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Toro: a village with lot of
history

Elevated on a hill, sentinel of the Duero
and its fertile plain, you will find the
beautiful and monumental city of Toro.

EMPORIO WINES

THE LATEST

Marqués de la Villa, new
label from Covitoro

We found the prefect combination
between Modernity and the Medieval
Age.




MALVASIA
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MARQUES DE LA VILLA WHITE

By carefully selection of the best Malvasia variety grapes from the best vineyards, hand-picked, we
obtained this tasty wine, clean, easy to drink, with moderate acidity and a delicate range of aromas of
tropical fruits and white flowers. Produced from the local Malvasia grape, grown on Toro’s pebble soils

at an altitude of 650 metres above sea level.
The palate is fresh, pleasant and balanced. Consumed at the right temperature is the perfect wine

wine to enjoy with tapas and light meals.
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DRY ROSE
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MARQUES DE LA VILLA ROSE

With a selection of the most suitable grapes for rosé wines we elaborate this strawberry pink colour
wine, with style and personality, fresh, bright and fruity with floral notes and a fine and tasty palate.
Both rosé wine lovers and occasional consumers will find in this wine a refreshing elaboration, modern
and harmonious, providing pleasant moments.
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YOUNG RED
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MARQUES DE LA VILLA RED

Selecting the best grapes from vineyards around 30 years old, hand-picked at their optimum maturity,
this young wine is round, tasty and persistent, with aromas of black and red fruits typical of the variety
Tinta de Toro with which it is elaborated.

With a red vivid cherry color, it is a well structured and balanced wine.

It's the perfect wine for everyday moments. To accompany it with tapas, lunch and dinner at home or

at any time with good company.
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OBLE
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MARQUES DE LA VILLA ROBLE

Supple cherry and damson fruit flavours, with just a twist of vanilla and spice from ageing in American
oak barrels. Produced from the indegenous Tinta de Toro (tempranillo variety), grown on in-irrigated
bush vines in Toro’s pebble soils at 700 metres above sea level. After remaining in barrels for one
hundred days, is the ideal wine for those looking for a wine that retains the fruit of young wines,

combined with a subtle touch of wood that makes it an harmonious wine, elegant and rich on the
palate.
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DO TORO
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DO TORO

Toro wines have a long tradition. Its origins predate the Roman settlements. History tells us that Toro
wines traveled in the holds of ships that were part of the discovery of America because of its high
guality and conservation capacity. In 1987 was created the Denomination of Origin Toro, from then on
the wines have achieved great recognition and prestige among consumers, professionals and press,
mainly because of their meticulous elaboration, giving as a result modern, tasty and elegant wines
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THE REGION
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THE REGION

Toro is a lesser-known region of Spain but home to some of its finest wines made from the Tinta de
Toro grape, the original un-grafted variety of the Tempranillo grape, which produces wine with more
colour and higher tannin levels than Tempranillo elsewhere in Spain. It covers around 6,000 hectares
of vineyards, where the local variety Tinta de Toro is the main character. Has an extreme continental
climate, with an annual average of rainfall of around 350 - 400 mm., between 2.600 and 3.000 hours
of sunshine per year and an altitude between 650 m. and 750 m. Traditionally associated with bull-

fighting and bull running and for its gusty robust reds, the region is now producing more elegant and
modern wines




THE WINERY
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THE WINERY

Bodegas Covitoro was founded in 1974 as a Cooperative by growers in the area and began operations
in 1978 after the construction of the winery. Covitoro elaborates wine from around 800 hectares of
own vineyards, whose average age exceeds 35 years and a good percentage is over 65 years old.
Bodegas Covitoro is one of the biggest wineries in the D.O. Toro in capacity and the first in terms of
sales. The winery is located in the town of Toro. Bodegas Covitoro counts with the highest and up to
date technology to elaborate modern and elegant wines, always looking for obtaining the maximum
quality and with the maximum respect to the specificity of the Tinta de Toro variety. The wines from
Covitoro are the reference of the Denomination of Origin Toro. It has a processing capacity close to 4.5
million kilos of grapes per year, a maximum storage volume around 6 million liters and 1400
American and French oak cask.
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COVITORO
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THE DATA

Vineyards of it's own 800 Ha.

Average annual grapes 3.500.000 kg.

Total capacity of the winery 6.000.000 Kg.

Annual average production 2.000.000 bottles.

Total extension of the winery 14.000 m2 - Floor area 6.500 m2- Oak barrels 1.200 F

Annual turnover 4.000.000 € V- Sales on domestic market 70% - Export sales 30%

odegas Covitoro has been certified in the quality standards IFS (International Food Standard) and BRC
(British Retail Consortium), both obtained with the highest rating.




MARQUES DE LA
VILLA
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