
Pesquera Reserva   2006

Founded in 1972. A living icon of Spanish wine and widely regarded as the
“Master of the Tempranillo,” Alejandro Fernández achieves naturally
concentrated, elegant wines which are expressive in youth yet benefit greatly
from age. Currently under vine in Pesquera are 500 acres, exclusively
Tempranillo. Soil types include deep gravel—relatively rare in the area and
essential to the singularly complex “Pesquera” bouquet.

THE WINERY

Hallmark mineral, cedar and spice notes grace the firm and full structure of low-
yield Tempranillo. A superior example of Pesquera Reserva from a ripe year,
worthy of the cellar.

THE WINE
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Bodegas Alejandro Fernández Tinto Pesquera

DETAILS OF WINEMAKING & VITICULTURE

Pesquera de Duero — D.O. Ribera del Duero

Pesquera Reserva 2006 "The 2006 Pesquera Reserva is purple-colored with an expressive
perfume of earth, leather, spice box, lavender, and blackberry. Layered on the palate, it
has ample savory fruit, good richness, and 3-4 years of cellaring potential. Drink it from
2014 to 2026.

The new Tinto Pesquera releases are all outstanding.  —92 points"
—Jay Miller, Wine Advocate, June 2010

Grapes: 100% Tempranillo

Vineyards: 100% Estate Vineyards ~ Lucia, Viña Alta and Llano Santiago

Winemaking: 24 months in American oak barriques and 12 months in the bottle.

Production: 5,000 cases

Winemaker: Alejandro Fernández / Eva Maria Fernández

Alcohol: 14%
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