
AWARDS

DATA SHEET 
DO: Ribera del Duero	  
Soil: Limestone
Location: Pesquera de Duero	 
Orientation South-west	  
Malolactic F: 30 days in  
stainless-steel tanks
Variety: Tempranillo	
Ageing: French oak barrels

STORY
One of the most sublime tempranillo wines from Bodegas Emilio Moro. 
Named in honour of the Pago de Sanchomartín, a vineyard located in 
Pesquera de Duero, which was planted in 1944. It is a wine with a great 
varietal vocation but with the personality of the limestone soils. It stands 
out for being a powerful, elegant and persistent wine.

CHARACTERISTICS OF THE VINTAGE
The 2021 vintage saw mild Spring temperatures, abundant rainfall in 
April and a summer with temperatures slightly lower than usual, which 
slowed the plants’ vegetative cycle. Rain was scarce at the beginning of 
Autumn, promoting the ripening of the grapes.

WINEMAKING PROCESS 
The alcoholic fermentation and maceration took place in small stainless-
steel tanks at a controlled temperature for 28 days, After malolactic 
fermentation in stainless-steel tanks, they were subsequently aged in 
a new French oak barrel.

TASTING NOTES 
Deep cherry red in colour, the bouquet is expressive and aromatic, 
where black and red fruits intermingle with subtle balsamic spices. 
Despite the delicacy of its aromas, it is a very fragrant wine, with an 
evolution full of nuances and complexity. On the palate it presents 
a unique balance between power and smoothness, with a long and 
enveloping finish, full of personality.
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