Vina Pedrosa Gran Reserva 2015

Very ﬁne and personal, highﬁghts his great [iveliness and [ong l@fe ahead. Its extreme comple-
xity, coupled with its solid structure and powerful confer elegance and power needed to grow
fwther in the bottle. quoerb in all its phases.

DESCRIPTION

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

- Goblet pmned [ Average age: more than 60 years.
- Altitude: 830 m.

- Soil: clay-limestone

- Harvest: by hand

- Ageing: 24 months in American and French oak
barrels.

- Resting in bottle: minimum 36 months.

- Production: 5.920 bottles 75 cl. and 845 magnum.
- Bottling date: January 2018

- Alcohol content: 14.5%
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TASTING NOTES

® Chevry red with intense garnet hints.
Z@ Spicy, balsamic aromas such as menthol and
incense, roasted coffee and mineral undertones.
E Full and powevﬁd in the mouth, it is balanced.




CONSERVATION AND PREFERRED CONSUMPTION

Serving Temperature: 16-17 °C
Morve than 15 years in optima[ conditions of 13-14 °C and 60% relative humidity,

without temperature ﬂuc’cuaﬂons.

VINTAGE 2015

The 2015 vintage began in a winter with good water reserves in the subsoil. The warm,
dry spring weather continued until June when heavy rainfall coincided with the onset

of ﬂowering. Summer Iorought the odd storm and was fo“owed loy avery dry autumn.

A[though the harvest was s[ighﬂy earlier than usual, the ana[ytica[ and organo[epﬁc
characteristics as well as the balance of the berries were ideal, which meant the fmit
could be harvested at the pevfec’c stage of ripeness. Wines ﬁfom this excellent vintage
have a good colour ntensity, signiﬁcant fmity notes on the nose and a high tannic po-
tential on the pa[ate, with sweet tannins Vevea[ing the good phenoﬁc ripening of the

berries. This vintage is reminiscent of the excepﬂona[ 2005 vintage
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