Episode 45 Toro - Extreme Tempranillo
Hi! I'm Marc, and welcome back to Wine Regions Revealed---where we uncover the world's most exciting wines, one region at a time.
After exploring Jumilla, we're heading northwest to Toro where Spain's most extreme expression of tempranillo thrives in one of the country's harshest wine landscapes.
This Rioja has matured over the years. In Toro, tempranillo transforms into something almost very different from wine just 20 years ago. Today it is darker, wilder, more intense. 
Here they call it Tinta de toro, and it produces wines so concentrated they seem to capture the very essence of Castile's unforgiving high plains.
Spanning just 8,000 hectares along the Duero River, Toro's continental climate swings from scorching summers to bitter winters. 
Add sandy soils over clay and century-old ungrafted vines, and you get tempranillo pushed to its absolute limits.

Why Toro Demands Your Attention
· For Rioja lovers: These wines show tempranillo's wild, untamed side---imagine your favorite crianza with the volume turned to eleven
· For structure seekers: The region's extreme conditions create wines with backbone that can age for decades
· Taste test: Compare a young Toro with a Ribera del Duero from the same vintage---notice how Toro's higher alcohol and darker fruit intensity leap from the glass
The Terroir Behind the Power
Toro's secret lies in its extremes. Summer temperatures routinely hit 40°C (104°F), while winter can drop to -15°C (5°F). 
The sandy topsoil forces vines to dig deep into clay subsoils for water, concentrating flavors dramatically.
Producers Crafting Liquid Fire
· Numanthia: Pioneer of modern Toro, shows how traditional varietels thrive with contemporary techniques
· Bodegas y Viñedos Pintia: Vega Sicilia's Toro project, bringing Ribera del Duero precision to extreme terroir
· Liberalia Uno: Showcasing what happens when old vines meet minimal intervention
Serving & Food Harmony
Serve Toro reds at 16-18°C (61-64°F)---slightly cooler than you'd think to tame the alcohol heat
"Pair with cochinillo asado (roast suckling pig)---the wine's intense flavors matches the richness, while its acidity cuts through the fat"
"Try aged Toro with manchego curado---the cheese's nuttiness complements the wine's earthy undertones"
Common Misconceptions
Don't assume all Toro wines are fruit bombs---well-made examples show remarkable elegance despite their complexity. 
And never dismiss the region's few white wines; verdejo grown here develops fascinating herbal complexity.
Quick Reference
Tinta de Toro packs blackberry, leather, and tobacco notes with a bold 14–15% punch—perfect alongside grilled lamb chops.
Garnacha leans spicy and cherry-driven, with a touch of earthiness, making it right at home with chorizo and beans.
Verdejo offers an herbal, intensely mineral profile that sings with slices of jamón ibérico.

Next time on Wine Regions Revealed, we'll explore Navarra---the innovative region that's stepped beyond Rioja's shadow to create Spain's most food-friendly wines. 
So, pour yourself a glass of Toro's magnificent intensity and email me your thoughts on how extreme terroir shapes extreme wines!
Until then keep exploring.
