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A superb newcomer in
Ribera del Duero”
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THREL
VISIONARIES

PEDRO AIBAR has been a key figure in the FERNANDO REMIREZ DE GANUZA is one of JOSE RANON RUIZ holds more than 50 years
development of Spanish wine over the last four the most important winemakers in Spain today. of international wine experience, and currently
decades. He is best known for challenging the His philosophy is synonymous with innovation leads La Europea, the largest supplier of fine
wine industry’s status quo - earning a spot on and meticulousness, obtaining international wine and spirits in Mexico with stores located
Elanetg Vino’s 100 most influential winemakers recognition for creating the first Spanish wine all over the country.

in Spain (2021). awarded with 100 points by Robert Parker

(Reserva 2004).
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THE HEART OF
THE GOLDEN MILLE

BURGOS

Olmedillo LLANO SORIA
de Roa - LA ERMITA

TR3SMANQO. LAGUESTA

La Horra
ANGUIX
Villalba
Roa de Duero CASTILLA Y LEON

VINA DEL

LAGAR SPAIN Aranda

de Duero
N-122
v Nava de Roa N-122 N-122
Padilla -
de Duero  Pefiafiel

VALLADOLID GOLDEN MILE Moradillo

RIBERA DEL DUERO de Roa

Rébano

N-122

Tresmano’s story began about 10 tens years ago as a shared dream among three SEGOVIA
friends who were passionate about discovering and acquiring old vineyards in Spain

that were ideally suited for producing exceptional red wines. Beyond just finding old

vineyards, they also aimed to build a state-of-the-art winery that would incorporate the

latest techniques of modern oenology while still holding deep reverence for tradition.

Throughout their journey, they came across the Ribera del Duero region, renowned for
its rich winemaking history and excellent vineyards. Recognizing the potential of this MADRID
region and the exceptional conditions it offered, they decided to establish Tresmano in S:AIN
this picturesque location, next to the most emblematic wineries in Spain. The winery’s

imposing views of Pefafiel Castle and historical treasures like the Vacceo site of

PINTIA, make it an extraordinary destination for anyone seeking an unforgettable expe-

rience in the world of wine and culture.

VALLADOLID,
) BARCELONA

D.O. RIBERA DEL DUERO






A STUNNING
WINERY

Situated on top of a hill with a history spanning an impressive twenty-five centuries, the
winery takes great care to minimize its visual impact on the landscape, ensuring that it
becomes an integral part of the stunning surroundings rather than overpowering them.

The upper part of the cellar is a celebration of wine and its enjoyment amidst this mag-
nificent setting. The tasting room, characterized by a cozy and modern ambiance,
provides an inviting space curated to enhance the wine-tasting experience, with atten-
tion to lighting, acoustics, and comfort.

The highlight of the tasting room is the 360° terrace located at the top of the winery,
offering visitors unobstructed views of the enchanting landscape, allowing them to
appreciate the natural beauty and historical landmarks in all their glory.
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THE OLDEST
VINEYARDS
IN RIBERA DEL DUERO

The primary grape variety cultivated in these vineyards is Tempranillo, which is locally
known as Tinta del Pais. Some of these vines have been standing for over 80 years,
while others range between 40 to 80 years old. The average age of approximately 60
years makes them a true treasure in Ribera del Duero, as they hold the distinction of
being the oldest in the area.

Working closely with local growers who are dedicated to small-batch production, Tres-
mano maintains a total vineyard surface of only about 62 hectares. The vines are culti-
vated in the traditional goblet formation system with a plantation density of 2000 to
3000 vines per hectare, to ensure that each vine receives the utmost attention and
care and allows the grapes to reach their full potential.

Embracing sustainable practices, most of Tresmano’s vineyards are organic with har-
vesting performed by hand. The dedication to quality over quantity is evident in the low
average yield of approximately 20 hectoliters per hectare, the lowest in the region.







SUPLERB WINLS,
SUSTAINABLY
MADLE

Tresmano’s philosophy centers around the belief that creating exceptional wines requires
an intimate understanding of the grapes and their potential in each vintage. Rather than
following rigid rules and techniques, the winery’s know-how is rooted in the art of adaptabi-
lity. This approach allows them to tailor their production and aging processes to the unique
characteristics and quality of each grape harvest. From the meticulous winter pruning to
the precise timing of the harvest, every step is carefully managed to ensure the production
of high-quality grapes with optimal ripeness.

Founders Fernando Remirez de Ganuza and Pedro Aibar understand that creating a truly
special wine cannot be accomplished through a standardized recipe. They acknowledge
that the aging process is dynamic and varies with each vintage. While great barrels play a
crucial role, they recognize that it is not the sole determinant of the final outcome.

Instead, Tresmano focuses on closely monitoring the evolution of their wines, relying on
both wisdom and intuition to identify the perfect moment for bottling. This decision is made
when the fruit’s flavors, the influence of time, and the contribution of wood have harmo-
niously achieved the desired balance.

Sustainability is another key pillar of Tresmano’s winemaking approach. The winery emplo-
ys various eco-friendly technigues, including the use of gravity, thermal insulation, and
natural ventilation. These practices not only minimize the winery’s environmental impact
but also contribute to the preservation of the grapes’ inherent qualities and the overall
integrity of the winemaking process.

In 2023, Tr3smano has obtained the Certification of its vineyards and all
winery by the Regulatory Council of Agriculture and Production of Organic %

Wines. In the coming years, wines will display this new accreditation of
quality and sustainability on their label.
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