
Wine style:
Continental, powerful gourmet
wine

Assembly
Tinto Fino (100%)

Region:
Castilla y León

Appellation:
D.O. Ribera del Duero

Wine estate:
Hermanos Pérez Pascuas
(Viña Pedrosa)

The Gran Reserva is only vinified in the best vintages. It is made from
a selection of old vineyards (up to 830 metres altitude) with vines
averaging 60 years of age. In years when the quality required for a
Gran Reserva is not achieved, the grapes are used for the Reserva.
This was the case for the 2017 vintage.

Vinification
24 months of ageing primarily in French oak
barrels, with limited use of American oak,
followed by a minimum of 36 months of
bottle ageing.

Storage potential
Drink as from : 2028
Best moment : 2035-2039
Until : 2050

To serve
Decant within its first 8 years. Serve at a
temperature of 18 °C in a large glass. Even
after decanting, the wine still needs time to
fully open up.

Trial analysis
This wine needs air to open up. Then it
shows a lot of freshness on the nose - red
and sour cherries, plum, and sweet spices,
which linger on the palate, complex, deep
and fleshy. A subtle acidity and a touch of
wood give it a good persistence and some
minerality too.

Description domain

Bodeguero del anyo 2017! This is one of Ribera’s great classics, but also a real family business.
Biological
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Viña Pedrosa Gran Reserva 2019
Hermanos Pérez Pascuas (Viña Pedrosa) - 300 cl. (Doble
Magnum)

https://www.labuenavida.be/en/hermanos-perez-pascuas-vina-pedrosa/vina-pedrosa-gran-reserva/p9150

