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Americans make good wine.  
It’s not a miracle, since the 
first wine Columbus brought 
over was Toro.”
“

THE ESTATE
The first vineyard, known as “the Swiss purchase,” 
was acquired in 2006.  Its 2.5 hectares of land are 
planted entirely with Tinta de Toro vines, which are 
more than 50 years old.  In 2007, the vineyard grew 
in size with the “Garabitas purchase.”  Named for its 
location, these 1.8 hectares are planted with over 40 
year-old Tinta de Toro vines.  In 2009, the estate 
was finally completed with the acquisition of a third 
vineyard.  The 3.3 hectares, better known as “the 
Grandfather purchase,” are all Tinta de Toro vines, 
which are over 30 years old.

The grapes from the “Garabitas” and “Grandfather” 
purchases were chosen over several years by a group 
of world-renowned winemakers who, together, 
set out to develop one of the best wines with this 
denomination of origin.

D.O. TORO
Toro wines boast a long tradition in the region.  
Their origins date back to before Romans 
settlements were in Spain.

In the 1970s, the first steps were taken towards 
creating what was later to become, in 1987, the 
Toro Denomination of Origin (D.O.).

Currently, the Regulating Council of the Toro 
Denomination of Origin guarantees the quality of 
more than 50 wineries.

Its evolution over recent decades has positioned 
this wine as a star of wine reviews, both at the 
national and international levels.

SOIL AND GRAPE CHARACTERISTICS
Location: D.O. TORO  Soil type: Clay-calcareous soil with slopes and ridges

Grape varieties: 100% Tinta de Toro



SHOP
“La Viña del Abuelo Winery”
Location: c/ Comedias, 3 • 49800 Toro (Zamora)

In our store, you can find our full range of Toro wines, from the simplest and most natural to the greatest, 
most complex wines, like our specialty select wines.  Our qualified staff will inform you about the 
peculiarities of each vintage wine.  They will tell you everything you need know about the tradition and 
ceremony of wine –books written by master winegrowers and makers.  With their help, you can become 
a great connoisseur and lover of Toro wines – from a region that has been cultivating this tradition for 
thousands of years.  In addition, you will find the most gourmet wine tasting accessories available.



Location:
D.O. TORO
Soil type:
Clay-calcareous soil 
with slopes and ridges
Crianza:
Bottle-aged
ABV:
14 % Vol.
Grape variety:
100% Tinta de Toro
Fermentation:
14 days in a stainless steel tank 
Presentation:
75 cl.  Bordeaux bottle
Optimal temperature for tasting:
10-11 ºC

A violet-red wine with a plum rim, 
this sweet red has a bouquet with 
hints of ripe fruit, cermeña pears, 
and wild blackberries.
It is smooth and balanced, all in all 
an elegant and fresh wine, with a 
fruity-laced finish.  This wine is best 
served with an appetizer or dessert.

VINTAGE 2015
SWEET TINTO



Location:
D.O. TORO
Soil type:
Clay-calcareous soil 
with slopes and ridges
Crianza:
Bottle-aged
ABV:
14 % Vol.
Grape variety:
100% Tinta de Toro
Fermentation:
14 days in a stainless steel tank
Presentation:
75 cl. Bordeaux bottle
Optimal temperature for tasting:
10-11 ºC

These wines were specially made for 
cocktail hour.

Toro Fizz
Ingredients: Sweet wine, egg white, 
lemon, and sugar.

Caipiviña
Ingredients: Sweet wine, lime, 
strawberries, and brown sugar.

Vinojito
Ingredients: Sweet wine, lime, 
pineapple, brown sugar, and mint.

VINTAGE 2015
TOrO WINE fIzz



Location:
D.O. RUEDA
Soil type:
Gravelly
Crianza:
Bottle-aged
ABV:
13 % Vol.
Grape variety:
100% Verdejo
Fermentation:
Stainless steel tanks
Presentation:
75 cl. Bordeaux bottle
Optimal temperature for tasting:
8-12 ºC

This intensely yellow-green wine has 
a bouquet with hints of ripe fruit, and 
more intense notes of quince, papaya 
and cherimoya.  In the background, 
there are nuances of apple, pear and 
fresh hay, and it is slightly floral.  It is 
dry and smooth, reminiscent of fruit 
and flowers, with notes of mineral 
and has a round finish.  This white 
wine is excellent to serve with tapas 
or for a meeting.

VINTAGE 2015
WHITE vErdEjO



Location:
D.O. TORO
Soil type:
Clay-calcareous soil with  
slopes and ridges
Crianza:
Bottle-aged
ABV:
14.5 % Vol.
Grape variety:
100 % Tinta de Toro
Fermentation:
10 days in a stainless steel tank
Malolactic:
Stainless steel tanks
Presentation:
75 cl.  Bordeaux bottle
Optimal temperature for tasting:
15-17 ºC

This red wine, with intense ruby-red 
color and violet hues, has a sharp 
aroma, an intense bouquet of red 
berries and subtle floral notes.  This is 
a full-bodied wine with a tannin that 
perfectly combines an intense wine, 
full of fruit and hints of liquorice, with 
a long, pleasantly fruity finish.

VINTAGE 2014
YOUNG TINTO



Location:
D.O. TORO
Soil type:
Clay-calcareous soil with  
slopes and ridges
Crianza:
Aged for 6 months in French oak barrels
ABV:
14 % Vol.
Grape variety:
100% Tinta de Toro
Fermentation:
7 days in a stainless steel tank
Malolactic:
In French oak barrels
Presentation:
75 cl. Bordeaux bottle
Optimal temperature for tasting:
16-18 ºC for optimal tasting, we 
recommend decanting prior to serving 
(15-20 minutes).

With a surprising elegance, this 
powerful red wine has an intense 
red color and maroon rims.  It boasts 
an attractive aroma, with intense 
hints of fruit compote, fresh almonds, 
and white flowers accompanied by 
mineral nuances of graphite.  To 
the taste, it is fresh, expressive, and 
harmonic with a ripe tannin that’s 
perfectly in tune, reminiscent of red 
berries and licorice, laced with the 
subtlety of coconut.

VINTAGE 2010
TINTO PrEmIUm



VINTAGE 2010

TINTO

This select wine has an intense 
cherry-red color with a maroon 
rim; medium-high intensity.  A true 
aromatic pleasure, it is both pleasant 
and intense, with hints of red berry 
compote, toasted aromas, roses, and 
nuts.  It is warm and sensual, which 
denotes a very good structure of 
silky tannins.  A highlight of black 
licorice brings the flavors of spices to 
our palate.  It is long, powerful, and 
balanced.

Location:
D.O.  TORO
Soil type:
Clay-calcareous soil with slopes and 
ridges
Crianza:
Aged for 14 months in French oak 
barrels
ABV:
14.5 % Vol.
Grape variety:
100% Tinta de Toro
Fermentation:
7 days in a stainless steel tank
Malolactic:
In French oak barrels
Presentation:
75 cl.  Bordeaux bottle
Optimal temperature for tasting:
16-18 ºC for optimal tasting, we 
recommend decanting prior to serving 
(15-20 minutes).

SPECIAL SELECTION



Product:
Olive oil
Category:
Extra Virgin
Variety:
Arbequina
Format:
Screen-printed Bell Bottle DOP Stopper
(Non-refillable)
Volume:
250 ml / 500 ml.
Observations:
This variety is primarily found within the 
Northeastern part of the Iberian Peninsula, 
despite being a plant that adapts very well 
to different climates in Spain.
There are different forms of growing this 
plant, but it is typically found in high 
density plantations, as it is a plant with a 
large output per hectare.  On the contrary, 
the fruits produced are smaller in size, 
meaning more kg of olives needed to 
obtain a liter of oil.
(Yields between 12 % - 16 %).
Technical Data:
Acidity: 0.1
Peroxide Index: 3 
K232: 1.50
k270: 0.12 K: -000.3
Methyl Esters / Ethyl: 13 
Wax: 89
Organoleptic Data:
(Report: IR/13/4350).
Characterized by a medium to intense 
fruity aroma, with a medium bitterness and 
spice, making it a very well-balanced oil.  
As well as having a rich bouquet, it has a 
very sweet and gentle taste.

This is a genuine fruity extra-virgin 
olive oil from an early harvest.  This 
particular oil has green hues and 
fresh, vibrant aromas reminiscent of 
green almond, tomato, and plantain.
It has a very pleasant taste with 
the slightest spiciness and a sweet, 
fragrant aftertaste.

EXTRA VIRGIN
OLIvE OIL



Aside from these options, we offer custom-designed 
packages if you want a truly unique experience,  

we’ll take care of everything for you...

More information and reservations: 
Telephone: 663681420 - email: reservas@abuelovino.com

www.abuelovino.com

If what you need is a pleasant 
walk with beautiful landscapes 
and breathtaking views, this 
package is for you.

•  Guided tour  
of our vineyard

•  Guided tasting  
of 2 wines

Price for  
two people

VAT included

24,90€

vineyard tour

You will have a delightful day, surrounded 
by nature and friends. You won’t have a 
care in the world, as we will take care of 
everything.

•  Ride from Madrid to Toro
•  Tour of our facilities
•  Guided tasting of 4 wines
•  A meal of tapas in the center  

of town
•  Free time to walk around  

the city
•  Bus trip back to Madrid

Price per 
person

VAT included

55€

bus

If you feel like spending a day 
surrounded by nature, while at the 
same time discovering the world of 
tapas in Toro, we offer you a package 
deal: a vineyard and tapas tour.

•  Guided tour of our vineyard
•  Guided tasting of 2 wines
•  Tapas crawl around Toro

Price for  
two people

VAT included

49,90€

wine/tapas

If you enjoy wine, you’ll enjoy it even more 
after this course.  We awaken the sense of 
smell with vials of characteristic aromas that 
can be found in wine because, if we master 
the sense of smell, we will have a better 
experience when tasting.

•  The course lasts 2 hours
•  It includes a tasting of 4 wines,  

all necessary material, and  
a course diploma.

Price per 
person

VAT included

30€

tasting course

tourism



SPAIN, CASTILE AND LEÓN, ZAMORA, TORO
This area is located in the far west region of the autonomous region of Castile and León.  It covers 
the southeast portion of the province of Zamora and some municipalities in Valladolid.  It has a total 
area of 62,000 hectares, of which only 6,200 are qualified and registered by the Regulatory Council.  
The vineyard property is divided among more than 1,200 registered winegrowers.  The recognized 
grape variety is Tinta de Toro.  The Duero River, continental and extreme climate, and chalky soils 
formed by sandstone, clay, limestone and puddingstone sediments, make it the best for producing 
high quality wines.  Rainfall of 250 to 400 mm./year, and around 2,800 hours/year of sunshine, 
makes this area unbeatable regarding climatic conditions for wine.

www.abuelovino.com

Tierra de Castilla.

Tierra de Castilla.

Tierra de Castilla.

COLOR

HISTORY  

TASTES
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jo
ve
n

0,75 ml €/bottle
1 box* 3,75 € dto.(%)
10 to 100 boxes 3,49 € 7%
100 to 1000 boxes 3,19 € 15%
1000 to 3,00 € 20%
Annual production  
in liters 30.000 liters

ve
rd
ej
o

0,75 ml €/bottle
1 box* 5,35 € dto.(%)
10 to 100 boxes 4,98 € 7%
100 to 1000 boxes 4,82 € 10%
1000 to 4,28 € 20%
Annual production  
in liters 30.000 liters

sw
ee
t 
/ 
wi
ne
 f
iz
z 0,75 ml €/bottle 0,30 ml €/bottle

1 box* 6,20 € dto.(%) 3,50 € dto.(%)
10 to 100 boxes 5,77 € 7% 3,26 € 7%
100 to 1000 boxes 5,27 € 15% 2,98 € 15%
1000 to 4,96 € 20% 2,80 € 20%
Annual production  
in liters 30.000 liters 5.000 liters

pr
em
iu
m

0,75 ml €/bottle 1,50 ml €/bottle
1 box* 11,50 € dto.(%) 20,30 € dto.(%)
10 to 100 boxes 10,35 € 10% 20,07 € 10%
100 to 1000 boxes 9,20 € 20% 17,84 € 20%
1000 to 8,05 € 30%
Annual production  
in liters 50.000 liters 5.000 liters

se
le
cc
io
n 
es
pe
ci
al 0,75 ml €/bottle 1,50 ml €/bottle

1 box* 18,20 € dto.(%) 38,00 € dto.(%)
10 to 100 boxes 16,38 € 10% 34,20 € 10%
100 to 1000 boxes 14,56 € 20% 30,40 € 20%
1000 to 12,74 € 30%
Annual production  
in liters 10.000 liters 2.000 liters

Arbequina olive oil bottle el abuelo 250 ml  .......................  5,80 €
Arbequina olive oil bottle el abuelo 500 ml  .......................  8,80 €

*six bottles in each box
**VAT not included and  
Shipping costs not included

Rates
List of la Viña del Abuelo 
wines and oil
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2009

La Viña del Abuelo 2009 T
tinta de Toro

88
Color cereza, borde granate. Aroma fina reducción, cuero 
mojado, ebanistería. Boca especiado, largo, tostado.

La Viña del Abuelo Selección 
Especial 2010 T
tinta de Toro

92
Color cereza, borde granate. Aroma mineral, expresivo, 
especiado. Boca sabroso, fruta madura, largo, buena 
acidez, equilibrado.

LA ViñA dEL AbuELo
Comedias, 3
49800 Toro (Zamora)

☎: +34 980 030 631
bodega@abuelovino.com;
www.abuelovino.com

MARCA
ESPAÑA


