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   Cyan Prestigio Toro, old vines, 2006 
Bodega Matarromera SL, Valladolid, Spain 

LCBO # 11133 │ 15.0% alc./vol. │ $24.95 │ Release: 09-Nov-2019 
“The 2006 Prestigio comes from vines planted in 1958 on sand and clayey soils located 
at 600 meters and sees 18 months in new French oak. It offers a fragrant bouquet of 
black cherries, cassis, intense and bay leaf that is well-defined and more harmonious 
that other Cyan wines tasted here. The palate is sweet and rounded on the entry, its 
plush raspberry and wild strawberry fruit laced with balsamic and a touch of sage. This 
is well-balanced and provides fine volume and substance towards the rounded finish of 
raspberry, wild strawberry and thyme. This if drinking well now, but should age nicely 
for another 3 to 4 years...” Score – 90p (Neal Martin, Robert Parker, 2013) 
“Youthful very deep intense purple colour. Intense, quite cedary, complex, ripe, plum-
cassis nose with bright, faintly smoky, mocha-chocolate notes. Dry, medium-full bodied, 
well-structured, ripe, maturing, plum-cassis flavours with a lingering, cedary, rather 
complex, vibrant finish... Cedary, spicy, black fruits, vanilla and tobacco nose with a 
smoky note; full-bodied, dry, rich and full on the palate with savoury plum, dark 
chocolate and licorice flavours, ending on grainy but ripe tannins. Beautifully balanced 
wine. Don’t miss this Spanish Best Buy!”  
Score – 91p & Best Buy (Vintage Assessments, 2019) 
Terroir: 
Bodega Matarromera is family owned wine company founded in 1988, it has 7 wineries 
in 5 Spanish DOs. In 1999, The Cyan Winery was founded in Valdeinjas, nestled in the 
far western end of the Toro Denominación de Origen, a mere 12km from the Zamora 
province in Toro. The landscape adopts the wavy forms of these lands with slight slopes 
and rolling hills. The farm where Cyan is located is comprised of 100 acres of vineyards, 
olives and pines.  
2 acres Tinta de Toro bush vines are > 80 y.o. Soils are sandy on the surface but are of 
limestone and clay at the subsoil. The soils that surround the winery are of calcareous 
character adding touches of minerality and fine. 
 

Vinification: 
Aged 18m in French & American oak then over 12 years in the bottle. 

Variety: Tinta de Toro 100% 
Residual sugar: 2 g/L 

Serving suggestion and food pairing: Serve at 17ºC with dry aged beef, leg or lamb, or 
smoky chesses. 

Robert Parker’13 
Michael Vaughan & Tony Aspler, 
Vintage Assessments’19 

90p 
91p & Best Buy 
Spanish Red of the Year    
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