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Jorge 
Piernas

History
 The family have been immersed in the world of wine since the 1940’s where they 
started out as  wine merchants. It wasn’t until three generations later that the family took 
the leap into producing and processing their own wines.

 In 2015, a new project was born ‘Jorge Piernas Bodegas y Viñedos’ with the 
acquisition of two small vineyards of old Monastrell and the creation of a small boutique 
winery to process wine with the utmost care.

 In 2018 we acquired a third vineyard of Monastrell, enabling us to reach a production 
level of about 15,000 bottles.

  After finishing his 
degree in Oenology, Jorge 
completed his training in some 
of the most prestigious wineries 
in the United States, Argentina, 

New Zealand, South Africa and 
Spain, giving him a full and well 
rounded experience that thrives 
on tradition and the latest trends in 

Oenology and Viticulture.

 Today he is already furthering 
his training within his own winery, 
where he is currently finalising his 

doctoral thesis. Furthermore he 
considers it very important for an 
oenologist to travel to various world 
renowned wine regions to sample 

wines along with the wine producers 
themselves to develop his knowledge 
even further.

 At only 30 years of age, Jorge is 
the head of the company alongside his 
brother Fernando Piernas (Financial 
Management) and his father Antonio 
Piernas (Sales and Distribution)



 Our winery has been 
designed with our philosophy 
and our vineyards in mind. To 
respect the grapes as much as 
possible, all of the processing 
takes place by using gravity. To 
get the best out of the vineyard, 
soil and variety we process the 
grapes in small lots, with open 
barrels in the most natural way 
possible, without additives, 
yeasts or any other additions. 

 We age the wine in 500 
litre French Oak barrels, mixing 
new barrels and used. Our 
current production is 15,000 
bottles a year with 25,000 bottles 
being our maximum.

 The philosophy of our winery is mainly based on the cultivation of the 
Monastrell variety, we aim to encapsulate the essence of the area, setting 
and landscape of the variety all within a bottle. This is only possible with high 
quality wines, by using the most natural processes possible and an immense 
respect for the cultivation of each vineyard.

Philosophy

Winery
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 Monastrell is a native variety of grape, well adapted to the area and is 
the variety which best represents the Mediterranean character. It’s the variety 
that we are mainly focusing upon. Historically the Monastrell variety of grape 
was difficult to produce, many of the wines created would be hard with edges, 
with very few actually being palatable. Primarily this was due to the cultivation 
in such an austere area like the South East of Spain.

 However, today our work in viticulture enables us to bring out a new 
dimension to the Monastrell, elegant and strong but at the same time subtle 
and easy to drink, In other words creating unique wines with character.

Monastrell
 We are extremely privileged when it comes to the wine region we are 
situated in, the vineyards are located within a mountainous region, around 
800 metres above sea level, surrounded by large woodlands whilst only 
being 60km from the Mediterranean Sea. This creates a unique microclimate 
within the South East of Spain, a fresh and pleasant environment mixed with 
thermal oscillations all combine to create the best possible environment for 
the Monastrell to thrive.

 Furthermore the annual rainfall is slightly more abundant than 
surrounding areas, this combined with the above is what make the Monastrell 
wines more subtle.

Climate



Nombre y apellidos

Editor
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Our vineyards are nestled in two small valleys. They compose of 3 small plots of Monastrell and a small plot of Syrah. Each 
of our vineyards have different orientations and soil types, enabling us to obtain a different wine from each plot.

Vineyards



 Antonio Piernas sits at 750 metres above sea level, it is estimated 
that it was first planted around 40 years ago. This plot boasts alluvial soil 
formation, rich in clay loam soil and full of rocks and boulders. This type of 
soil helps to retain the humidity and temperature, with so many rocks and 
boulders a sort of blanket of stones is created. 

 The plot is located in the centre of the valley, receiving a lot of sun 
exposure as well as being exposed to the warm south east winds. The 
organic matter within the plot is the best of the three plots, the challenge we 
have is to reduce the vigor of the grapevines within the plot so that the vines 
give us small and loose clusters with low yields per plant.

Single Estate wine produced 
Antonio Piernas 1,2 Ha.

 Situated 760 metres above sea level and only 250 metres in a straight 
line from the Antonio Piernas plot, despite having the same soil type, not too 
rich or deep, their behaviour is totally different. Juan Piernas is sheltered 
by the trees, protecting the plot from the hot winds from the south, this 
combined with the small hill towards the south means that the plot receives 
a little less sun during the day, giving rise to a fresher feel to the vineyard.

  This is a magical vineyard, totally balanced. It hardly requires any 
intervention whatsoever, any intervention needed is minimal, leaving the 
vineyard to work its magic and produce all that it wishes to.

Single Estate wine produced 
Juan Piernas, 1.6 Ha.



New project
 We acquired this 3 hectare plot in January 2018, after seeing the 
wine we obtained from the 2017 vintage. With a poorer, less stony, whiter 
shade of soil and situated 830 metres above sea level it has given us a 
totally different profile for the growth of Monastrell. These 55 year old vines 
have given us wines that are fresher, with more acidity and lower alcoholic 
percentage. The wine is less rich in fruity aromas but instead it boasts 
smooth floral and mountain aromas. The wines to taste are dynamic and 
very pleasant on the palette. We have high hopes for this vineyard and we 
are sure that it will provide us with high quality wines.

Syrah
Sinesquema Wine

 Our main work is with the Monastrell variety of grape, but we couldn’t 
pass up on this opportunity of a small plot of Syrah planted 25 years ago. Low 
productions per vine and precision viticulture will make this vineyard produce 
some of the best Syrah from the Levante. Soils are poor but deep and mildly 
stony. Planting in Double Cordon at ground level, with controlled irrigation makes 
Syrah well suited to this plot yielding high quality wines.



  The characteristics of this wine 
were defined more than 40 years ago when the 
farmers planted some of the most productive 
vines. In light of the vigor of said plot and 
yields of 7-10kilos per medium sized plant; 
we are presented with the challenge of trying 
to produce a great wine, something that 
was previously nearly impossible to obtain. 

 During these last 3 years, through 
viticulture we have been able to balance the 
plot reducing its growth and yields per vine. 
Thinning clusters to around 50% by throwing 
bunches to the ground when they ripen, leaving 
yields of about 3 kilos per medium sized plant.

WINE CLASSIFICATION

Single estate wine

TYPE OF GRAPE

Monastrell 100%.

VITICULTURE

Utmost respect for the environment

VINEYARDS

Stony clay soil

1,2 ha.

ALTITUDE

750m

VINEYARD AGE

40 years old 

VINIFICATION

Processed by gravity in stainless 
steel tanks. Pumped over to turn 

the grape. Malolactic fermentation 
in 500 litre barrels and aged for 7 

months.
YIELD

1438 bottles

ANALYSIS

Acidity content: 5,30gr/litre

Alcohol: 15%

Ph: 3.5

  It takes a special type of plot to produce a 
great wine from a non native grape variety, and this wine 
is one of those. The wine comes from a low yielding 
plot of old Syrah with loose small sized bunches.

Cultivated by its owner under our tutelage, 
a combination of precision viticulture 
mixed with tradition gives rise to a wine 
full of colour, flavours and aromas.

VINEYARDS

Stony clay soil
1.2 ha

WINE CLASSIFICATION

Single estate wine

TYPE OF GRAPE

Syrah 100%.

VITICULTURE

Utmost respect for the environment

ALTITUDE

800m

VINEYARD AGE

25 years old

VINIFICATION

 Processed by gravity in stainless 
steel tanks and open barrels. 

Pumped over to turn the grape.
Malolactic fermentation in 500 litre 

barrels and aged for 5 months.
YIELD

1000 bottles

ANALYSIS

Acidity content: 5,86gr/litre

                   Alcohol: 14.5%

Ph: 3.52

20172017
ANTONIO PIERNAS SYRAH



  Juan Piernas is a good bet if you’re looking 
for a high profile Monastrell wine. We make the 
wine with grapes from one plot and using only one 
variety, this way we ensure we reflect the territory 
and variety of grape in the best possible way. It 
is a completely self regulated plot, producing 
low yields with small, loose bunches, something 
that is not usual for the Monastrell variety. We 
intervene the least amount possible to allow 
the vineyard to naturally express its potential.

WINE CLASSIFICATION

 Single estate

TYPE OF GRAPE

Monastrell 100%.

VITICULTURE

Utmost respect for the environment

VINEYARDS

Stony clay soil.

1,6 ha.

ALTITUDE

760m

VINEYARD AGE

40 años 

VINIFICATION

Processed using gravity in French 
oak open barrels. Pumped over to 

submerge the grape. Malolactic 
fermentation in 500 litre barrels and 

aged for 8 months.
YIELD

3.300 bottles

ANALYSIS

Acidity content: 5,00gr/litre

Alcohol: 15%

Ph: 3.63

JUAN PIERNAS
2017

  Sinesquema (literally meaning without 
framework) is a new concept of wine, that 
as its name suggests, doesn’t adhere to any 
traditional protocols or winemaking trends. 
A signature wine that unites the modern 
with tradition perfectly, made in the most 
artisanal way possible in our small wine cellar. 

 Sinesquema will change slightly 
over the course of the vintages. The grape 
percentages, the plots and the aging 
process may change depending how the 
vintage presents itself, as will the label.

WINE CLASSIFICATION

Village wine

TYPE OF GRAPE

Monastrell 80% - Syrah 20%.

VITICULTURE

Utmost respect for the environment.

VINEYARDS

Mixture of grapes from 4 vineyards.
Stony clay soil.

ALTITUDE

750-830m

VINEYARD AGE

25-55 years old

VINIFICATION

Processed by gravity in stainless 
steel tanks. Pumped over to turn the 

grape.  

Malolactic fermentation in 500 litre 
barrels and aged for 4months.

YIELD

6,500 bottles

ANALYSIS

Acidity content: 5,30gr/litre                      

Alcohol: 14.5%

Ph: 3.63

2017



 660 18 71 77

669 81 15 24

 info@jorgepiernas.com

 C/ Ramón de la Sagra 14,

30170 Mula, Murcia.

Spain

www.jorgepiernas.com


