
RIBERA DEL DUERO
D e n o m i n a c i ó n  d e  O r i g e n



A  MAGICAL  PLACE
Bodega Raíz de Guzmán is a unique and special place, where around 500 
French and American oak barrels rest in which we make our wines. A tunnel 

almost 1 km long keeps the best protected secret of the Root Wines. In 
addition to our small Boutique Hotel, ideal to rest, relax and enjoy our wines. 

Tradition and respect since 1998. 



OUR  ROOTS  REPRESENT  US
Our roots are in the Burgos town of Roa de Duero and its surroundings. 

The altitude at which it is located and the thermal differences typical of the 
area during the ripening of the grapes are responsible for the character of 

our wine. 

Raíz would not be Raíz without Ribera del  Duero. 



THE  GOLDEN  DIAMOND



Cayetana Santos is the owner of 
Bodegas Raíz de Guzmán and Páramo 

de Guzmán cheeses. 

“We are a small winery, we work hard 
and we get involved, we like our 

product, we believe in it.” 

We are nonconformists, in the most 
positive sense of the word, and that is 
the key to success. At Raíz we always 

aspire for more.”



At Bodegas Raíz de Guzmán we have 25 hectares of our own vineyards , 
as well as selected plots in towns such as Pardilla and Moradillo where the altitude and 

richness of the soils create wines of great expression, rooting our wines to the earth. 

Grape harvesting and transportation times are reduced by having the vineyard close to 
the winery. This helps preserve the quality of our grapes. 

Sustainable Viticulture 
Our vineyard yields less than 4,000 kilos per hectare per year. The vineyard tasks are 

carried out naturally, minimizing the use of chemicals and herbicides. 

The important thermal oscillation between day and night makes maturation slower, and 
therefore we obtain wines with greater acidity, more aromatics and with a significant 

phenolic load. 



V ineyard  Altitude  
Between 820 and 1020 
meters  above sea level .  

Soils  
Ferr ic  c lays and f rom 900 

meters  onwards, c layey 
c lays wi th  abundant  gravel .  

V ineyard  Age  
25 hectares of own v ineyard 

between 25 and 55 years . 

V I NEYARDS



Our roots are in the Burgos town of Roa de Duero and its surroundings. 
The altitude at which it is located and the thermal differences typical of the 
area during the ripening of the grapes are responsible for the character of 

our wine. 

Raíz would not be Raíz without Ribera del  Duero. 

MANUAL  HARVEST  
The harvest is always daytime and is carried out manually in 

15 kg boxes, which enter the winery quickly to avoid oxidation. 



DOUBLE  SELECTION
Immediately after the harvest, the grapes arrive at the winery in optimal conditions. 

  

Our grapes go through a double selection of cluster and grain on the sorting table, 

separating any cluster and grain that does not meet the demanding criteria of 

maturity, health and cleanliness. 



ELABORATION
We prepare each plot separately to respect the typicality of the soils. 

Spontaneous alcoholic fermentation with native yeasts is possible due to 

the health of the grapes. This natural process allows minimal intervention 

and maintains the typicality of our soils and vineyards, achieving greater 

differentiation.



MALOLACTIC  FERMENTATION
Beforehand, partial malolactic fermentation takes place in stainless steel 

tanks and 225 lit. French oak barrels at controlled temperature. 

The careful handling of the wood gives our wines freshness, balance 

and elegance. 



AGI NG

In the cellar there are 500 barrels from the most 

prestigious cooperages. 80% of them are made of 

French oak and 20% are made of American oak. 



RAIZ  IS  NOT  JUST  A  NAME

It is the link that unites all the values of our winery in Ribera del Duero: 

Land, Roots, Tradition, Passion. We dedicate ourselves with effort and 

enthusiasm to achieving excellence in all our wines. 



Mapi Melado is the oenologist of 
Bodegas Raíz de Guzmán. 

“Wine is born from the earth, but it 
is made with the heart, with effort, 

with soul, with dedication. 

“We have an important challenge on 
our hands, to climate adaptation we 

must add a new consumption model, a 
change towards freshness and 

measured extraction, with lighter wines, 
but always with elegance, complexity 

and without losing style.”



ELABORATION

Manual harvest in 15 kg boxes. After the selection of the best bunches on the table in the 
winery, they are transported by gravity into 150 HL tanks. Cold maceration for 5 days and 
temperature control led fermentation. The elaboration seeks a balance between fruit , 
wood, and acidity. Playing with di�erent oak types to obtain an ageing process that 
adapts to the qual ity of the grapes in each harvest.

AGEING

9 months of ageing, with 20% in French oak and 80% in American oak.

TASTING

Visual Phase:  Intense cherry red, clear, and bright.

Nose Phase :  The scent and freshness of the blue �ower (violet)  surprise over the red 
fruit  (cherry). The well- integrated oak adds complexity with toasted notes l ike brioche 
or caramel, and smoky notes l ike cocoa, co�ee, and to�ee.

Mouth Phase:  The extraordinary balance between its components stands out. Good 
acidity provides freshness. Fresh fruit  emerges in the center of the mouth, fol lowed by 
soft notes of smoke, cocoa, and black l icorice. Well- integrated tannins and a long 
aftertaste complete the experience.

PAIRING

Ideal for pair ing with roasted red meat, white meat, and game such as rabbit or hare. 
Best enjoyed with lamb chops gri l led over a wood �re. Due to its versati l i ty, i t  can be 
enjoyed with a variety of dishes.

Serving Temperature: 14 - 16 ºC  

RAÍZ DE GUZMÁN
“A balance between fruit and wood.. .”

Name: RAIZ DE GUZMÁN CRIANZA 9 Meses 

Zone:  D.O. Ribera del Duero

Variety:  100% Temprani l lo

Soil:  Sandy and rocky soi l .

Altitude:  850 metres high.

Vineyards: From 15 to 35 years old.

Harvest:  End of September.

Production:  100,000 bott les of 750 ml.

             4,000 Magnum bott les.







Name: RAIZ PROFUNDA
Zone:  D.O. Ribera del Duero
Variety:  100% Temprani l lo
Soils:  Sandy loam and clay soi l , gravel on the surface.
Altitude:  Páramo de Moradil lo at 970 meters
Vineyards: More than 50 years.

Harvest:  End of September.
Production:  6,000 bott les of 750 ml.






