
 
 
 
 
 
 
 
 
 

Bodegas Emilio Moro 
Malleolus (Ribera del Duero) 
 

 
The Producer 
 
The winery is family run and has links with the wine 
world going back three generations.  It is located in 
Pesquera, Ribera del Duero, a land of dry summers and 
long, hard winters.  The vines used are the purest of the 
indigenous Tempranillo grape varieties known as Tinto 
Fino.  The soils of the Ribera del Duero provide imbue 
the wine with deep colour, good back bone as well as 
great aromatic potential. 
 
 
 
 
General Information 
 
Type of wine: still, red 
Alcohol Content: 14.5% 
Grape Variety: 100% Tinto Fino 
Vinification: 28 days of maceration on its skins in oak, it 
was aged in new French Allier oak barrels for 18 months 
until judged in optimum condition for bottling. 
Origin: Spain— DO Ribera del Duero 
Vine age: 25-75 yrs 
Parker points: 93/100 for 2005 vintage 
 

 
 

Tasting Notes 
Deep dark red cherry colour with a violet rim. On the nose, there are attractive wild 
black berry fruit with wonderful oaky aromas and balsamic hints. This Malleolus 
2006 keep the excellent line of the 2004 standing out spicy notes, coffee, cacao and 
black tea with some mineral touches. Powerful and opulent on the palate there are 
firm tannins and an excellent backbone. This wine has a perfect harmony between 
fruit and oak with excellent depth and a lengthy finish. 
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