Vina Pedrosa Crianza 2019

The ﬁruit of passion anda patience, this has the temperament and personaﬁ’cy of its makers.
It is the winery’s most emblematic wine and best Veﬂects the style and character of Vina Pe-
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DESCRIPTION

- Variety: 100% Tinto Fino (Tempranillo). Own vine-
yard.

- Goblet pruned / Average age: 35 years.

- Altitude: 835 m.

- Soil: clay-limestone

- Harvest: by hand

- Ageing: 18 months in American and French oak
barrels.

- Resting in bottle: minimum 6 months.

- Production: 270.000 bottles 75 cl.

- Bottling date: July 2021

- Alcohol content: 14.5%
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Intense chewy red with purp le rims.
Forest ﬁfuits with aromas of aging.

Wide, with nerve and succulent tannins.




CONSERVATION AND PREFERRED CONSUMPTION

Serving Temperature: 16-17 °C
8-10 years po’cenﬁal storage in optima[ conditions of 13-14 °C and 60% relative humi-

dity, without temperature ﬂuctuations.

VINTAGE 2019

We, winemakers, enjoy Vemembering each harvest: every vintage is unique and, at the
same time, it is a cha“enge to overcome, because weather conditions we deal to are not
always proper.

2019 harvest is one that we will never fovge’c, it is such a ‘grea’c harvest’. One year more,
the ‘unwritten rule’ about vintages ending in ‘9’ is met again: every vintage ending in ‘o’
is excep’cional. Of course, 2019 vintage also is.

Pérez Pascuas Winery (Ribera del Duero) enjoyed avery nice 2019's harvest thanks to the
weather: we could pick all the grapes Ioefove the typica[ autumn rains began.

During 2019, the cycle of the vine was characterized by a very cold and dry winter, that
de[ayed the vine sprout.

Then, a hot and very dry summer with huge changes in temperature between day and
night and some late summer rains, he[ped to balance the ripening of the grapes.

After a long year of hard work in the land, our vineyards have provided us a low produc-
tion but avery high quality grapes.

We have obtained very comp[ex and well estructured wines, due to a high polypheno[ic
concentration. After ageing the wine in oak barrels and with a [ong rest in the bottle, we

are sure that these wines will represent the essence of the Ribera del Duero.
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