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------ GAS PEDRO MARTINEZ ALESANCO. S.1-

ALCOHOL: 14 %
V ARIETIES: Tempranillo 85%, Garnacha Tinta 11%, Maturana Tinta 3%, and
Viura 1%
AGING: 390 days in 225-liter and 360 days in bottle.
VINEYARD DATA
Via Cdrdenas plo{, planfed in 1986 to Temproniﬂo. Trained in goblef in calcareous

clcxy soil, and at an altitude of 553 m.

Entrematas plo{, planted in 1996 to Temprqniﬂo Trained in go]olejr in ferrous—clqy soil,
and at an altitude of 630 m.

Merino plot, planted in 1975 to Tempraniﬂo. Trained in goblef in ferrous—cloty soil, and
at an altitude of 550 m.

Valle San Milldn plo{', plontecﬁl in 1986 to Tempraniﬂo. Trained in goblet in calcareous
clcxy soil, and at an altitude of 610 m.

El Cqmpiﬂo plo{, plqnfed in 1993 to Temprqniﬂo. Trained in double cordon in calcare-

ous clay soil, and at an altitude of 630 m.

WINEMAKGIN

| Ou; Crianza wines are a traditional type of wine, where red wines reach the market

"‘\gﬂ'er the third year. They mature in the cellars for a minimum of two years, the first

twelve months must be spent in oak barrels and the rest in bottle. It is one of the catego-
ries that offers the most wine s’[yles,

TASTING NOTES
APPEARANCE: Bright cherry red with garnet reflections. Clear with a medium-dark
color.
NOSE: Fresh and aromatic, with aromas of red and black fruit, balsamic notes, mint,
sweet spicy notes on a background of red licorice, cﬂong with soft toasted notes.
PALATE: On the paloﬁ[e, red and black fruit continue and the creamy notes are per-
ceived a bit more; ripe tannin, goool aciolify, and a 1ong finish, where combined notes of

fruit and oak return.

DRINKING TEMPERATURE: 16-18°C



