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Don Aurelio Verdejo
D.O. Valdepeñas
Variety: Verdejo
12 % Vol. 0,75l l

Tasting Notes
Pale yellow color with greenish hues, clean and 
bright. On the nose its notes of white fruit (pear) and 
tropical fruit stand out, as well as balsamic 
vegetable notes. Citrus nuances and floral notes 
reappear on the palate .

Recommendations
Due to its lightness and freshness, it perfectly 
accompanies fresh fish, seafood, rice and cheese. 
Its ideal serving temperature is 6 -8ºC.



Don Aurelio Airén
D.O. Valdepeñas
Variety: Airén
12,5 % Vol. 0,75 l

Tasting Notes
Pale yellow color with greenish touches. The nose 
shows white fruit, citrus and floral touches. The 
palate is light, fresh, fruity with hints of green apple 
and citrus .

Recommendations
Light starters, salads, all kinds of fish, white meat, 
pasta dishes and rice. Optimum service temperature 
between 6 - 8ºC.



Don Aurelio Rosado
D.O. Valdepeñas
Variety: Tempranillo
13 % Vol. 0,75 l

Tasting Notes
Vivid strawberry pink color, clean and bright. Intense 
strawberry and raspberry aromas, with great varietal 
expression and strawberry caramel. On the palate it is 
fresh, tasty and fruity .

Recommendations
It is the ideal companion for seafood, roasted 
vegetables and all kinds of rice, pasta, starters and 
first courses. Its ideal serving temperature is 8 -10ºC.



Don Aurelio Tempranillo
D.O. Valdepeñas
Variety: Tempranillo
13,5 % Vol. 0,75 l

Tasting Notes
Cherry red color, with violet tones. The nose is rich in 
nuances of blackberry, cherry and strawberry 
caramel. On the palate it is a smooth, round, fruity 
wine with sweet tannins and a creamy finish .

Recommendations
It is the ideal companion for skewers and tapas, 
sausages, meats, pickles and pasta. Its ideal serving 
temperature is 12 -14ºC.



Don Aurelio Syrah
D.O. Valdepeñas
Variety: Syrah
13,5 % Vol. 0,75 l

Tasting Notes
Color violeta intenso. Aromas de violeta y grosella. 
Toques ahumados. En boca vigor, fruta negra, 
especies, aterciopelado y largo final.

Recommendations
Cured cheeses, pates and all kinds of meats. Its 
ideal serving temperature is 13 -15ºC.



Don Aurelio Garnacha
D.O. Valdepeñas
Variety: Garnacha
13 % Vol. 0,75 l

Tasting Notes
In the glass it is presented with a bright ruby color 
and a pleasant fruity aroma. The palate is meaty and 
tasty .

Recommendations
It goes well with all kinds of meats and especially 
red meats, stews and main courses. Its ideal service 
temperature is around 14ºC.



Don Aurelio Barrica
D.O. Valdepeñas
Variety: Tempranillo
13 % Vol. 0,75 l

Tasting Notes
Cherry red color, very covered. On the nose it shows 
a good balance between red fruit (strawberry, 
raspberry and currant) and toasted caramel. In which 
the palate is balanced, with highly polished tannins 
and an elegant finish .

Recommendations
Its combines very well with red meats, various stews 
and cheeses. Its ideal service temperature is around 
13 - 15ºC.



Don Aurelio Crianza
D.O. Valdepeñas
Variety: Tempranillo
13 % Vol. 0,75 l

Tasting Notes
Cherry red color, with violet trim. On the nose it has 
aromas of strawberry, cherry, currant and vanilla, 
soft and balsamic spices after its aging in French 
oak. On the palate it is a long and persistent wine, 
with a perfect balance .

Recommendations
It is versatile and combines very well with pates, red 
meats, various stews and cheeses. Its ideal serving 
temperature is around 15 - 17ºC.



Don Aurelio Reserva
D.O. Valdepeñas
Variety: Tempranillo
13 % Vol. 0,75 l

Tasting Notes
Dark cherry red color with dull ruby trim and 
nuances. On the nose it shows primary aromas of 
plum, blackberry and jams. Along with anise, natural 
licorice, vanilla, cocoa, cinnamon and balsamic. In 
the mouth, it is balanced, although tannic and 
smooth .

Recommendations
It especially accompanies red meats (beef, lamb, 
suckling pig) and game, Iberian sausages and aged 
cheeses. Its ideal serving temperature is around 15 -
17ºC.



Don Aurelio Gran Reserva
D.O. Valdepeñas
Variety: Tempranillo
13 % Vol. 0,75 l

Tasting Notes
Color rojo granate oscuro, con ribete teja. En nariz 
tiene notas especiales (pimienta negra, clavo, nuez 
moscada), a balsámicos, tostados y café con leche. 
En boca es redondo, estructurado, amplio, cálido y 
agradable. 

Recommendations
It especially accompanies all kinds of meat and 
game, various stews, stews, Iberian sausages, pates 
and cheeses. Its ideal serving temperature is around 
16 - 18ºC.



Don Aurelio Reserva de Familia
D.O. Valdepeñas

Variety: Tempranillo

13,5 % Vol. 0,75 l

Tasting Notes
Intense cherry red color. Characteristic aromas of 
the aging, vanilla, caramel, mild spices with varietal 
memories. Structure in the mouth, tasty, full -bodied. 
Impression of opulence that is prolonged in a long 
finish with a persistent taste .

Recommendations
Meat, rice, pâté, sausages or fish stews. Wide glass 
and use of aerator or decanter before serving.



VIEJO
MARCHANTE



Viejo Marchante Verdejo
D.O. Valdepeñas
Variety: Verdejo
12,5 % Vol. 0,75 l

Tasting Notes
Pale yellow color with greenish hues, clean and 
bright. On the nose its notes of white fruit (pear) 
and tropical fruit stand out, as well as balsamic 
vegetable notes. Citrus nuances and floral notes 
reappear on the palate .

Recommendations
Due to its lightness and freshness, it perfectly 
accompanies fresh fish, seafood, rice and 
cheese. Its ideal serving temperature is 6 -8ºC.



Viejo Marchante Rosado
D.O. Valdepeñas

Variety: Tempranillo

12,5 % Vol. 0,75 l

Tasting Notes
Vivid strawberry pink color, clean and bright. Intense 
strawberry and raspberry aromas, with great varietal 
expression and strawberry caramel. On the palate it is 
fresh, tasty and fruity .

Recommendations
Ideal with seafood, roasted vegetables and all kinds 
of rice, pasta, starters and first courses. Its ideal 
serving temperature is 8 -10ºC.



Viejo Marchante Tempranillo
D.O. Valdepeñas

Variety: Tempranillo

13,5 % Vol. 0,75 l

Tasting Notes
Cherry red color, with violet tones. The nose is rich in 
nuances of blackberry, cherry and strawberry 
caramel. On the palate it is a smooth, round, fruity 
wine with sweet tannins and a creamy finish .

Recommendations
It is the ideal companion for skewers and tapas, 
sausages, meats, pickles and pasta. Its ideal serving 
temperature is 12 -14ºC.



Viejo Marchante Garnacha
DO Valdepeñas

Variety: Tempranillo

13 % Vol. 0,75 l

Tasting Notes
In the glass it is presented with a bright ruby color 
and a pleasant fruity aroma. The palate is meaty and 
tasty .

Recommendations
It goes well with all kinds of meats and especially 
red meats, stews and main courses. Its ideal service 
temperature is around 14ºC.



Viejo Marchante Crianza
D.O. Valdepeñas
Varty : Tempranillo
13,5 % Vol. 0,75 l

Tasting Notes
Cherry red color, with violet tones. The nose is 
rich in nuances of blackberry, cherry and 
strawberry caramel. On the palate it is a 
smooth, round, fruity wine with sweet tannins 
and a creamy finish .

Recommendations
Ideal companion for skewers and tapas, 
sausages, meats, pickles and pasta. Its ideal 
serving temperature is 12 -14ºC.



Viejo Marchante Reserva
D.O. Valdepeñas
Variety: Tempranillo
13 % Vol. 0,75 l

Tasting Notes
Dark cherry red color with dull ruby trim and 
nuances. On the nose it shows primary aromas of 
plum, blackberry and jams. Along with anise, natural 
licorice, vanilla, cocoa, cinnamon and balsamic. In 
the mouth, it is balanced, although tannic and 
smooth .

Recommendations
It is a versatile wine and combines very well with 
pates, red meats, various stews and cheeses. Its 
ideal serving temperature is around 15 - 17ºC.



Viejo Marchante Gran Reserva

D.O. Valdepeñas

Variety: Tempranillo

13 % Vol. 0,75 l

Tasting Notes
Dark garnet red color, with tile trim. On the nose it 
has special notes (black pepper, cloves, nutmeg), 
balsamic, toasted and coffee with milk. The palate is 
round, structured, broad, warm and pleasant .

Recommendations
It is a versatile wine and combines very well with 
pates, red meats, various stews and cheeses. Its 
ideal serving temperature is around 15 - 17ºC.


