
ORIGIN AND VINEYARD
Pantocrator 2015 is produced exclusively in extraordinary vintages, using  
selected grapes from the most emblematic vineyards of our estate. These vines, 
averaging 50 years old, are sheltered by the majestic Obarenes Mountains. 
The traditional bush vine training system and manual harvesting allow for a 
rigorous selection of the finest grape clusters.

VARIETY
100% Tempranillo.

VINIFICATION AND AGEING
Fermentation takes place in stainless steel tanks, with a variable maceration 
period of 2 to 3 weeks and frequent punch-downs to extract maximum char-
acter. The wine then rests in tank for a year, stabilising before its first stage in 
new American oak barrels, where it remains for 24 months. After this phase, 
it returns to tank for an additional year to refine its profile. Finally, the wine 
is bottle-aged for at least six years, achieving impeccable harmony before 
being released to the market.

TASTING NOTES
Appearance: Deep cherry-red colour with a very high layer and a pro-
nounced glyceric density that gently coats the glass, foreshadowing its broad 
presence on the palate.

Nose: Powerful and profound aromas, where ripe fruit merges with sub-
tle notes of roasted coffee and spices from the oak, adding complexity and  
finesse.

Palate: Hints of eucalyptus, ripe fruit, and red berry compote combine with 
flavours of blackberry, currant, and tobacco leaf, enriching its character. 
The mineral touch in the finish adds distinction, while its texture is broad 
and velvety, with refined, structured, and silky tannins. The blend of fruity 
and spicy notes leaves a long and pleasant persistence, with a lingering after-
taste that invites further enjoyment.

SERVING TEMPERATURE AND FOOD PAIRING
To fully appreciate its expression, it is recommended to serve at 16-18°C.  
It pairs perfectly with red meats, traditional stews, and mature cheeses, en-
hancing every bite with its structure and depth.
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