery by professionals of the filtering- bottling. The wine 
will be hold in bottles another 1 year at least.  
 
The wine need at least 1 year in bottle to harmonize. A good decantation 
also helps to bring the Titan out of its bottle, if you have no time or 
patience.  
Develop positively from 10 to 20 years, maybe more…. 


