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This wine is named after Don Martín Corral, who gave his name to the 
winery upon marrying the daughter of Don Saturnino Daroca, 
contributing his coat of arms as a symbol of the family's heraldic 
tradition. 
 
GRAPE VARIETIES 
85% Tempranillo, 15% Garnacha 
 
VINIFICATION 
Grapes are selected for their aromatic freshness and complexity. 
Fermentation takes place in stainless steel tanks, followed by a gentle 
aging period in the winery. During this time, the wine develops a 
rounder and more complex structure, gaining smoothness on the palate 
and subtle nuances that add elegance without masking its fruity essence. 
 
TASTING NOTES 
Ruby red colour with violet reflections. On the nose, fresh fruit—
raspberry and ripe cherry—intertwines with notes of vanilla, pastry 
cream, cocoa, and liquorice. On the palate, it is round, enveloping, and 
well-balanced, with a silky texture. A wine that achieves depth without 
losing its vibrant freshness. 
 
PAIRING 
An ideal companion for meats, mushrooms, rice dishes, pasta, and even 
grilled fish. 
 
STORAGE AND SERVING 
Optimal serving temperature: between 14ºC and 16ºC 
 

MARTÍN CORRAL 
VENDIMIA SELECCIONADA 


