Dominio de Calogia by José Manuel Pérez Ovejas

Doble M 2022

The La Loma site is the birthplace of Dominio de Calogia Doble M. Located in the municipality of Roa, this north-facing
Tempranillo vineyard, situated at over 840 meters above sea level, lends the wine a singular and easily recognizable
character. These conditions encourage a slower ripening process, resulting in wines distinguished by freshness,
balance, and a clearly Atlantic profile, uncommon in the area.

The 2022 vintage was marked by an especially hot summer. In response, a conscious decision was made not to carry out
leaf thinning, in order to keep the grape clusters protected under the shade of the canopy, thus avoiding heat stress and
preserving the integrity of the fruit. Harvest timing was also determined with extreme precision, guided by strict
technical criteria to ensure the optimal balance between phenolic ripeness and freshness.

In the glass, the 2022 vintage shows elegance, balance, and harmony, combining finesse and opulence with remarkable
texture. The wine is highly expressive, featuring clear black fruit aromas and a subtle contribution from the oak,
perfectly integrated after 14 months of ageing in French oak barrels. The wine clearly reflects its purity and
authenticity, standing as a faithful expression of the vineyard from which it originates.

Type of wine Auteur wine

Vintage 2022

Grape Variety 100% Tinto Fino (Tempranillo)
Harvest Double manual selection
Ageing 15 months in French

‘Alier’ oak barrels

Date of bottling May 21, 2025
Production 14.668 bottles (75 cl)
100 bottles. Double Magnum (300 cl)

Alcohol Content 14 % vol
Total Acidity 531 g/l
Volatile Acidity 0,45 g/l
pH 3,69 g/l
Reducing Sugars 1,8 g/l
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