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This wine is named after Don Martín Corral, who gave his name 

to the winery upon marrying the daughter of Don Saturnino 

Daroca, contributing his coat of arms as the symbol of the family 

heraldry. 

 
GRAPE VARIETY 
100% Tempranillo 

 
VINIFICATION 
The grapes are carefully selected for their aromatic freshness. The 

vinification process is clean, respectful, and fruit-focused, with 

low-temperature fermentation to enhance the varietal character of 

the Tempranillo. All subsequent processes are carried out in an 

inert atmosphere to prevent oxidation and preserve the grape's 

freshness all the way to the bottle. 

 
TASTING NOTES 

Bright cherry colour with violet reflections, revealing its youth. 

On the nose, an explosion of fresh red fruits—strawberry, 

raspberry, and cherry—along with a subtle floral hint. On the 

palate, it is round, lively, and juicy, with soft tannins and a 

persistent fruity finish. A wine that needs no disguise to seduce. 

 
PAIRING 

An ideal match for tapas, white meats, and soft cheeses. 

 
STORAGE AND SERVING 

Optimal serving temperature: between 13ºC and 15ºC 
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