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Winemaker's Notes 

The Valbuena red has aged for less time than the Vega Sicilia Único. It is a wine that comes from the younger 
vines and, it is mostly made with the varieties of tempranillo and more merlot than cabernet sauvignon. It has 
the garnet cherry red color of its older brother, with orange undertones, the ethereal expression of its alcohol 
content and the accent of an excellent oxidative evolution, which is the fruit of oak that has been well tanned, 
which is a characteristic of the company's red wines. Its personality is reminiscent of the varieties used, with a 
hint of ripe red fruit. In the mouth, it has less structure than the Vega Sicilia Único, but holds the complexity of 
the wine-fruit association. 

Critical Acclaim 
RP96  

The Wine Advocate - "It has the Burgundian philosophy of terroir, with all plots fermented and aged 
separately, giving each vineyard what it needs in terms of vinification and elevage resulting in something like 
40 separate lots to blend. This wine has gained in precision and sharpness, and is very pure with delineated 
aromas and flavors. It is a world-class wine, possibly the best Valbuena ever. " 
 

Bodegas Vega Sicilia Winery 
 
The foundations of Vega Sicilia's traditions may be found as far back as 1859, when Don Eloy Lecanda Chaves 
was gifted an estate by his wealthy father. The origins of the Vega Sicilia winery are officially regarded as 1864, 
which was when Don Eloy Lecanda Chaves returned from his travels in Bordeaux with vine cuttings, including 
Cabernet Sauvignon, Malbec, Merlot, Carmenere - all of which were found in Bordeaux at that time - and, 
curiously, some Pinot Noir. Regardless of how Pinot Noir arrived, the cuttings were duly propagated and 
planted at Vega Sicilia, although the Carmenere and Pinot Noir are no longer found in the Vega Sicilia 
vineyards.  


