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Generations have left the best legacy one man
can dream of and the deepest wisdom that only time can
accumulate.  Wisdom you can feel in the 80 hectare
vineyards and in the vinification process of our wines.
We always provide the finest care where tradition meets
our family always following the very spirit of wine.

Our lands

Our lands are located in Badaran, La Rioja right
in the middle of the declared-heritage of humanity-and-
home of the Spanish language Monasteries of San Millán
de la Cogolla where the visitor always drops by to enjoy
wine, food and the landscape.

Our effort to bring the Maturana Tina grape
wine variety back to life has been rewarded with the birth
of a sweet structured persistent wine awarded several
times in the last years.

This determination has rewarded us many times in
the shape of excellent worldwide acclaimed prize winner
wines.

Today Bodegas Pedro Martínez Alesanco combines a
hundred-year-old tradition and the modernity of new
generations.



Bodegas Pedro Martínez Alesanco is much more
than just a winery.  Its on-going work through seven
generations has perpetuated tradition through modern
techniques in the grape growing and winemaking of
excellent Qualified Denomination of Origin Rioja
internationally acclaimed wines.

Our winery

Also Bodegas Pedro Martínez Alesanco is developing
a project on enotourism to bring the culture of wine, the
winemaking process, harvest and the grape growing of
wines that are born in declared cultural heritage landscape.



Our reward

Awards are the gifts from the critic and the sweetest
reward to our harsh devoted work

Our wines are welcome in Spain and abroad
showing how the highest expression of a produce can be
easily appreciated by anyone everywhere.

91puntos

87puntos

90puntos



Our masterpiece

Martínez Alesanco Selection and Grand Reserva
are the apple of our eye.  Both of them are produced out
of closely selected grapes from 50 year-old vineyards where
different coupage varieties such as Tempranillo and
Garnacha grow.  Our Grand Reserva is a classic wine
whereas PMA Selection is a groundbreaking new wine
surprising the senses.



In our selection of young wines freshness, fruit-like
bouquet and liveliness in the barrel fermented Riojan
varieties such as red and rose wine Tempranillo and
Garnacha varieties and white wine Viura variety can be
found everywhere.  Historical traditional carbonic
macerated wines.

Our young wines



Our Crianza and Reserva wines are the yield of
the carefully chosen mid-age Tempranillo grapes.  These
wines have been vinificated for 12 months (Crianza) and
18 months (Reserva) in French and American oak barrels
and then bottle-aged before reching the market.

Our noble wines



- Type of wine: Blanco Joven wine.

- Winery: Pedro Martínez Alesanco.

- Alcohol content: 13.20%.

- Varieties: 100% Viura from our own Badaran vineyards.

- Vinification process: This Monovarietal Viura grape
vification takes place is vinificated through controlled-
temperature immediate pressing that avoids
volatilization of aromas.

- Tasting:

The look: Straw-like yellowish green color
wine.  Bright and crystal-clean appearance.

The smell: Intense fresh grass aromas with
some green apple tastes.

The taste: Well balanced, fresh and elegant
in mouth.  Wine aftertaste remains persistent
while showing certain banana, pineapple,
melon-like flavors.

-  Consumption Temperature:  6ºC - 8ºC.

WHITE WINE

Files from the tastings



- Type of wine: Barrel fermented white wine.

- Winery: Pedro Martínez Alesanco.

- Alcohol content: 13,4%.

- Varieties: 90% Viura from our own Badaran vineyards.

- Vinification process: Vinificated in new French oak
barrels and aged on lees for nealy 2 months.

- Tasting:

The look: Nice yellowish straw-like color showing
some green-like reflections.  Clean brilliand and crystal
appearance.

The smell: tropical bouquet tasting pineapple, mango,
peach and some citrus flower-like aromas.  All of them
surrounded by the smell of new wood.

The taste: Alive-greasy and citrus toasted-like taste.
Balanced elegant and persistent in mouth.

- Consumption Temperature: 12º C - 14º C.

BARREL FERMENTED
WHITE WINE
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- Type of wine: Clarete wine.

- Winery: Pedro Martínez Alesanco.

-Alcohol content: 13%.

- Varieties: 90% Garnacha Tinta and 10% Viura from
our own Badaran vineyards.

- Vinification process: Garnacha Tinta is vinificated
under a special microclimate so we can get this superb
Clarete wine – exclusive of this Upper Rioja area only.

We use two different methods:

Garnacha Tinta grapes are immediately pressed while
pouring a certain amount of Viura grapes for later
fermentation.

Day-and-Night Method.  This method macerates
Garnacha Tinta and Viura grapes for one day and one
whole night.  This first grape juice we get will later be
tuned into wine with very peculiar color shades.

- Tasting:

The look: Pale onion-and-salmon like color 
wine.  Bright and clean appearance.

The smell: Intense fresh fruit-like aromas with
certain acid bouquets - raspberry, strawberry,
grapefruit and a smooth pomegranate-like
bitterness.

The taste: Fresh entry, fine acidity and a natural
taste showing great intensity.  Citrus fruits
flavors reminding pear-and-apple-like flavors.

- Consumption Temperature: 6ºC - 8ºC.

CLARETE CLARETE CLARETE
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- Type of wine: Tinto Joven wine.

- Winery: Pedro Martínez Alesanco.

- Alcohol content: 13%.

-Varieties: 100% Tempranillo from our own Badaran
vineyards.

-Vinification process: Highly elaborated quality wine
from a mature healthy Tempranillo grape variety perfect
and quietly fermented.

- Tasting:

- The look: Violetish red color wine.  Bright and clean
appearance.

The smell: Fresh fruit-like bouquets –
raspberry and mulberry and certain citrus-
and-flower like aromas in nose.

The taste: Ample, round and strong.  Well
structured ans long lasting flavor in mouth.

- Consumption Temperature: 14ºC.

TINTO JOVEN  TINTO JOVEN
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- Type of wine: Reserva wine.

- Winery: Pedro Martínez Alesanco.

- Alcohol content: 13,1%.

- Varieties: 90% Tempranillo and 10% Garnacha from
our own Badaran vineyards.

- Vinification process: Vinificated in new French and
American oak barrels for 18 months.  Bottle-aged for
nearly 20 months before it reached the market.

- Tasting:

The look: Dark ruby-red colored wine.

The smell: High aromatic expression smoothly evolving
in the glass of wine.  It shows fruit-like flavors to
blackcurrant, blackberry and cherry.  Balsamic aromas
and vanilla-wooden and mineral-like bouquets all around.

The taste: Fresh sweet entry thanks to its barrel-inherited
cacao and vanilla like flavors.  Long aftertaste in the
palate leaving a complex set of aromas that you want
to feel.

- Consumption Temperature: 16º C - 18º C.

- Decanting is recommended.

RESERVA WINE
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- Type of wine: Crianza wine.

- Winery: Pedro Martínez Alesanco.

- Alcohol content: 13,6%.

- Varieties: 80% Tempranillo and 20% Garnacha from
our own Badaran vineyards.

- Vinification process: Vinificated in bottom-toasted
American oak barrels for 12 months and bottle-aged
for some 12 months before it reached the market.

- Tasting:

The look: Bright red cherry colored wine showing
some dark red reflections.  Clean and high in color too.

The smell: Black red fruit-like tastes with some vanilla
chocolate balsamic varietal aromas.

The taste: Fresh sweet entry thanks to licuorice fruit-
like fine smoky melted final tannins.  Balanced broad
and extremely tasty.

- Consumption Temperature: 16º C - 18º C.

CRIANZA WINE
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 -Type of wine: Crianza wine.

- Winery: Pedro Martínez Alesanco.

- Alcohol content: 13,75%.

- Varieties: 40% Tempranillo, 30% Garnacha and 30%
other grape varieties grown on vases and trellises and
hand-picked from our own Badaran vineyards.

- Vinification process: Vinificated and macerated using
500-litre barrels.  Aged in European and American oak
Bordolese barrels for 15 months where malolactic
fermentation took place.  All to make a distinct and
peculiar range of grape varieties

- Tasting:

The look: Dark cherry colored wine showing purple
and violet reflections.

The smell: Red wine of a clean intense aroma bringing
memories of red fresh wild fruits like  blackberry, cassis
and redcurrant.  Mint-like balsamic bouquet.  Toast-
and-sweet like traits.

The taste: Dense tasty tannic structure in mouth.
Toast-and-sweet like traits bringing cacao, vanilla,
coconut and high yield roasted coffee flavors.  Sweet
nice finesse aftertaste inside a round velvet voulptuous
final tasting combining elegance and intensity.

- Consumption Temperature: 16º C - 18º C.

SELECTION 2005
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- Type of wine: Grand Reserva wine.

- Winery: Pedro Martínez Alesanco.

- Alcohol content: 13,5%.

- Varieties: 80% Tempranillo and 20% Garnacha from
our own Badaran vineyards.

- Vinification process: Aged for 36 months in new
French and American oak barrels where malolactic
fermentation tool place.

- Tasting:

The look: Intense dark and deep red colored wine.

The smell: Extremely complex.

The taste: Fresh sweet entry thanks to its cacao-vanilla
inherited traits from the barrel.  Long aftertaste in the
palate leaving a complex set of aromas that you want
to feel.

- Consumption Temperature: 16º C - 18º C.

- Decanting is recommended.

GRAND RESERVA WINE
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Localization:

Our family

EUROPE SPAIN

Pamplona
(Navarra)

Bilbao
(País Vasco)

Burgos
(Castilla y León) Logroño

(La Rioja)

San Sebastán
(País Vasco)

LA RIOJA

Logroño

Badarán
Nájera

All our hands remain united in this work, from
more experience up to the youngest.
Thanks to the union of the whole family Pedro Martínez
Alesanco is possible to obtain the ours wines.


