
D'ACÁN de Vega Clara Cuvée 2 
DO Ribera de Duero 

Pedrosa de Duero 
VINEYARDS 
D'ACÁN VC come from one of the most wonderful vineyards I have ever seen, it is a very unique part of the World, called PAGO DE VALTARREÑA in a little 
town called Pedrosa de Duero, in Ribera de Duero. This place is gifted with a microclimate and a very special terroir with a sandy surface and a deep clay. 
It is a 80 years old vineyard of Tinto Fino and a few grenaches all planted in goblet method. ORGANIC VITICULTURE 

PURPOSE OF THE WINE 
D'ACÁN Vega Clara Cuvée 2 is our ICONIC wine. A wine that has been created for the sole purpose of raising funds to find a biological cure for Diabetes Type 
1. Currently 100% of the profit we obtain selling this wine goes to the DIABETES RESEARCH INSTITUTE (https://diabetesresearch.org/about-DRI-Foundation/). 

VINIFICATION, VINTAGES & WINEMAKING 
Varieties: 95% Tempranillo, 5% Grenache 
Vintages: 85% 2018 and 15% 2019 
Production per ha: 2000Kg/ha 
Manual harvest in small cases of 12kg 
Vinification of this one single plot happened in a still tank of 4000l capacity. 
Malolactic fermentation in 7 225l capacity barrels, with daily batonnage. 
AGEING process take place in the same barrels after racking the wine 
100% French Oak (Allier) and 100% Brand New oak 
Average ageing time: 18 months 
Bottling date: 26/03/2021 
Production 1.675 bottles of 0.75cl 

TASTING NOTES 
A bottle of wine represents a small time capsule that reflects everything that happened during that year. If it was cool or warm, rainy or dry, if there were 
frosts or not and also reflects if we knew how to later interpret the best that nature wanted to give us. This bottle is a journey through time full of love. It is 
a wine that exudes nobility like no other (like a true Musketeer), the mixture of 2 very different vintages that have generated virtuosity and pure balance 
almost to the extreme. 2018 brings freshness, tension, liveliness and agility. 2019 provide fine and long tannins with an eternal journey and infinite 
complexity. Each vintage has contributed the best of itself and together they reach a place destined only for great wines, those that last for several decades. 
A wine that makes us feel the purest character of a very special plot. The nose takes us to a natural environment full of aromas and natural nuances, like a 
walk through the countryside on a afternoon full of light. Clear smell of herbs, flowers, fresh and with great precision, all supported by the barrel ageing that 
adds complexity and elevates the wine to a higher level. The palate is vibrant, wide, tasty very lively. The wine runs through the soul from top to bottom, 
subtle but firm, like our project, with character, a declaration of intent that will captivate you from the first sip to the last. 
This is a wine to enjoy now or to keep for years, although our recommendation is to enjoy both wine and life as soon as possible! 
RATINGS 
92 WINE SPECTATOR, 91 WINE & SPIRITS, 91 SUCKLING 

OPTIMAL SERVICE TEMPERATURE  16-18ºC or 61-65ºF 

VEGA CLARA S.L. CTRA N.122 KM.328, QUINTANILLA DE ONÉSIMO, ESPAÑA    www.vegaclara.com 
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