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VENTA LAS VACAS
Location

History

Qualities

HARVESTING & VINIFICATION
Venta las Vacas

La Cuartilleja Reserva

WINES
The Venta las Vacas range

The La Cuartilleja Reserva range
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L O C AT I O N

2
3

1

1		  High altitude, slopes with a mix of soil 		
		  types and with limestone outcrops.
2		 Reddish clay.
3		 Lower altitude with lesser soil complexity.
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The Venta Las Vacas Project was created in 2009.
The wine, a straight Tinta del País (Tempranillo), is produced by

Juan Carlos Vizcarra

The grapes are sourced from several vineyards located 
in Tras de San Pedro and Las Arras close to Mambrilla 

de Castrejón in Burgos province.
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The Ribera 
del Duero
region has moderate to 
low rainfall, dry summers, 
long, harsh winters 
and very wide diurnal 
temperature variation 
throughout the year.
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Venta Las Vacas is sourced from

18 to 23 
year-old
trellised vines covering 7 
hectares (17 acres) of clay-
limestone soils. Each hectare 
produces an average yield of 
4,500kg of grapes.  
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La 
Cuartilleja
Reserva
is sourced from a 
1.6-hectare/4-acre plot 
bearing the same name. 
The vines are 40 to 45 
years old, planted in clay-
sandy-silty soils near the 
small town of Roa del 
Duero.
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Harvesting & Vinification
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in October with only the finest bunches being 
selected for vinification.

The grapes are

harvested by hand
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winery, where the bunches are carefully 
checked on a sorting table to ensure that only 

the highest quality grapes are vinified.

Venta Las Vacas and La Cuartilleja 
Reserva are then vinified at the

Bodegas Vizcarra
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Following this manual sorting, 
the grapes are placed into 
small mobile stainless steel 
bins, which are lifted by a 
crane towards the top of 
the fermentation vats, thus 
enabling the complete 
process to be done using 

gravity flow.
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Venta las Vacas
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The grapes are

de-stemmed
without undergoing any 
process of crushing.
The berries then go into vat 
where they undergo a pre-
fermentation cold soak for 5 
days at 12°C. The alcoholic 
and malo-lactic fermentations 
then take place in semi-open 
160-hectolitre stainless steel
vats and in oak barrels, 20% of
which are new oak and the rest
second and third-fill oak barrels.
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The wine is aged on 
its fine lees
for 10 to 12 months in new, 
second-fill and third-fill 225, 300 
and 400-litre medium-toasted 
oak barrels, 40% of which are 
American oak and 60% French 
oak. During this time, 2 rackings 
are done.
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Venta
las Vacas
bottle capacities:

0,75L 1,5L 5L 9L 12L 18L 27L3L
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vinification process

La Cuartilleja Reserva
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A pre-fermentation cold soak for

48 to 72 hours 
at 12°C
is followed by the alcoholic 
fermentation in concrete vats with 
indigenous yeasts. The malo-lactic 
fermentation is done in barrels.
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The wine is aged for 
16 months
in 70% French oak barrels and 
30% American oak barrels.
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La Cuartilleja
Reserva
is only produced in tiny 
quantities: on average, 3,240 
bottles, 120 magnums and 24 
double-magnums per vintage.

0,75L 1,5L 3L
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Wines
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The La Cuartilleja Reserva range

LA CUARTILLEJA LA CUARTILLEJA
MAGNUM

LA CUARTILLEJA
DOUBLE MAGNUM
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The Venta las Vacas range

VENTA LAS VACAS
DOUBLE MAGNUM

VENTA LAS VACAS
MAGNUM

VENTA LAS VACAS VENTA LAS VACAS
5L

VENTA LAS VACAS
27L

VENTA LAS VACAS
18L

VENTA LAS VACAS
12L

VENTA LAS VACAS
9L
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What the press says
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Restaurants
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Michelin **
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