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Happily, there has been one great new bodega to join the traditional Rioja firmament in the last 
twenty years, Señorío de Pedro P. Peciña, which was found only in 1992. 
Señor Peciña worked at La Rioja Alta for eighteen years as their head of viticulture, prior to 
starting his own bodega in the same sub-region of Rioja, on the northern side of the Ebro 
River. The estate now owns fifty hectares of vines, at higher altitudes and most often also 
situated with a northerly exposition, so that the vines get some respite from the afternoon sun. 
The wines are utterly traditional in style- in fact, perhaps even a touch more traditional than the 
wines of La Rioja Alta themselves (where just a touch of French wood has wandered into the 
elevage here- though they remain still very, very fine and still quite old school in sensibilities, 
even with their dollop of French wood)- with long elevage in old, American oak casks, 
frequent rackings (every six months) and bottle aging prior to release. They are truly beautiful 
wines, which I have reported upon in past features on Rioja, and the current lineup of releases 
from the bodega are as fine as any I have ever tasted from Señor Peciña. 

 

2009 Rioja Blanco- Senorio de P. Pecina 

I love the wines from the Pecina bodega, and their 2009 Rioja Blanco is excellent. The deep 
and complex nose wafts from the glass in a complex and classy blend of apple, white peach, a 
touch of fresh nutmeg, gentle leesy tones and a topnote of citrus peel. On the palate the wine is 
deep, full-bodied, crisp and complex, with bright, vibrant acidity, excellent focus and grip and 
a long, zesty and refined finish. Fine juice. 2014-2025+. 90+. 

2012 Rioja Joven- Senorio de P. Pedro Pecina 

The 2012 Rioja Joven- Senorio de P. Pedro Pecina is very typical of this style of Rioja made to 
be drunk young, black fruity and seeing no oak aging. The wine is produced from the youngest 
vines on the estate, ranging from fifteen to twenty years of age. The bouquet offers up a bright 
and youthful melange of cassis, a touch of black pepper, Rioja spice tones and garrigue. On the 
palate the wine is deep, full-bodied, nascently complex and tangy, with just a touch of tannin 
and good, sneaky length and grip on the primary finish. Good everyday juice. 2014-2025.88. 

2007 Rioja Crianza- Senorio de P. Pedro Pecina 

To give some idea of how the estate of Senorio de P. Pedro Pecina is holding back their wines 
longer than many of the other traditionalists in the region these days, their current release of 
their Crianza is from the 2007 vintage, which is the same vintage being featured by several 
bodegas for their Reserva new releases. This wine is produced from vines that are thirty years 
of age, and it is aged two years in older American barrels and then two years in bottle prior to 
release. The 2007 Crianza is excellent wine and a superb value, wafting from the glass in a 
lovely and still quite youthful blend of cherries, red plums, chocolate, a nice framing of 
American wood (with attendant notes of toasted coconut), a fine base of soil and a bit of fresh 
nutmeg in the upper register. On the palate the wine is deep, full-bodied, pure and complex, 
with a touch of tannin, fine focus and grip and a long, tangy and complex finish. Lovely juice. 
2014- 2035. 90. 



 

2005 Rioja Reserva- Senorio de P. Pedro Pecina 

The 2005 Rioja Reserva from Senorio de P. Pedro Pecina is outstanding, offering up a deep 
and vibrant bouquet of cherries, raspberries, cloves, fresh nutmeg, cinnamon, a beautifully 
complex base of soil and coconutty American oak. On the palate the wine is pure, full-bodied, 
complex and shows off beautiful mid-palate depth, with modest tannins, bright acids, lovely 
soil signature and a very long, refined and classic finish. The bodega uses older vines for this 
bottling as well and also selects grapes from their higher elevation vineyards for their Reserva 
wines, which no doubt contribute to the absolutely beautiful aromatic purity and complexity in 
the wines. This is superb wine that is still climbing in quality at nine years of age and will 
evolve beautifully with time in the cellar. 2014-2040+. 92+. 

2001 Rioja Gran Reserva- Senorio de P. Pedro Pecina 

The 2001 Gran Reserva from Pedro Pecina is a stunning wine, made from the oldest vines that 
the bodega owns, with most in excess of sixty years of age. Like all of the Pecina wines, the 
2001 Gran Reserva is comprised of a blend of ninety-five percent Tempranillo, with three 
percent Graciano and two percent Garnacha, and the wine is aged four years in old American 
casks and then an additional three years in bottle prior to release. Pretty old school! The 
stunning nose soars from the glass in a blaze of plums, cherries, coconut, cinnamon, a nice 
touch of meatiness, a beautifully complex base of spicy Rioja soil tones and gently smoky 
overtone. On the palate the wine is deep, full-bodied, pure and velvety, with a lovely core of 
fruit, suave, modest tannins and superb focus and grip on the complex, vibrant and very refined 
finish. First class, old school Rioja. 2014-2040+. 94. 

2001 Rioja Seleccionada Reserva- Senorio de P. Pedro Pecina 

The Seleccionada Reserva bottling from Senorio de P. Pedro Pecina is also made from old 
vines, and this wine is produced from a specific parcel that sits at the highest elevation of all of 
their vines, with a due north exposition, which allows the wine to maintain uncanny aromatic 
and flavor precision and a more black fruity personality than any other wine in their stable. The 
2001 Seleccionada Reserva is superb, offering up a complex and very refined bouquet of black 
cherries, cassis, fresh herb tones, cloves, fresh nutmeg and toasted coconut elements from its 
old American oak. On the palate the wine is deep, full-bodied, pure and more primary in 
personality than the 2001 Gran Reserva, with a superb core of fruit, moderate, well-integrated 
tannins and outstanding length and grip on the complex and focused finish. Give this beauty a 
few more years in the cellar to really start to blossom. 2017-2050. 94+. 

 


