
BODEGA CASAR DE BURBIA 
Tebaída 5

WINES

TECHNICAL DATA

WINEMAKING PROCESS 

D.O. Bierzo
Red wine
Varietals: 100% Mencia grapes from centennial vines from the Plot
Nro. 5

FOOD PAIRING

Elaborated dishes, red meats and aperitifs   
 Serving temperature: 15º-17º C

TASTING NOTES 
India ink, stone, licorice, minerality, fruit, preserves, flowers, balsamic 
aromas, 
toasts, spices ... it continues endlessly, a myriad of indecipherable 
aromas, a magnificent complexity ... 
On the palate, it is potent but gentle, firm and heavy as it passes, 
palpable tannins, yet ripe and well-merged, wide and deep, fresh, 
long, with a fantastic retronasal. lt is a wine for the present and 
especially for the future, which time will make more intelligent and 
kind, if possible. A great wine, bravo! 

LOGISTICS

Case weight (kg): 1 12 bottles: 19,92
kg 
6 bottles: 9,96kg 

Bottle bar code: 8437004360090

Cases of 6 bottles 

Europallet: casesper

pallet: 77/462 bottles 

This "single plot"wine comes from nothing more and nothing less than 
a centen-nial vineyard planted in 1903 in highly mineral soil rich in 
iron and slate. This vineyard has such a low yield that it would be 
considered a ruin to the majority of winegrowers in the a rea, but the 
few grapes it yields are a veritable treasure. lt is a treasure that is 
cherished by Isidro and his team; a few kilograms with a brutal 
potential, pure quintessence. 
After a manual harvest with the utmost care and a strict manual 
selection, the wine ferments in open 500 liter French oak barreis. 
There is an exhaustive attention to detail in the elaboration of the 
wine. lt is like a one table restaurant, where nothing can go wrong. 
The wine rests for 21 months in 225 and 700 liter French oak barreis. 
Afterwards, it goes on to age in bottle in the winery for a few years 
befare going out into the market, with the intention that all of that 
potential becomes refined and that it emerges with a great finesse 
and elegance, well merged tannings, but also with a bright future for 
those who would like to cellar it. 




