
 
Four Steps 
 
The discovery of four bear footprints in a magnificent vineyard in the highest areas of the 
Bierzo inspired the name of this wine. 
 
Four firm steps are necessary to reach excellence: the selection of the land, the care of the 
vine, a suitable climate and carefulness in the elaboration. 
 
Four places: Otero, Hornija,  Corullón y Valtuille with four different stories that define 
the character of their people and vines. 
 
And this is how Four Steps came about, 100% Mencía 
elaborated from grapes chosen from the over 80-year-
old vines from the slated lands located in the high 
areas of the Bierzo region. 
 
After its vinification, its brief maturation is carried 
out in barrels of oak originating from four woods: 
American, Allier, Limousine and Never. 
 
And this is the result, four steps to taste: 
 
Appearance: morello cherry red with violet 
reflections. 
Nose: medium-high intensity. The varietal aromas of 
red fruits predominate with a subtle hint of toasting of 
wood. 
Palate: elegant and balanced in the mouth. 
Aftertaste: very fruity varietal. 
 
TYPE OF WINE: Crianza (brief) red 
D.O: Bierzo 
VINE: 100% Mencía 
YIELD: 40hl/ha 
FERMENTATION: stainless steel vats with temperature 
control 
AGEING: 2 months in French and American oak barrels 
PERCENTAGE OF ALCOHOL: 14% By Vol. 
 
PAIRING SUGGESTIONS: roast or stewed meat, small 
game, carpaccio, cured meat, pastas, pâtés and goat 
cheese. 
SERVING TEMPERATURE: 18ºCelsius 
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