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THE WINE TRIBUTE
TO OUR TRIUMPHS 
YEAR

"17 by Pinea" was inspired by important events occurring during the year 2017, 
including the commercial debut of our flagship PINEA wine, the triumph of one of our 
partners in golf’s biggest golf tournament in the world and his engagement and 
marriage to the love of his life. 

"17" is a wine made with patience and attention to detail, seal of our winery, with 
special touches of new French and American oak barrels that provide unique tones on 
the nose and mouth.

"17" expresses the Pinea´s characteristic focus on viticulture and the care in the 
production process using classical winemaking techniques, which makes it worthy to 
be a true reflection of the Ribera del Duero (Spain) heart and the passion of the 
artisans who make it.

WINEMAKER: Isaac Fernández
APPELLATION: Ribera del Duero 
VINTAGE: 2013 
VARIETY: 100% Tempranillo 
pH: 3.79
TOTAL ACIDITY: 4.72 g/L 
ALCOHOL BY VOL.: 14.5%
RESIDUAL SUGAR: 1.4 g/L  
AGEING: 18 months in French and American oak barrels
AGE OF VINES: 30+ years
FERMENTATION: Spontaneous
TOTAL PRODUCTION: 3,900 bottles
AVAILABLE IN: 75cl. 

DESCRIPTION
Intense and deep ruby with tones of dark purple and a youthful pinkish rim.

The nose is opulent and intense, dominated by black fruits like blueberries, plums and 
blackberries with a background of mineral notes, accompanied by toasted aromas of fine 
oak. Distinct and harmonious contrast between spice and fruit character on the nose. 

On the palate, this wine is a bold and powerful ensemble, possessing silky tannins that 
coat the palate with mouth-fulling fruit and long persistent finish.

THE 2013 VINTAGE
We´ll always remember 2013 as a difficult vintage, with adverse weather and untimely, 
with uniform buds but with frost and hail that damaged part of our vineyard. When the 
grape was ready we started the harvest under an exhaustive handmade selection, 
anticipating the threat of rain, and then making the mechanical destemming. We chose 
the best fruit of the field: champion grapes that won the right to live for this wine.




