
HISTORY
Piedras de San Pedro is the reference of the winery. It is born from the
vineyards of our best estate, in Valderramiro, an exceptional area of old
vineyards, with very low but unmatched productions for winemaking. It
collects all the inheritance and know-how received from our ancestors,
parents and grandparents who made wine history in these lands.

THE HARVEST
2018 was a perfect vintage for winemaking, classified by the Regulatory
Council as "very good" and characterized by a vegetative cycle without
major surprises. Several months of cold and fog in the winter gave way
to a rainy spring and a very dry and hot summer, with little rainfall that
made ripening in the old vineyard ideal.

WINEMAKING
Old vineyards, over 80 years old, above 870 m. altitude, with low yields,
barely 20 hl / ha. Manual harvest. Maceration in small tanks with manual
punching.
Fermentation with its own and malolactic yeasts in French oak barrels.
The 16-month aging is also carried out in new French extra-fine grain
barrels with special toasting, with
Racking every six months without clarifying or filtering. Aged in bottle for
another 12 months before release into the market.

TASTING NOTES
Cherry color well covered with garnet notes. Complex and elegant as well
as powerful, with aromas of jam, balsamic and chocolate. Extraordinary
woodwork with perfect tannin, sweet, tasty and balanced, with a lot of
concentration and meatiness. Long, elegant, with a unique Ribera identity.

TECHNICAL SHEET

Ribera del Duero Designation of Origin

Locality: Pesquera de Duero (Valladolid)
Variedad: A red wine made of 100% Tempranillo grapes from old
vineyards over 80 years old, the Valderramiro plot.
Hand picked grapes at harvest.

Ageing: 16 months of aging in new French oak barrels of extra fine grain.
followed by at least 12 months in the bottle until its release on the market.

GRADO ALCOLICO ACQUISITO 14,95%

GRADAZIONE ALCOLICA TOTALE 14,97% Vol. PH 3.76

ACIDITÀ TOTALE 4,77 g/l di acid tartarico

D-Glucosio + D-Fruttosio 0,35 gr/l

DIOSSIDO DI ZOLFO TOTALE 6,70 mg/l Anidride solforosa
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Concours Mundial Bruxelles 2021 PLATA
MUNDUS VINI 2022. GOLD
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