Spain
PRODUCER

wines

Denominación de Origen

Alberto Orte Wines

A Portela Mencía
Amontillado Bodegas Poniente
Atlántida (Single Vineyard)
Atlántida Blanco
Elo (Single Vineyard)
Escalada do Sil
Fino Bodegas Poniente
La Antigua Clásico Blanco
La Antigua Clásico Crianza
La Antigua Clásico Reserva
La Antigua Clásico Gran Reserva
Oloroso Bodegas Poniente
Sierra de la Demanda Blanco
Sierra de la Demanda Tinto
Vara y Pulgar
Armas de Guerra Blanco
Armas de Guerra Rosado
Armas de Guerra Tinto
Barco de Piedra
Begonia Tinto
Begonia Rosada
Begonia Blanco
Bellum El Remate
Berroia Txacolí
Calma
Casteller Cava
Casteller Cava Rosé
Columna Albariño
Cortijo Blanco
Cortijo Rosado
Cortijo Tinto
Ferriol Cava
Dacu
El Barredo
Pomarina Brut Sidra
Flaco Blanco
Flaco Cabernet Sauvignon
Flaco Merlot
Flaco Tempranillo
A Escusa (Off-Dry)
Cos Pés (Single Vineyard)
Bastion de la Luna
Finca Genoveva
Goliardo A Telleira (Single Vineyard)
Goliardo Caiño
Goliardo Espadeiro
Goliardo Loureiro (Single Vineyard)
Leirana Albariño
Leirana Finca Genoveva (Single Vineyard)
Leirana Luisa Lazaro (Single Vineyard)

Valdeorras
Jerez-Xérès-Sherry
Vino de la Tierra de Cádiz
Vino de la Tierra de Cádiz
Yecla, Campo Arriba
Valdeorras
Jerez-Xérès-Sherry
Rioja
Rioja
Rioja
Rioja
Jerez-Xérès-Sherry
Rioja
Rioja
Vino de la Tierra de Cádiz
Bierzo
Bierzo
Bierzo
Ribera del Duero
Sangria
Sangria
Sangria
Yecla
Txakolí de Bizkaia
Rioja, Alta
Cava, Penedès
Cava, Penedès
Rías Baixas
Rioja
Rioja
Rioja
Penedès
Ribera del Guadiana
Bierzo
Sidra de Asturias
Vinos de Mesa
Vino de la Tierra de Castilla
Vino de la Tierra de Castilla
Vinos de Madrid
Rías Baixas, Salnés
Rías Baixas, Salnés
Rías Baixas, Salnés
Rías Baixas, Salnés
Rías Baixas, Salnés
Rías Baixas, Salnés
Rías Baixas, Salnés
Rías Baixas, Salnés
Rías Baixas, Salnés
Rías Baixas, Salnés
Rías Baixas, Salnés

Armas de Guerra
Barco de Piedra by Vinos Atlántico
Begonia
Bellum by Vinos Atlántico
Berroia
Calma by Vinos Atlántico
Casteller
Columna by Vinos Atlántico
Cortijo by Vinos Atlántico
Covides
Dacu by Vinos Atlántico
El Barredo
El Gaitero by Villa Ballina Y Fernandez
Flaco by Vinos Atlántico

Forjas del Salnés
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PRODUCER

wines

Denominación de Origen

Gaintza

Gaintza Aitako
Gaintza Roses
Gaintza Txakolina
Gordo
Oro de Castilla Verdejo
Ipsum
La Cartuja
Papa
La Nevera Blanco
La Nevera Rosado
La Nevera Tinto
Liquid Geography Rosado
Ludovicus Tinto
Candea Blanco
Candea Tinto
Naveran Brut
Naveran Brut Nature
Naveran Brut Rosado
Naveran Dama
Naveran Perles Blanques
Naveran Perles D’ Or
Naveran Perles Roses
Orleans Borbón Manzanilla
Amontillado 51-1ª (1830) VORS
Capuchino Palo Cortado (1790) VORS
Sibarita Oloroso (1792) VORS
Venerable PX (1902) VORS
Amontillado Solera AOS (1903)
Oloroso Solera BC (1864)
Oloroso Solera India (1922)
Palo Cortado Solera P∆P (1911)
Pedro Ximénez Viejo (1905)
Pazo de Galegos
Finca Morenillo
Josefina Piñol Blanco
Josefina Piñol Tinto
L’Avi Arrufi Blanco
L’Avi Arrufi Tinto
Mather Teresina
Portal Blanco
Portal Tinto
Sa Natura

Getariako Txakolina
Getariako Txakolina
Getariako Txakolina
Yecla
Rueda
Rueda
Priorat
Valdeorras
Vino De Mesa
Vino De Mesa
Vino De Mesa
Bierzo
Terra Alta
Monterrei
Monterrei
Cava, Penedès
Cava, Penedès
Cava, Penedès
Cava, Penedès
Cava, Penedès
Cava, Penedès
Cava, Penedès
Manzanilla Sanlúcar de Barrameda
Jerez
Jerez
Jerez
Jerez
Jerez
Jerez
Jerez
Jerez
Jerez
Rías Baixas
Terra Alta
Terra Alta
Terra Alta
Terra Alta
Terra Alta
Terra Alta
Terra Alta
Terra Alta
Terra Alta

Gordo by Vinos Atlántico
Hermanos del Villar
Ipsum by Vinos Atlántico
La Cartuja by Vinos Atlántico
Ladera Sagrada
La Nevera by Vinos Atlántico

Liquid Geography
Ludovicus by Vinos Atlántico
José Luis Mateo
Naveran

Orleans Borbón Infantes
Orleans Colección VORS

Orleans Colección Rare

Pazo de Galegos
Piñol
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PRODUCER

wines

Denominación de Origen

Pinyolet by Vinos Atlántico

Pinyolet Garnacha
Pinyolet Selección
Alanda Blanco
Alanda Tinto
Gorvia Blanco
Gorvia Tinto
Muradella Blanco
Muradella Tinto
Quinta da Muradella Albarello
Quinta da Muradella Bastardo
QDM Berrande
QDM Caiño Redondo
QDM Lugar de Grou
QDM Sousón
Cies
Muti Albariño
Salvora
Rogo Godello

Montsant, Masroig Subzone
Montsant, Masroig Subzone
Monterrei
Monterrei
Monterrei
Monterrei
Monterrei
Monterrei
Monterrei
Monterrei
Monterrei
Monterrei
Monterrei
Monterrei
Rías Baixas
Rías Baixas
Rías Baixas
Valdeorras

126
126
101
101
101
101
102
102
102
102
103
103
103
103
40
40
40
128

Amontillado Sacristía AB
Sacristía AB Manzanilla
Barahonda Barrica
Barahonda Sin-Madera
Carro
Heredad de Candela
Zona Zepa
Torremorón Tinto
Totus Tuus Reserva Cava
Vermouth Mata Blanco
Vermouth Mata Tinto
Baron de Magaña
Calchetas
Dignus
Magaña Merlot
Magaña Reserva
Celia Vizcarra
Inés Vizcarra
JC Vizcarra
Vizcarra Senda del Oro Roble
Vizcarra Garnacha
Vizcarra Torralvo
Zestos Blanco
Zestos Old Vine Garnacha
Zestos Rosado (Provence style)

Manzanilla Sanlúcar de Barrameda
Manzanilla Sanlúcar de Barrameda
Yecla
Yecla
Yecla
Yecla
Yecla
Ribera del Duero
Cava, Penedès
Bierzo
Bierzo
Navarra
Navarra
Navarra
Navarra
Navarra
Ribera del Duero
Ribera del Duero
Ribera del Duero
Ribera del Duero
Ribera del Duero
Ribera del Duero
Madrid
Vinos de Madrid
Vinos de Madrid

131
131
134
134
134
134
135
138
141
143
143
146
146
146
146
147
150
150
150
150
151
151
154
154
154

Quinta da Muradella

Rodrigo Méndez

Rogo by Vinos Atlántico
Sacristía AB by Selección Antonio
Barbadillo Mateos Atlántico
Señorío de Barahonda

Torremorón
Totus Tuus by Vinos Atlántico
Vermouth Mata
Viña Magaña

Vizcarra

Zestos by Vinos Atlántico

Page
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Portugal
PRODUCER

wines

Alvaro Castro

DAC Branco
DAC Tinto
Pape
Quinta da Pellada Carrocel
Quinta da Pellada Casa
Quinta da Pellada Jaen
Quinta da Pellada Primus Branco
Quinta da Pellada Tinto
Quinta de Saes Reserva Encruzado Branco
Quinta de Saes Reserva Estagio Prolongado Tinto
Quinta de Saes Tinto
Quinta de Sae Touriga Nacional
Aplanta
Asnella (SIngle Vineyard)
Arinto dos Acores Non Sur Lies
Arinto dos Acores Sur Lies
Isabella a Proibida
Rosé Vulcânico
Verdelho o Original
António
Frei João Branco 1974
Frei João Branco 1988
Frei João Tinto 1980
Frei João Tinto 1985
Frei João Tinto 1990
Frei João Tinto Reserva 1983
Frei João Tinto Reserva 1990
Caves São João Tinto Reserva Particular
Poço do Lobo Branco
Poço do Lobo Tinto
Poço do Lobo Cabernet Sauvignon 1988
Poço do Lobo Cabernet Sauvignon 1990
Poço do Lobo Cabernet Sauvignon 1991
Poço do Lobo Cabernet Sauvignon 1993
Poço do Lobo Cabernet Sauvignon 1994
Poço do Lobo Cabernet Sauvignon 1995
Poço do Lobo Cabernet Sauvignon 1996
Porta dos Cavaleiros Branco Reserva 1984
Porta dos Cavaleiros Branco Reserva 1985
Porta dos Cavaleiros Tinto 1980
Porta dos Cavaleiros Tinto 1985
Porta dos Cavaleiros Tinto Reserva 1983

Alvaro Castro (Quinta da Pellada)

Alvaro Castro (Quinta de Saes)

Aplanta by Vinos Atlántico
Asnella by Vinos Atlántico
Azores Wine Company

Casal Fiqueira
Caves São João

Denominación de Origen
Dão
Dão
Dão
Dão
Dão
Dão
Dão
Dão
Dão
Dão
Dão
Dão
Vinho Regional Alentejano
Vinho Verde DOC
Pico
Pico
Pico
Pico
Pico
Vinho Regional Lisboa
Bairrada
Bairrada
Bairrada
Bairrada
Bairrada
Bairrada
Bairrada
Bairrada
Vinho Regional Beiras
Bairrada
Vino de Mesa
Vino de Mesa
Vinho Regional Beiras
Vinho Regional Beiras
Vinho Regional Beiras
Vinho Regional Beiras
Vinho Regional Beiras
Dão DOC
Dão DOC
Dão DOC
Dão
Dão

Page
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170
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178
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PRODUCER

wines

Caves São João (cont.)

Porta dos Cavaleiros Tinto Reserva 1989
Caves São João Rosé Bruto
Porta dos Cavaleiros Branco Reserva 1973 Magnum
Porta dos Cavaleiros Branco Reserva 1979 Magnum
Porta dos Cavaleiros Branco Reserva 1980 Magnum
Porta dos Cavaleiros Branco Reserva 1984 Magnum
A Touriga Vai Nua
Fitapreta Branco
Fitapreta Branco de Talha
Fitapreta Tinto
Baga Grand Reserva
Baga Ao Sol
MJC Colares Branco
MJC Colares Tinto
Maçanita Branco
Maçanita Touriga Nacional Em Rosé
Maçanita Tinto
Noble & Murat LBV Port
Noble & Murat Vintage Port
Nortico Alvarinho
Nortico Rosé (Provence Style)
Rabelo Roman
Granito Cru Alvarinho
Indie Xisto
Xisto Cru Branco
Xisto Cru Tinto
Xisto Ilimitado Branco
Xisto Ilimitado Tinto
Vera Vinho Verde Branco
Vera Vinho Verde Rosé

Fitapreta

Fundação Oriente
Maçanita Vinhos

Noble & Murat
Nortico
Rabelo by Vinos Atlántico
Luis Seabra Vinhos

Vera by Vinos Atlántico

Denominación de Origen
Dão
Beira Atlántico
Dão
Dão
Dão
Dão
Vinho Regional Alentejo
Vinho Regional Alentejo
Vinho Regional Alentejo
Vinho Regional Alentejo
Vinho Regional Alentejo
Vinho Regional Alentejo
Quinta da Chao de Areia, D.O. Colares
Quinta da Chao de Areia, D.O. Colares
Douro
Douro
Douro
Douro
Douro
Vinho Regional Minho
Vinho Regional Minho
Douro
Vinho Verde DOC
Douro
Douro
Douro
Douro
Douro
Vinho Verde DOC
Vinho Verde DOC
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Alberto Orte
D.O. JEREZ-XéRèS-SHERRY

Jerez
Overview

These rare Poniente sherries take their name from the cool Atlantic western ‘Poniente’ wind. Following the arc of history,
winemaker Alberto Orte embraces his family’s rich tradition of solera system wines from Montilla-Moriles to create this
unparalleled project from El Aljibe. Poniente sherries are the product of the thoughtful blending of precious, treasured
soleras and criaderas from the 18th and 19th centuries, refreshed in the traditional method each year with wine from our
own organically farmed estate vineyards (San Cristóbal, San José y El Aljibe) in the Pago Añina, one of three more known
pago sites in Jeréz designated as Jeréz Superior. The wines are produced and aged in our historical estate, a restored house
tucked among the vines of El Aljibe.

1. Fino Bodegas Poniente

notes

2. Oloroso Bodegas Poniente

notes

3. Amontillado Bodegas Poniente

notes

GRAPES: 100% Palomino Fino. VINIFICATION AND
AGEING: From a system of four criaderas and one solera
averaging over 8 years old. The wine used to refresh the fourth
criadera comes from our organically farmed estate vineyards
in the Pago Añina from a meticulous clonal selection of more
than 200 ancient and mostly forgotten clones of Palomino
with a median age of 10 years. The wine has rested two years
in the winery at El Aljibe before release. Not fined, only lightly
filtered before bottling. RATING: 94WA. Production: 440
cs. (6-packs). SUGGESTED RETAIL PRICE: $54/bot

GRAPES: 100% Palomino Fino. VINIFICATION AND
AGEING: Coming from a system of five criaderas and
one solera, with a median age of over 30 years. The
wines used to refresh the fifth criadera comes from
our organically farmed estate vineyards in the Pago
Añina, from a meticulous clonal selection of more than
200 ancient and mostly forgotten clones of Palomino.
RATING: 92WA. Production: 50 cs. (3-packs).
SUGGESTED RETAIL PRICE: $144/bot

GRAPES: 100% Palomino Fino. VINIFICATION AND
AGEING: From a system of six criaderas and one solera,
with a median age of over 40 years. The wines used to
refresh the sixth criadera comes from our organically
farmed estate vineyards in the Pago Añina, from a
meticulous clonal selection of more than 200 ancient and
mostly forgotten clones of Palomino with a median age of
10 years. The wine has rested two years in the winery at El
Aljibe before the saca. RATING: 93WA. Production: 83
cs. (3-packs). SUGGESTED RETAIL PRICE: $144/bot
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Alberto Orte

Valdeorras

D.O. Valdeorras

What makes this producer unique?

• Superb value made from estate-owned, organically grown grapes
• All the grapes come from the specific high elevation site of A Portela
• A Portela is a joint venture between the Sharon family and CVA
• The Sharon family possesses the largest holdings of vineyard land in the Valdeorras appellation
• A Portela is made with the best 20% of the vineyard land of the Sharon family
• The mineral character of A Portela gives the wine a special identity

Overview

A unique wine produced with the rare Mencía grape (pronounced Men-THEE-ah). Mencía only grows in northwest Spain.
In this case, A Portela comes from Valdeorras, which is one of the most inland wine regions of Galicia. During Roman times
Valdeorras was known for its gold, hence its name, the valley of Gold. The vines are granite and slate soil. The high elevation
of this precious small part of Galicia produces Mencía grapes that are different from other Galician wine regions, flavors
tend to be more uplifted, more floral, brighter, and very pretty! A Portela is all unoaked to emphasize the purity and delicate
flavors and aromas of this grape. It is estate-owned grapes that are organically grown. A Portela signifies the doorstep to
heaven. It is also the name of the high elevation hill of 5 hectares (12 acres) located in the town of Larouco (province of
Ourense), where the Mencía vines that make this profound mineral wine come from. A Portela is a joint venture between
the Sharon family and Compañia de Vinos del Atlántico.

Wine made
A Portela Mencía

Location, soil and climate

The vineyards are located in the autonomous region of Galicia, in far northwestern ’Celtic’ Spain, within the Valdeorras DO
(Zone 1) in Valdeorras district and within Ourense province. The vineyards are in the mountain town of Larouco, at 500 m to
700 m (1,640 - 2,625 ft.) elevation. The soil is composed of slate and granite topsoil with a thin clay subsoil. This soil profile
is poor in organic matter and the vines yield 2.5 kg (about 6 pounds) of grapes per vine, compared to the average of 7.5 kg
(around 17 pounds) per vine in Valdeorras. The surface of the granite and slate soil is warmed by sunlight during the day
and provides heat to the roots, which encourages the grapes to continue ripening during the cool nights. Lower yields result
in more concentrated grapes providing more intense aromas and flavors in the wines. The area’s climate has an average
temperature from April-October of 64.4ºF, among the lowest average temperatures in Spain, with 32 inches of yearly
rainfall. Being one of the lowest levels of precipitation in the region helps prevent overnight frost. The cool temperatures of
this Atlantic-influenced climate (Zone 1) provide a longer ripening period, which results in bright wines with great aromatic
expression.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

A Torgueira

Mencía

Clay, Granite and Slate

1976-1990

5

12.4

O Barreiro

Mencía

Clay, Granite and Slate

1976-1990

6

14.8

11

Valdeorras

D.O. Valdeorras

4. A Portela Mencía

GRAPES: 100% Mencía
VINEYARD INFO: Vines planted in 19761990. Tended in clay, granite, and slate
soil from 500-700 m (1,640-2,625ft)
elevation. AGEING: 7 months in stainless
steel tanks. 100% Unoaked. RATING: ’15
93JS; ’14 91JS; ’13 92W&S; ’12 90IWC; ’11
93RP; ’10 90RP. Production: 5,000 cs.
SUGGESTED RETAIL PRICE: $18/bot

notes
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Valdeorras

D.O. Valdeorras

5. Escalada do Sil

Grapes: 60% Merenzao, 30% Mencia,
10% Garnacha Tintorera. VINEYARD
INFO: Vines planted in 1993. Tended in
slate and granite sandy soil with traces
of clay at 500-750 m (1,640-2,460
ft) elevation. Ageing: 15 months in
500L French oak barrels. RATING: ’16
93JS; ’15 93 View from the Cellar; ’14 95JS.
PRODUCTION: 425 cs. (6 pack/750ml).
SUGGESTED RETAIL PRICE: $41/bot

notes
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Rioja

D.O.Ca. Rioja

6. La Antigua Clásico Blanco

notes

7. La Antigua Clásico Crianza

notes

8. La Antigua Clásico Reserva

notes

9. La Antigua Clásico Gran Reserva

notes

GRAPES: 70% Viura, 20% Garnacha
Blanca, 10% Tempranillo. VINEYARD
INFO: Vines planted in 1965. Tended in
sand, clay and limestone soil at 700 m
(2,296 ft) elevation. AGEING: 14 months
in 80% French and 20% American oak
barrels. RATING: ’14 91VM; ’13 92JS.
Production: 530 cs. SUGGESTED
RETAIL PRICE: $25/bot

GRAPES: 70% Tempranillo, 20% Graciano,
10% Garnacha. VINEYARD INFO:
Organically grown vines planted from
1940-1955. Tended in sandy and limestone
soil at 568 m (1,865 ft) elevation. AGEING:
24 months in stainless steel tanks, plus 24
months in 60% French and 40% American
oak barrels. RATING: ’12 91VM; ’11 91JS;
’10 91IWC. Production: 3,000 cs.
SUGGESTED RETAIL PRICE: $19/bot

GRAPES: 60% Garnacha, 30% Tempranillo,
10% Graciano. VINEYARD INFO: Vines
planted from 1940-1955. Tended in red silica
sandy soil at 700 m (2,296 ft) elevation.
AGEING: 24 months in stainless steel tanks,
plus 72 months in 60% French and 40%
American oak barrels. RATING: ’10 91VM; ’08
94JS; ’06 91IWC. Production: 2,000 cs.
SUGGESTED RETAIL PRICE: 2008: $32/bot;
2010: $25/bot

GRAPES: 60% Garnacha, 30%
Tempranillo, 10% Graciano. VINEYARD
INFO: Vines planted in 1965 in red
silica soil at 700 m (2,996 ft) elevation.
AGEING: 24 months in 80% French
and 20% American oak barrels.
Production: 600 cs. (6 pack/750ml)
SUGGESTED RETAIL PRICE: $47/bot
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Rioja

D.O.Ca. Rioja

10. Sierra de la Demanda Blanco

notes

GRAPES: 80% Viura, 20%
Garnacha Blanca. VINEYARD INFO:
Sustainably grown vines planted
in 1930. Tended in sand, clay and
limestone soil at 700 m (2,296
ft) elevation. AGEING: 14 months
in French oak and Acacia barrels.
RATING: ’13 91VM. Production:
200 cs. SUGGESTED RETAIL PRICE:
$38/bot

11. Sierra de la Demanda Tinto
GRAPES: 75% Garnacha, 20%
Tempranillo, 5% Viura. VINEYARD
INFO: Sustainably grown vines
planted in 1930. Tended in red silica
soil at 700 m (2,296 ft) elevation.
AGEING: 20 months in French oak
barrels. RATING: ’14 93 View from
the Cellar; JS; ’13 95JS. Production:
234 cs. (12 pack/750ml).
SUGGESTED RETAIL PRICE: $38/bot

notes
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Vino de la Tierra de Cádiz

What makes this producer unique?

• Atlántida is a dry red wine from Cádiz, most famous for the fortified sherry wines of Jerez.
• Made from Tintilla grape is an ancient variety most similar to Tinta Miuda from Portugal but also likened to the more
famous Graciano of Rioja.
• These red grapes are grown in a single vineyard of 1ha (2.45 acers) called Calderín del Obispo.
• The soil is a pure white chalk called albariza.

Overview

Atlántida is an impressive red wine hailing from Spain’s historic grape growing region of Jerez, most famous for its solera
system aging of sherry. However, one noteworthy characteristic that is seldom spoke of are the astounding vineyard sites
that blanket the region, growing forgotten grapes that are producing some of the finest wines of Spain today. Grapes like
Tintilla.
While historical Jerez had more than 80 different red and white grape varieties planted when phylloxera devastated the
area, the trend shifted quickly to focus the vineyard attention to the replanting and cultivation of one very productive strain
of Palomino, the workhorse of Jerez and the base grape for dry sherry. However, one of the most interesting varieties of
the pre-phylloxera era in Jerez is Tintilla, a long cycling, small grape whose cultivation is meticulous, and production, very
limited. Through careful analysis, we’ve discovered that the Tintilla variety is the ideal variety to transport the mineral laden,
salty, chalky characteristics of this coastal terrain in Jerez, through the elegant expression of the albariza soil that it grows in

Wine made
Atlantida Blanco, Atlantida (single vineyard)

Location, soil and climate

This single parcel of 1 ha. where the Atlántida is grown is called Pago Balbaína. Brushing against the sea, it is one of Jerez’s
most coastal vineyards blanketed with a profound pure white albariza soil. The grapes of this parcel were historically
destined for Manzanilla and Fino due to their fresher maturation, lower alcohol and clean acidity.
The unique albariza soil of this vineyard consists predominantly of chalk and clay—one of the richest raw materials within
Spain, and suited perfectly for the climatic conditions of Cádiz. Average temperatures during the growing season (AprilOctober) are approximately 70 degrees Farenheit/21 Celsius. This dense and porous soil retains an enormous amount of
moisture from the heavy annual average rainfalls (600mm/24”) falling mostly during late autumn and early spring keeps
the vines hydrated during the hot, arid summer months.
The glorious positioning of Jerez within this southern climate in Jerez is heavily influenced by the wind and by the sea. There
are two dominant winds: the Levante and the Poniente, which are most influential during the final period of grape maturation
throughout the summer months of August and September when the fresh, humid Poniente breeze off the Atlantic Ocean
keeps the grapes cool and hydrated to endure the final maturation process. This path of the late summer wind is also called
the Rocío.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

San Cristobal

Vijeriega Blanca

Albariza

2014

0.4

0.98

Pago de Balbaína

Tintilla

Albariza

1992

1

2.47
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12. Atlántida Blanco

notes

Grapes: 100% Vijeriega Blanca.
VINEYARD INFO: Vines planted in
2014. Tended in albariza soil at 20
m (65.6 ft) elevation. Ageing: 12
months in demi-muids followed by
5 months in stainless steel tanks.
RATING: ’16 90JS. PRODUCTION:
184 cs. (6 pack/750ml)
SUGGESTED RETAIL PRICE: $38/bot

13. Atlántida (Single Vineyard)
Grapes: 100% Tintilla. VINEYARD
INFO: Organically grown vines
planted in 1992. Tended in albariza
soil at 70 m (230 ft) elevation.
Ageing: 16 months in French oak
barrels. RATING: ’15 93JS; ’14 92VM
& WS; ’13 92VM; ’12 92IWC; ’11
91IWC. PRODUCTION: 450 cs. (6
pack/750ml) SUGGESTED RETAIL
PRICE: $38/bot

notes
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Alberto Orte
D.O. Vino de la Tierra de Cádiz

14. Vara y Pulgar

GRAPES: 100% Tintilla. VINEYARD
INFO: Vines planted in 1993. Tended in
Albariza soil at 60 m (197 ft) elevation.
AGEING: 8 months in 40% oak vats
and 60% concrete tanks of 6,000 lit,
followed by 7 months in French oak
barrels of 225 lit. RATING: ’15 92JS;
’14 93JS; ’13 92VM; ’12 90RP & IWC.
Production: 1,000 cs. SUGGESTED
RETAIL PRICE: $21/bot

notes
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Alberto Orte
D.O. Yecla, Campo Arriba

Yecla

What makes this producer unique?

• You’ve never tasted Monastrell like this before. Period.
• Elo comes from a high altitude, single vineyard of 1.4ha in Yecla planted in 1973.
• The vines are harvested early, often one whole month before their neighbors, to avoid over-maturation and to maintain freshness.
• Low alcohol, high acid, red fruit Monastrell, brilliant in color. Tart and racy.
• Cement resting, untouched, for one year before barrel.

Overview

Elo is the ancient name of today’s capital of Murcia, built in the 7th century, and is a nod to what once was part of the
vinification history of Yecla and its neighboring areas. Historically, the winemaking area of Alicante made wines that were
fresh, and bright with lower alcohol levels and restraint that made them easy to consume. And, in large quantities, especially
during the hot summer days.
However, with the rise of production in the ‘80s, more recent elaborations in this area of Spain have unfortunately gone to
excessive maturation levels in order to achieve maximum extraction and concentration. However, we understand that the
Monastrell grape has a distinctive tannic character, that when overripe, lacks acidity and reaches excessive alcohol levels
that deteriorate the freshness of Monastrell’s deep red aromatics. When picking Monastrell with higher ripeness levels and
using new oak, the sweetness of the barrels, and the higher alcohol levels contrast the tannin structure in the wine and the
inherent bitterness of the variety. We know the type—the overly friendly, commercial wines that have become the norm,
and the expected, in the area of Alicante.
But, is it possible to make a wine that is elegant, juicy and profound and simultaneously fresh, fun and innovative? Of course
it is possible, and dare I mention, desperately welcomed (NEEDED) in this category. This is the inspiration behind Elo.

Wine made
Elo

Location, soil and climate

The Denominación de Origen, Yecla, is a plateau surrounded by mountains in the southeast of Spain nearing the
Mediterranean in the Alicante region, where average temperatures between April-October are 19 Celsius/66 Farenheit.
Elo is from an arid, 40 year old single vineyard (Alterón) from the Highlands where the days are sunny and the night air is
fresh. Annual rainfall averages 11.8 in.
Elo is planted at 770m/2526 ft of altitude in rocky, chalky, limestone soil. The cool, coastal Mediterranean influence sweeping
these plateaus allows the nighttime temperatures to drastically drop and cool the vines following the sweltering afternoons
of summer where temperatures sit comfortably in the summer at 100 degrees Farenheit. This helps to concentrate the ripe
fruit while maintaining bright acidity. Pretty ideal conditions, in fact.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

El Alterón

Monastrell

1.4		6

Rocky and Limestone

1973

25

D.O. Yecla, Campo Arriba

15. Elo (Single Vineyard)
Grapes: 100% Monastrell.
VINEYARD INFO: Vines planted in 1973.
Tended in rocky and limestone soil at
770 m (2,526 ft) elevation. Ageing:
12 months in 500 liter French oak
barrels, followed by a year in concrete
tanks. RATING: ’15 94WA; ’13 93VM
& JS; ’12 91VM; ’11 93WA; ’10 92IWC.
PRODUCTION: 550 cs. (6 pack/750ml).
SUGGESTED RETAIL PRICE: $38/bot

Yecla
notes
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Armas de Guerra
D.O. Bierzo

27

Bierzo

D.O. Bierzo

16. Armas de Guerra Blanco

notes

17. Armas de Guerra Rosado

notes

18. Armas de Guerra Tinto

notes

GRAPES: 85% Doña Blanca,
15% Godello. VINEYARD INFO:
Vines planted from 1955 - 2008.
Tended in river stone and clay
soil at 550 m (1,804 ft) elevation.
AGEING: 100% Unoaked.
RATING: ’15 89VM; ’13 88VM; ’12
89IWC. Production: 3,500
cs. SUGGESTED RETAIL PRICE:
$13/bot

GRAPES: 100% Mencía.
VINEYARD INFO: Vines planted
in 1963. Tended in river stone
and clay soil from 525 m (1,722
ft) elevation. AGEING: 100%
unoaked. RATING: ’15 89VM; ’13
89IWC. Production: 5,500
cs. SUGGESTED RETAIL PRICE:
$13/bot

GRAPES: 100% Mencía.
VINEYARD INFO: Vines planted
from 1955 - 1965. Tended in
calcareous clay and slate soil
at 550 m (1,804 ft) elevation.
AGEING: 100% unoaked.
RATING: ’15 90VM; ’14 90VM;
’12 89IWC. Production:
5,500 cs. SUGGESTED RETAIL
PRICE: $13/bot
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Barco de Piedra
By Vinos Atlántico

D.O. ribera del duero
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By Vinos Atlántico

D.O. ribera del duero

What makes this producer unique?

• Estate-owned and small production
• Located in the most prestigious district of Ribera del Duero. Vineyard is 1.5 km north of the
Duero River, 7 km east of legendary Vega Sicilia and 4 km west of Pesquera
• Sustainable farming and minimal oak ageing
• A Ribera del Duero wine that shows depth and drinkability while young—an extraordinary value!

Overview

Barco de Piedra is an affirmation of the beauty and purity of the Tempranillo grape as it is grown in Ribera del Duero. The
noble Tempranillo grape called Tinto Fino or Tinta del País by locals, has suffered from producers who like to use excessive
“make up;” too much new oak or winemaking technique which obscures the identity of the grape. The logic behind Barco de
Piedra is simple: the Tempranillo grape grown in Ribera del Duero has plenty of tannins, you don’t need to add more which
is precisely what thoughtless oak ageing will do. The grape’s thick skin naturally produces powerful, robust wines packed
with flavor. Adding more power and oak to something already powerful is overkill. The three parcels that produce Barco de
Piedra are located on the hillside of the Quiñón Estate. Raspberry and violet aromas with rose petal, blueberry and mineral
notes make this wine. Barco de Piedra is one of the prettiest examples of the elegance and structure of Ribera del Duero, one
of the great wine regions of the world.

Wine made

Barco de Piedra

Location, soil and climate

The vineyards of El Quiñón, a single estate of 72 hectares (178 acres), are located in the heart of the western district of
Ribera del Duero; 1.5 km north of the Duero River, 7 km east of legendary Vega Sicilia and 4 km west of Pesquera. The soils
are 90% limestone and 10% clay near the surface. The cool nights and hot days of this vineyard, located in the western area
of Ribera del Duero, result in berries with thicker skins. Nowhere in Spain does Tempranillo show more intensity in aroma
and color. Of the two main areas in Ribera, the western area is lower in elevation, has slightly more moderate temperatures
and consistent quality because it is not as exposed to frost like the eastern side. Ribera del Duero’s cooler nights bestow
abundant aromas, vibrant freshness and great expression of fruit.

Vineyard data
Vineyard

Grape Varieties	Organic Certification	Soil Type 	Planted

Hectares	Acres

Pago de la Piedra

100% Tempranillo

20

Sustainable, certified

Clay and Limestone

2000

49.4
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Barco de Piedra

Ribera del Duero

By Vinos Atlántico

D.O. ribera del duero

19. Barco de Piedra

GRAPES: 100% Tempranillo
VINEYARD INFO: Sustainably grown
(certified) vines planted in 2000. Tended
in clay and limestone soil from 732-975
m (2,400-3,200 ft) elevation. AGEING: 4
months in 85% French and 15% American
in 3 year old oak barrels. RATING: ’14
90VM; ’13 90IWC; ’12 90RP; ’11 91RP&IWC;
’08 90RP. Production: 6,000 cs.
SUGGESTED RETAIL PRICE: $18/bot

notes
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Begonia
SANGRIA

Cuenca
Murcia
20. Begonia Blanca

notes

21. Begonia Rosada

notes

22. Begonia Tinto

notes

23. Begonia Tinto, Can

notes

D.O.: Murcia. GRAPES: Macabeo (also know as Viura)
flavored with essences of cinnamon, orange, lime
and lemon. Begonia is a premium sangria made with
natural high quality ingredients. It exhibits bright citrus
and spice aromas flavors. It is smooth and delicious!
Enjoy Begonia Premium Sangria chilled, poured over
ice and/or garnished with fruit.. VINEYARD INFO:
Tended in Murcia. The soil type here is Limestone.
The average age of these vineyards is 20 years.
SUGGESTED RETAIL PRICE: $11/bot

D.O.: Murcia. GRAPES: Monastrell macerated with
cinnamon, orange, cherry, raspberry, lemon and lime.
Begonia is a premium sangria made with natural, high
quality ingredients. It exhibits bright citrus aromas
and fresh red berry flavors. It is smooth and delicious!
Enjoy it chilled, poured over ice and/or garnished
with fruit. VINEYARD INFO: Tended in Murcia. The
soil type here is Limestone. The average age of these
vineyards is 20 years. SUGGESTED RETAIL PRICE:
$11/bot

D.O.: Cuenca. Grapes: Monastrell and Bobal.
VINEYARD INFO: Vines planted in limestone
soil in the Cuenca and Yecla region. Begonia is
blended with Azahar flowers, a mix of traditional
Mediterranean spices, herbs, and the essences
of real Valencia oranges. RATING: 90 by Tasting
Panel Magazine. Production: 70,000 cs.
SUGGESTED RETAIL PRICE: $11/bot

D.O.: Cuenca. Grapes: Monastrell and Bobal.
VINEYARD INFO: Vines planted in limestone
soil in the Cuenca and Yecla region. Begonia is
blended with Azahar flowers, a mix of traditional
Mediterranean spices, herbs, and the essences
of real Valencia oranges. RATING: 90 by Tasting
Panel Magazine. SUGGESTED RETAIL PRICE:
$16.99 (4 pack)

By Vinos Atlántico

D.O. Yecla
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Bellum
By Vinos Atlántico

D.O. Yecla

Yecla

What makes this producer unique?

• 100% old vine (low yielding) Monastrell vines planted in 1941
• All limestone and dry farmed, yielding less than 500gr per vine
• The ageing of this small production wine takes 30-48 months in French oak barrels
• In 2011, Mundus Vini awarded Bellum best Spanish wine in all of Spain across all categories
(sparkling, white, red and sweet). The only grand gold medal given to Spain was for Bellum

Overview

Bellum is a joint venture between Vinos Atlántico, the Candela Family, Emili Esteve and Michael Martin. The Bellum project
began in 2002, with the objective of producing wines made from 100% Monastrell, in a region ideally suited for it, to
demonstrate the virtues of this grape and its true overall potential. Bellum El Remate is one of the finest examples of late
harvest old vine Monastrell in Spain. It is old vines planted in 1941. It is produced in the high elevation limestone subzone of
Yecla. This area, known as Campoarriba by the locals is where the best and oldest Monastrell vines come from. This exotic,
not overly-sweet Monastrell tastes like a high-end Port yet it only possesses 15.5% alcohol. Bellum el Remate’s subtle
sweetness makes it more complex than other “sticky” wines! Bellum means ’battle’ or ’war’ in Latin and refers to the concept
that anything worth achieving in life requires a battle. Since its beginning in 2002, Bellum’s objective is to produce elegant,
age-worthy Monastrell wines. Bellum El Remate has always been highly awarded by many wine critics worldwide. Out of
5,000 wines, the 2006 vintages were awarded by Mundus Vini as the best wine in Spain among all categories. Bellum El
Remate received the one and only Spanish Grosses Gold Medal.

Wine made
Bellum El Remate

Location, soil and climate

The Bellum vineyard is within the Campo Arriba district of Yecla (Zone 8), at 713 meters (2,339 ft.) elevation. Yecla’s higher
altitude results in cooler temperatures than neighboring regions, which makes wines that are brighter and more aromatic.
The soils are composed of sand and chalk, with clay and gravel subsoil, low in organic matter. The soils are deep and have
good drainage. The clay subsoil retains water, which is essential for the health of the vine in this arid climate. This results in
greater overall concentration and complexity in the wine. The average temperature from May-October is 66ºF, with only 13
inches of rain per year. The climate is Mediterranean with a light Continental influence, due to its higher altitude.

Vineyard data
Vineyard

Grape Varieties	Organic Certification	Soil Type 	Planted

Hectares	Acres

Bellum

Monastrell

3

Sustainable, non-certified

Chalk and Sand

1941

7.4
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By Vinos Atlántico

D.O. Yecla

Yecla
24. Bellum El Remate

GRAPES: 100% Monastrell, late
harvested. VINEYARD INFO:
Sustainably grown vines planted in
1941. Tended in chalky and sandy soil
at 713 m (2,339ft) elevation. AGEING:
30 months in French oak barrels.
RATING: ’14 91WA; ’09 92IWC; ’06
93RP; ’05 90RP & IWC; ’04 91IWC;
’03 93RP. Production: 300 cs.
SUGGESTED RETAIL PRICE: $39/bot

notes
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D.O. Txakolí de Bizkaia
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Txakolí de
Bizkaia

D.O. Txakolí de Bizkaia

What makes this producer unique?

• Great value!
• Low alcohol, full-bodied Txakolí that can age
• Stainless steel fermentation; estate-owned fruit; aged for more than 4 to 8 months
• Pairs extremely well with oysters, grilled seafood, asparagus, anchovies and artichokes

Overview

Berroia is an estate-bottled wine made by Bodegas Berroja in the Txakolí de Bizkaia DO. Txakolí wines have a slightly “spritzy”
effervescent character similar to vinho verdes from Portugal but whereas the latter are light wines with fresh, clean flavors
and bright acidity, Txakolís have more complex aromas and depth of flavor on the palate along with a firm minerality that
is their signature. The name Berroia refers to the area where the estate vineyards are located. Three Spanish DO regions in
Spain produce Txakolí wines in the Basque country: Txakolí de Guetaria, Txakolí de Bizkaia and Txakolí de Alava. There are
two Txakolí styles: a cider style and a still wine style. Both styles are made with the Hondarribi grape but one is more ciderlike than the other. The still wine style shows the vibrancy and depth of the Hondarribi grape. The cider style has a life span
of about 6 months while the still wine style develops for about 14-16 months. Berroia is made in the still wine style.

Wine made
Berroia

Location, soil and climate

Located within the Txakolí de Bizkaia/Bizkaiko Txakolína DO (Zone 3) by Spain’s Bay of Biscay, and 20 miles east of Bilbao,
the vineyards are outside the town of Muxika, at 200 meters (656 ft.) elevation. The vineyards are quite steep at a 12%
slope and the soils drain rather well while giving the vines very good exposure to the sunlight. The soils are composed of
limestone on the surface with sandy subsoil, both good types in retaining heat, containing low-to-medium levels of organic
matter. The climate here is northern Atlantic; with an average temperature from April-October of 59.6°F. Yearly rainfall
is 59.8 inches, clearly one of the wettest regions in Spain. The disconcertingly cold nights and high levels of rainfall are
conditions that don’t allow most other grape varieties to flourish. Interestingly, the main grape in the Basque Country, the
Hondarribi (Zuri for white wines and Beltza for reds) thrives here and will not grow anywhere else.

Vineyard data
Vineyard

Grape Varieties	Organic Certification	Soil Type 	Planted

Hectares	Acres

Berroja

Hondarrabi Zuri

Sustainable by Kalitatea

Limestone and Sand

1997

13

32

Berroja

Riesling

Sustainable by Kalitatea

Limestone and Sand

1997

1

2

Berroja

Folle Blanche

Sustainable by Kalitatea

Limestone and Sand

1997

2

4
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Berroja

Txakolí de
Bizkaia

D.O. Txakolí de Bizkaia

25. Berroia Txacolí

GRAPES: 85% Hondarribi Zuri, 10%
Riesling, 5% Folle Blanche. VINEYARD
INFO: Sustainably grown (certified) vines
planted in 1997. Tended in limestone and
sandy soil at 200 m (656 ft) elevation.
AGEING: 4-6 months in stainless steel
tanks. RATING: ’15 90VM; ’13 90IWC;
’12 90IWC; ’10 90IWC; ’09 90RP; ’08
90RP; ’07 90RP. Production: 1,500 cs.
SUGGESTED RETAIL PRICE: $21/bot

notes
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Rodrigo Méndez

Rías Baixas

D.O. Rías Baixas

26. Cies

notes

27. Muti Albariño

notes

28. Salvora

notes

GRAPES: 100% Albariño. VINEYARD INFO: Vines
planted from 1954-1964. Tended in sandy and
granite soil at sea level. AGEING: Half is oak aged
for 12 months and half is aged in stainless steel
tanks. The portion aged in oak goes through ageing
(elevage) in two large 2,000 liter barrels. The wine
does not undergo malolactic fermentation. RATING:
’17 92 View from the Cellar; ’16 94W&S; ’15 93WA; ’14
92WA; ’13 91WA & VM. Production: 1,000 cs. (6
pack). SUGGESTED RETAIL PRICE: $38/bot

GRAPES: 100% Albariño
VINEYARD INFO: Made from vines from three
different vineyards, planted from 1912 to 1972.
Tended in granite soil. AGEING: 12 months in
50% oak barrels and 50% steel tanks. RATING:
’14 93WA; ’13 92VM; ’12 93WA; ’10 93WA; ’09
91IWS; ’07 93WA. Production: 326 cs. (6 pack).
SUGGESTED RETAIL PRICE: $38/bot

GRAPES: 100% Albariño
VINEYARD INFO: Vines planted in 1905. Tended
in sandy and granite soil at sea level. AGEING: 12
months in big old vessels of 600 liters. During the
entire process of vinification and ageing, this wine
is not chilled. 100% of the yeast is indigenous and
the wine does not undergo malolactic fermentation.
RATING: ’16 92W&S; ’15 90WA; ’14 94WA; ’13
92VM & W&S; ’11 93WA. Production: 333 cs. (6
pack). SUGGESTED RETAIL PRICE: $45/bot

By Vinos Atlántico

D.O.Ca. Rioja
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Calma

Rioja

By Vinos Atlántico

D.O.Ca. Rioja

What makes this producer unique?

• Small production wine made from estate-owned, estate-owned grapes
• Grapes come from a single vineyard within the Rioja Alta subzone
• Calma communicates the spice, structure and silky texture of Rioja Alta

Overview

Calma is an estate-bottled wine produced in the Rioja Alta subzone. Calma means calm, or tranquility in Spanish. This wine,
which contains 100% Tempranillo, communicates the texture and structure of this distinct subzone in Rioja. The goal with
Calma is to make a wine that will age showing the depth and structure of this great appellation. In the prestigious publication,
International Wine Cellar, Josh Raynolds states “Calma is a serious wine for the money… In fact, this might be too much for
most buyers at this price point.” Alberto Orte likes to improve the quality of Calma by doing better work in the vineyards. “If
you want to make better wine, harvest better grapes.”

Wine made
Calma

Location, soil and climate

The vineyard is located in Briones, Rioja Alta (Zone 3). This town has a distinct terroir sited at approximately 568 meters
(1,865 ft.) elevation. Briones has soils composed of sand and limestone, with small particles of thin clay. These soils find
expression in the wine as ripe, structured, yet silky tannins. For climate, the average temperature from April-October is
61.5ºF with 18.3 inches of yearly rainfall. The moderately warm days and cool nights of this Continental Atlantic climate
forces the grapes to ripen slowly, creating optimal conditions that produce wines that show brighter, more expressive
aromas and more profound, complex fruit flavors.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

Valdoña, Alta

Tempranillo

2

Sand, Limestone

1999

5.5
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D.O.Ca. Rioja

29. Calma

GRAPES: 100% Tempranillo
VINEYARD INFO: Vines planted
from 1984-2002. Tended in
limestone soil at 568 m (1,865ft)
elevation. AGEING: 16 months in
90% French and 10% American
oak barrels. RATING: ’13 91VM; ’12
90VM; ’10 91IWR; ’10 90IWC; ’08
89+IWC. Production: 3,000 cs.
SUGGESTED RETAIL PRICE: $17/bot

notes
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Casteller
D.O. PenedÈs (CAVA)
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Penedès

D.O. PenedÈs (CAVA)

What makes this producer unique?

• Superb value from an 800+ hectare (2,000+ acre) estate
• Casteller is made by the largest vineyard owner in Penedès, which only makes wine with the
best 40% of its grapes, the rest is sold in bulk to other neighboring producers
• Casteller can use its own high-quality estate fruit in Penedès to make the best value wines without
buying grapes from other growers

Overview

Casteller literally translates as ’tower.’ The name is a reference to a local Catalonian summer game where different clans
compete to create the tallest human tower. If you like bright, zesty citrus flavors and the fine bubbles of Champagne, try
Casteller Cava! Fermented in the bottle and aged for 12 months on the lees before release this wine is the best of both worlds.
It consistently delivers premium flavors and for the price of a regular bottle of Brut Non-vintage French Champagne you can
take home three or four bottles of this gem.

Wines made

Casteller Brut, Casteller Rosé

Location, soil and climate

The vineyards are located in Zone 5 in northeastern Spain, a few miles south of Barcelona in the Alt (High) Penedès
subregion of the Penedès DO. Overlooking the Mediterranean Sea at 100 - 500 m (328 - 1,640 ft.) elevation, the vineyards
and winery are located in the town of Vilafranca del Penedès. Vines existed here prior to the 4th century BC, introduced by
the ancient Greeks.* The topsoil is limestone and sand; the latter provides good drainage into the deeper water-retaining
layers of clay subsoil and nourishes the vine when necessary. The root systems of the vines are able to penetrate up to
10 meters (about 30 feet) through the deep soil to search for water, particularly in times of drought. The soils are poor in
organic matter, resulting in lower yields per vine and greater skin-to-juice ratio per berry, which produces more intense and
concentrated grape flavors. The area’s climate has an average temperature from April-October of 66.6ºF, which is higher
than the standard in Zone 5 (63ºF), and has a yearly rainfall of 24 inches. The higher temperatures bring higher levels of
sugar while the elevation and rainfall give greater acid levels. The ripeness and acidity balance each other and improve the
fresh aromas of the wines. The temperatures in Penedès are higher than those in Priorat and Montsant but lower than those
in the Empordá and Terra Alta regions.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

Several

Macabeo

Limestone, Clay and Sand

1995

200

494.2

Several

Xarello

Limestone, Clay and Sand

1995

100

247.1

Several

Parellada

Limestone, Clay and Sand

1995

50

123.6

Several

Trepat

Limestone and Clay

1995

70

173

*The ancient Greeks introduced vines to this area prior to the 4th century BC.
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Casteller

Penedès

D.O. PenedÈs (CAVA)

30. Casteller Cava

notes

31. Casteller Cava Rosé

notes

GRAPES: 40% Macabeo, 40%
Xarello, 20% Parellada. VINEYARD
INFO: Vines planted in 1995. Tended
in limestone, clay and sandy soil from
100-500 m (328-1,640 ft) elevation.
AGEING: 12 months on the lees.
RATING: Top 100 values of ’10 by Wine
Enthusiast. Production: 10,000 cs.
SUGGESTED RETAIL PRICE: $15/bot

GRAPES: 100% Trepat
VINEYARD INFO: Vines planted in
1995. Tended in limestone and clay
soil from 350-600 m (1,148-1,968
ft) elevation. AGEING: 12 months
on the lees. RATING: Awarded the
best Cava Rosé by Wine Trials ’09
and ’10. Production: 4,000 cs.
SUGGESTED RETAIL PRICE: $15/bot

By Vinos Atlántico

D.O. Rías Baixas
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Columna

Rías Baixas

By Vinos Atlántico

D.O. Rías Baixas

What makes this producer unique?

• Albariño wines this good at this price point do not exist.
• Columna is a superb wine made from estate-owned grapes in the most southern
and inland subzone of Rías Baixas (Condado de Tea)
• Vines are granite and slate soil, imparting lots of minerality
• Winemaker Rodri Méndez, disciple and right hand man of Raúl Pérez, vinifies Columna
in the same winery where Sketch (the under the water wine) is vinified

Overview

Made from 100% Albariño grapes grown in granite soil. The vineyards are located next to the Miño river in Galicia
(northwestern Spain) within the Condado de Tea subzone of Rías Baixas. Out of the 5 subzones of Rías Baixas, Condado
de Tea is the most southern subzone and furthest from the Atlantic Ocean. Northestern Spain is known for making the
best white wines in the Iberian Peninsula. Out of the 200+ indigenous grapes found in this area, Albariño is the queen. She
sustains the farmers of the region. Columna is a very unique expression of this queenly grape due to its southern and interior
location. This results in a style that is bright, floral, mineral and at the same time rich. The vineyards that produce this
outstanding expression of Albariño are the local and popular Emparrado trellis system, which was invented by the Romans
during the 2nd century to maximize air circulation allowing for a better, drier ripening season. The winemaker Rodri Méndez
is no less than Raúl Pérez’s disciple and right hand man. In fact, Columna is vinified in the same winery where Sketch (the
under the water wine) is produced. The goal in producing Columna is to showcase the purity of the Albariño grape in a 100%
unoaked style from a unique microclimate that produces richer, fuller and often more balanced Albariño wines.

Wine made

Columna Albariño

Location, soil and climate

Rías Baixas subzone of Condado de Tea (Zone 1) towards the west, extends westwards from Tui along the Miño valley
up to the neighboring Riberiro DO. The landscape is more abrupt and consists of several small river valleys. The soils are
granite and slate based.

Vineyard data
Vineyard

Grape Varieties	Organic Certification	Soil Type 	Planted

Hectares	Acres

La Columna, Tea

Albariño

30

Sustainable, non-certified

Granite and Slate

1978

74.1
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By Vinos Atlántico

D.O. Rías Baixas

32. Columna Albariño

GRAPES: 100% Albariño
VINEYARD INFO: Sustainably grown
vines planted in 1988 (on average).
Tended on the classic Pergola system
in granite and alluvial soil at 44 m (135
ft) average elevation. AGEING: 100%
Unoaked. RATING: ’15 90VM; ’14
90VM; ’13 89IWC; ’12 90IWC; ’11 91RP.
Production: 1,300 cs. SUGGESTED
RETAIL PRICE: $18/bot

notes
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By Vinos Atlántico

D.O.Ca. Rioja
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Rioja

By Vinos Atlántico

D.O.Ca. Rioja

What makes this producer unique?

• A pure, bright expression of estate fruit from Rioja Alta
• Emphasis is on the fruit flavors, not the oak
• An incredible value that communicates Rioja Alta while young

Overview

Rioja is Spain’s most prestigious wine region and for younger or neophyte wine drinkers who want to learn more about
this magical, storybook wine region, its grapes and its wines—there’s no better introduction than Cortijo. Cortijo means
’cottage’ or ’shack,’ a reference to the fact that shacks, often times, make better wine than most high-flown châteaux in Rioja.
The Philosophy of Cortijo is very simple yet very effective: to make better wine, you need to harvest better grapes. Cortijo
improves the quality of its wines by doing a better job in the vineyards. Rather than building a château or a beautiful tasting
room, Cortijo pays to take care of the only meaningful ingredient, the grapes. Beginning with the 2009 vintage, Cortijo is
made with estate-owned grapes. The goal of Cortijo is to show a pure, youthful expression of Rioja Alta. Cortijo is a sort
of “non-profit organization.” It is very difficult to find such a pure expression of Rioja at this price point. “I cannot think of
another Rioja at this price level that offers this much character and fruit” were the words of Robert M. Parker Jr. when writing
about Cortijo.

Wines made

Cortijo Tinto, Blanco and Rosado

Location, soil and climate

The fifteen vineyard parcels that go into the making of this great expression of Rioja Alta (Zone 3) are located in two distinct
towns, Briones and Arenzana, both sited at approximately 568 meters (1,865 ft.) elevation. In Briones, the soils are sand and
limestone with small particles of thin clay and in Arenzana the soils are sandy with alluvial sediment. The climate conditions
of this area are very beneficial to wine growing. The average temperature from April-October is 61.5ºF with 18.3 inches of
yearly rainfall. The moderately warm days and cool nights of this Continental Atlantic climate forces the grapes to ripen
slowly, resulting in wines that show brighter aromas and more fruit flavors.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

Valdemore, Alta

Temp., Garnacha

Clay and Sand

1993

5

13

Castillo, Alta

Temp., Garnacha

Clay

1970

3

8

Entrecorrales, Alta

Tempranillo

Clay

1994

3

8

Cascaderia, Alta

Tempranillo

Clay and Sand

1992

0.4

1

Curva, Alta

Tempranillo

Clay and Sand

1985

1

2.7

Coral de kiko, Alta

Tempranillo

Clay and Sand

1980

3

7

Cubarra, Alta

Tempranillo

Clay and Sand

1987

1

2.7

La Poza, Alta

Tempranillo

Clay and Sand

1992

1

3.5

La Fuente, Alta

Tempranillo

Clay and Sand

1995

3

8.2

Campos Salvos

Tempranillo

Clay and Sand

1994

2

4.7

Valdrinal, Alta

Tempranillo

Clay and Sand

1987

4

9.8

Trinidad, Alta

Tempranillo

Clay and Sand

1986

3

6.28

Las Yeclas, Alta

Tempranillo

Clay and Sand

1969

2

4.9

Arenales, Alta

Garnacha

Clay and Sand

1977

4

9.3

El Carmen, Alta

Tempranillo

Clay and Sand

1989

1

3
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Cortijo

Rioja

By Vinos Atlántico

D.O.Ca. Rioja

33. Cortijo Blanco

notes

34. Cortijo Rosado

notes

35. Cortijo Tinto

notes

GRAPES: 100% Viura.
VINEYARD INFO: Vines
planted in 1973. Tended in clay
and limestone soil at 630 m
(2,067 ft) elevation. AGEING:
Maceration with skins for
3 days. 100% Unoaked.
Production: 10,000 cs.
SUGGESTED RETAIL PRICE:
$14/bot

GRAPES: 100% Garnacha.
VINEYARD INFO: Vines planted
in 1983. Tended in thin red
clay and sandy limestone soil
at 568 m (1,865 ft) elevation.
AGEING: Stainless steel, direct
pressing. Production: 5,000
cs. SUGGESTED RETAIL PRICE:
$13/bot

GRAPES: 100% Tempranillo.
VINEYARD INFO: Vines planted
from 1969-1995. Tended in clay
and sandy soil at 568 m (1,865 ft)
elevation. AGEING: 50% in 2-3
months in French oak barrels, 50%
in stainless steel tanks. RATING:
’16 90VM. Production: 10,000
cs. SUGGESTED RETAIL PRICE:
$14/bot
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Covides

Penedès

D.O. PENEDèS

What makes this producer unique?

• A still, value priced 100% Xarel-lo (well, with a touch of Muscat)
• 60 days on the lees, no malolactic fermentation
• Stone-fruity and bright: an ideal by-the-glass pour
• Winemaker: Maria Galup

Overview

In a Mediterranean sea of wine, this aromatic, floral and savory Xarelo-lo is a pure expression of a variety often overshadowed
by blending, secondary fermentation, dosage and long ageing. Xarel-lo is often credited for the citrus aromatics in the Cava
blend, that often times when allowed to shine alone, can be refreshingly more succulent in stone fruit and almost floral in
its elegance.
Covides is an old school cooperative that was founded in the early sixties when various groups of vine holders began pooling
their grape harvest for the production of their own local wine. This quickly grew into a business. After the official winery
establishment was completed in the 1980s, they began bottling their own wine and Cava. Today, Covides only produces
select wines from 25% of their harvest, selling the rest of the grapes in bulk to neighboring wineries. Ferriol is a vineyard
selection of their favorite Xarel-lo vines that were planted in 1995. Winemaker Maria Galup strives to produce a Xarel-lo
that represents brilliant quality, freshness and value. She has succeeded.

Wine made
Ferriol Cava

Location, soil and climate

The vineyards are located in northwestern Spain within the Penedès DO. Overlooking the Mediterranean Sea at 176
meters (577 ft.) elevation, the vineyards and winery are located in the town of Villafranca del Penedès. The ancient Greeks
introduced vines to the area prior to the 4th Century BC when they began planting the rich topsoil of limestone and sand,
taking advantage of the coastline’s bounty. The sand provides good drainage into the deeper water-retaining layers of clay
subsoil and nourishes the vines when necessary. The root systems of the vines here are able to penetrate up to 10 meters
(about 30 feet) through the soil to search for moisture, particularly in times of drought. These soils are poor in organic
matter resulting in lower yields per vine and greater skin-to-juice ratio per grape. This produces the more concentrated
ripeness and succulent fruit flavors that make Ferriol so pretty and easy to enjoy.
The area’s climate has an average temperature from April-October of 66.6°F, which is higher than the standard in this
Catalan area (63°F), and has a yearly rainfall of 24 inches. The increasing temperatures bring higher levels of sugar, while
the elevation and rainfall enhance greater acidity levels and enhance aromatics.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Multiple Vineyards

Xarello

Sandy and Limestone

1995		
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D.O. PENEDèS

36. Ferriol Cava

Grapes: 100% Xarello. VINEYARD
INFO: Sustainably grown vines planted
in 1995. Tended in limestone soil at
176 m (577 ft) elevation. Xarello is the
workhorse grape for Cava production,
but in the hands of a skilled winemaker it
can make a brilliant dry white as Ferriol.
Ageing: 100% unoaked. PRODUCTION:
600 cs. (12 pack/750ml). SUGGESTED
RETAIL PRICE: $17/bot

notes
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Dacu
By Vinos Atlántico

D.O. Ribera del Guadiana
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By Vinos Atlántico

D.O. Ribera del Guadiana

Ribera del
Guadiana

What makes this producer unique?

• High elevation vineyards receiving cool breezes from the Atlantic Ocean
• Dacu is an incredible value!
• Diversity of soils in the vineyard (clay and limestone) produce consistent quality wines in dry or wet years
• Dacu reveals a sense of place through an expression of Tempranillo that is a completely different from this grape’s
expression in Rioja, Ribera del Duero and Toro

Overview

Dacu is a single-vineyard wine made in the unknown region of Ribera del Guadiana located in southwestern Spain next to the
Portuguese border. Although unknown, it is the second largest geographical wine appellation in Spain. Dacu was founded
in 2007 with the goal of showcasing the many virtues of this unknown territory. Ribera del Guadiana not only possesses
perfect weather that is consistent year after year to produce high quality, fully ripened grapes, it is a cool climate in the south,
which means it is warm because of its southern latitude but it is also cool due to the Poniente winds. This allows Tempranillo
grapes to exhibit great amounts of fresh cherry and red berry aromatics and flavors. Ribera del Guadiana shows a different
side of Tempranillo than Rioja, Ribera del Duero and Toro. Similar to the great grape varieties of Pinot Noir and Nebbiolo,
Tempranillo has an ability to adapt itself to different climatic conditions and geographies and can also communicate the
character of the place where it is grown before imparting its own personality. The sublime Tempranillo grape can transmit
all the minute differences of its terroir. In Ribera del Guadiana, Tempranillo shows intense raspberry flavors, silky tannins,
lots of dense, luscious fruit and balanced acidity that is bright and fresh.

Wine made

Dacu Tempranillo

Location, soil and climate

The vineyards in the Ribera del Guadiana DO are located in Zone 6, just west of La Mancha, near the Portuguese border. This
large region is divided into 6 subzones: Tierra de Barros, Ribera Alta, Ribera Baja, Cañamero, Montanchez and Matanegra.
Dacu comes from Matanegra, the third highest district after Montanchez and Cañamero. The high-altitude vineyard, at 640
meters (2,100 ft.) elevation, is located in the town of El Raposo. Here, the wide range of day and night temperatures enhances
the Tempranillo’s bright aromas and flavors. This vineyard’s altitude exposes the grapes to Atlantic breezes, which makes
this site cooler than other vineyards in the region. The 18 hectare (45 acre) vineyard is comprised of sections with three
different soil types: clay, limestone and sand. All Tempranillo vines were planted in 1993, and are trained on double cordon
trellises with 2 wires, achieving greater shade due to the umbrella effect of the trellis training. For climate, the area’s average
temperature from April-October is 68ºF and the annual rainfall averages 21 inches. Here, high daytime temperatures are
offset by cool night temperatures, which slow the ripening cycle of the grape, and give the grapes more intensity of flavor.

Vineyard data
Vineyard

Grape Varieties	Organic Certification	Soil Type 	Planted

Hectares	Acres

Dacu, Matanegra

Tempranilllo

18

Sustainable, non-certified

Limestone

1993

45
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Dacu
By Vinos Atlántico

D.O. Ribera del Guadiana

37. Dacu

GRAPES: 100% Tempranillo
VINEYARD INFO: Sustainably grown
(non-certified) vines planted in 1993.
Tended in limestone soil at 640 m
(2,100 ft) elevation. AGEING: 4 months
in stainless steel tank and 3 months in
French oak barrels. RATING: ’15 89VM;
’14 90VM; ’11 88RP & IWC; ’10 90RP.
Production: 4,330 cs. SUGGESTED
RETAIL PRICE: $14/bot

Ribera del
Guadiana

notes
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El Barredo

Bierzo

D.O. Bierzo

38. El Barredo

Grapes: 50% Mencía, 50%
Pinot Noir. VINEYARD info:
Sustainably grown vines planted
in 1910. Tended in clay soil at 300
m (984 ft) elevation. Ageing:
12 months in 4 year old French
oak barrels. RATING: ’14 93JS; ’10
93IWC. PRODUCTION: 100 cs.
(6 pack/750ml). SUGGESTED
RETAIL PRICE: $77/bot

notes

BY VILLA BALLINA Y FERNANDEZ

D.O. Sidra de Asturias

Olé & obrigado catalog 2019

El Gaitero

61

62
Olé & obrigado catalog 2019

El Gaitero

Asturias

BY VILLA BALLINA Y FERNANDEZ

D.O. Sidra de Asturias

39. Pomarina Brut Sidra

APPLES: De la Riega, Raxao, Verdialona,
Regona and Durona de Tresali.
VINEYARD INFO: Planted in
Limestone and Clay soil at 0 - 10 m
(32.80 ft) elevation. AGEING: The
second fermentation takes place
within pressurized vats and gives this
’champagne’ cider its naturally occurring
bubbles. Production: 3,000 cs.
SUGGESTED RETAIL PRICE: $17/bot

notes

By Vinos Atlántico

D.O. Vinos de Madrid
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Flaco

Vino de la Tierra de Castilla
Vinos de Mesa

By Vinos Atlántico

D.O. Vinos de MESA

Vinos de
Madrid
What makes this producer unique?

• Dry-farmed vineyards
• Wine shows the complexity of twice its price
• Vines are diverse microclimates, allowing for more consistency of ripeness year after year
• Yields are very low (31 ha/hl average), resulting in wines that showcase extreme quality for its price point

Overview

Flaco, made with Spain’s signature Tempranillo grape, means “dude” in English. In the words of The Savvy Lush, Flaco “is the
best goof-proof, budget-friendly wine out there. Spain is the largest producer of Tempranillo. These thick-skinned grapes
are grown in regions that have hot days followed by cool evenings. This creates a concentrated, yet balanced flavor.” It is
produced by Vinos Atlántico in the Denominación de Origen (DO) of Vinos de Madrid. Flaco shows the complexity of a
serious wine for the price of a song! The luscious fruit and soft texture make it a perfect wine for everyday drinking.
Madrid is not only the capital of Spain but also one of the country’s most interesting wine growing regions. The outskirts of
this great royal city are full of old Tempranillo vines. Most Spaniards do not know that Madrid makes wine, and therefore
don’t know the incredible values that Madrid showcases at the present time.

Wine made
Flaco

Location, soil and climate

Zone 7, coming from the Arganda and Navalcarneros districts, located southeast and west of the city of Madrid at 750m
(2,400 ft) elevation. The vineyards are composed of sand, limestone and clay soil. The average temperature between April
and October is 66.7º F with 20.1 inches of yearly rainfall. The southern Continental climate’s hot days and cool nights plays
a major role in the slower, yet more balanced ripening process of the grape.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

Fuensauco

Tempranillo

Clay

1995

20

49.4

La vía

Tempranillo

Clay

2003

20

49.4
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Vinos de
Madrid
40. Flaco Blanco

notes

41. Flaco Tempranillo

notes

42. Flaco Cabernet Sauvignon

notes

43. Flaco Merlot

notes

D.O.: Vinos de Mesa. GRAPES:
100% Viura. AGEING: The slow
fermentation process (30 days at
12C or 54F) allows Flaco Blanco to
retain a high degree of richness and
flavor. After fermentation, the wine
ages in stainless steel tanks for 2
months on the lees. Production:
2,000 cs. SUGGESTED RETAIL
PRICE: $9/bot

D.O.: Vinos de Madrid. GRAPES:
100% Tempranillo. VINEYARD
INFO: Vines planted from 19952003. Tended in clay soil at 750
m (2,400 ft) elevation. AGEING:
Stainless steel tanks. RATING: ’15
90VM; ’14 90VM. Production:
40,000 cs. SUGGESTED RETAIL
PRICE: $10/bot

D.O.: Vino de la TIerra de Castilla
GRAPES: 100% Cabernet
Sauvignon. VINEYARD INFO:
Vines planted in 2001. Tended
in clay soil at 380 m (1,246 ft)
elevation. AGEING: Stainless steel
tanks. Production: 20,000
cs. SUGGESTED RETAIL PRICE:
$10/bot

D.O.: Vino de la TIerra de
Castilla GRAPES: 100% Merlot
VINEYARD INFO: Vines
planted in 2001. Tended in
clay soil at 380 m (1,246 ft)
elevation. AGEING: Stainless
steel tanks. Production:
20,000 cs. SUGGESTED
RETAIL PRICE: $9/bot
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D.O. Rías Baixas, SalnÉs

What makes this producer unique?

• Project of lifelong viticulturist, Rodri Méndez
• Single Vineyard selections, old vines, coastal vines and red varieties in the subzone Val do Salnés
• Albariños ranging from free run, natural must, to skin fermentation, to foudre fermentation to one jewel resting in a stainless
steel tank since 2005
• Fresh acid, low alcohol (12.5%) reds, whole cluster fermentation in 12 year old foudre.
• Native yeast, spontaneous fermentation, no malolactic

Overview

This humble garage winery collaboration, Forjas del Salnés, came to life in 2005 when longtime friends and respected
colleagues, vineyard owner Rodrigo Méndez and legendary winemaker Raúl Pérez, joined forces to revitalize a little piece of
Galician history that was quickly fading. Red wine in Rías Baixas was the way of the land back in the early 1900s and when
in the 1970’s when surrounding farmers were uprooting their less productive, less desirable red grapes in favor of planting
the popularity gaining Albariño, the Méndez family was planting them. It all began in the early 2000s when it became clear
that Rodri’s mission was to execute his grandfather’s lifelong dream of grafting and replanting the nearly extinct, ancient
coastal red vineyards in Val do Salnés, and to revive the nearly forgotten wines of his family’s history. Rodri became intent
and inspired by pursuing this shift in the Galician trend. This unique partnership of winemaking, vineyard knowledge and
skill rooted in the past, conscious of the present and vision for the future, has led to the production of Spain’s finest Albariños
and rare Galician reds.

Wines made

Leirana Albariño, Leirana Finca Genoveva Albariño, Cos Pés Albariño, Luisa Lazaro Albariño, A Telleira Albariño, A Escusa
Albariño, Bastion de la Luna, Goliardo Caiño, Goliardo Espadiero, Goliardo Loureiro, Finca Genoveva Caino

Location, soil and climate

Rías Baixas is tucked into the green rolling hills of the northwest corner of Spain, just above Portugal, hugging the deep blue
Atlantic coastline. It is a breathtaking region overall, and the sub-region of Val do Salnés, the birthplace of Albariño, is no
exception.
Within the five unique subzones that fall under the D.O. Rías Baixas, Val do Salnés’ prime location is the coolest and most
fertile area of the D.O. on the Atlantic coast of Spain. In fact, there is more Albariño vines planted there than any of the other
four sub-regions sharing its Rías Baixas name. The soil here is pure granite with top layers of rocks and alluvial soil, perfect
for the fresh, Albariño expression.
With average temperatures of approximately 60F (16C) between April and October, Rías Baixas is also one of the rainiest
areas in Spain with median annual rain falling 63inches (1600mm). This can often cause difficulties in reaching optimum
sugar levels during the last few, very vital, weeks before harvest, often resulting in vintage variation.

Vineyard data
Vineyard

Grape Varieties		Soil Type 	Planted

Hectares

	Acres

Finca Genoeveva

Albariño, Caiño		

Granite

1820

1.5

3.71

Tras Da Canda

Albariño, Caiño Blanco, Caiño, Loureiro, Espadeiro

Granite and Sand

2010

1

2.47

A Telleira

Caiño, Loureiro, Espadeiro

Granite, Sand, River Stone

1965

0.6

1.48

O Torno

Albariño		

Granite, Sand, Calcareous

1910

0.2

0.49

O Pradiño

Albariño, Pinot Noir

Granite and Sand

2012

0.2

0.49

O Raio Da Vella

Albariño, Caiño, Loureiro, Espadeiro

Granite, Sand, River Stone

2012

1.5

3.71
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Forjas del Salnés

Rías Baixas

D.O. Rías Baixas, SalnÉs

44. A Escusa (Off-Dry)

notes

Grapes: 100% Albariño.
VINEYARD INFO: Vines planted in 1983.
Tended in sandy and granite soil at 100
m (328 ft) elevation. Ageing: Naturally
occurring fermentation with its own yeast.
No malolactic fermentation. 100% Unoaked.
RATING: ’08 91IWC. PRODUCTION: 60 cs.
SUGGESTED RETAIL PRICE: $45/bot

45. Cos Pés (Single Vineyard)

notes

Grapes: 100% Albariño. VINEYARD INFO:
Single vineyards planted from 1954-1964.
Tended in sandy and granite soil at sea level.
Ageing: 12 months in French oak barrels.
RATING: ’17 92WA;’16 93W&S; ’15 91WA;
’14 91WA; ’13 94W&S “Year’s Best Galician
Wines”; ’12 92 VM. Production: 166 cs.
SUGGESTED RETAIL PRICE: $47/bot

46. Leirana Albariño

notes

Grapes: 100% Albariño. VINEYARD INFO:
Vines planted from 1952-1982. Tended
in sandy and granite soil at 5 m (16 ft)
elevation. Ageing: Naturally occurring
fermentation with its own yeast. No
malolactic fermentation. 100% Unoaked.
RATING: ’17 93WA; ’16 93W&S; ’15 92WA,
JS & VM; ’14 92IWC; ’13 92IWC; ’12 92IWC.
PRODUCTION: 1,400 cs. SUGGESTED
RETAIL PRICE: $33/bot

47. Leirana Finca Genoveva
(Single Vineyard)
Grapes: 100% Albariño.
VINEYARD INFO: Vines planted in
1862. Tended in granite soil at 5 m (16 ft)
elevation. Ageing: 12 months in 4 year
old large foudre of 2,500 lit. RATING: ’17
96WA; ’16 95WA; ’15 96WA; ’14 95WA; ’12
94WA; ’10 93WA. PRODUCTION: 300 cs.
SUGGESTED RETAIL PRICE: $46/bot

notes
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48. Leirana Luisa Lazaro
(Single Vineyard)

notes

Grapes: 100% Albariño.
VINEYARD INFO: Vines planted
from 1954-1964. Tended in sandy
and granite soil at sea level. Ageing:
8 years in stainless steel tanks.
RATING: ’13 93WA; ’05 93+WA.
PRODUCTION: 166 cs. SUGGESTED
RETAIL PRICE: $71/bot

49. Goliardo A Telleira
(Single Vineyard)

notes

Grapes: 100% Albariño. VINEYARD
INFO: Vines planted in 1973. Tended
in sandy soil at 5 m (16 ft) elevation.
Ageing: 12 months in 10 year old
French oak barrels. RATING: ’17 93WA;
’16 93WA; ’15 94WA; ’14 93WA; ’13
93IWC; ’12 94IWC; '11 93IWC & W&S.
PRODUCTION: 250 cs. SUGGESTED
RETAIL PRICE: $72/bot

50. Bastion de la Luna

notes

Grapes: 80% Caiño, 15% Espadeiro, 5%
Loureiro.VINEYARD INFO: Vines planted
in 1963. Tended in sandy and granite
soil at 5 m (16 ft) elevation. Ageing: 12
months in 8 year old French oak barrels.
RATING: ‘16 92+WA; ’15 92WA; ’14 93JS;
’12 92WA; ’10 91IWC. PRODUCTION: 500
cs. SUGGESTED RETAIL PRICE: $32/bot

51. Finca Genoveva
Grapes: 100% Caiño.
VINEYARD INFO: Vines planted in 1862.
Tended in sandy and granite soil at 80 m
(262 ft) elevation. Ageing: 12 months in
French oak barrels. RATING: ’15 96WA;
’14 95W&S “Year’s Best Galician Wines”;
’13 95WA; ’10 92W&S. PRODUCTION:
150 cs. SUGGESTED RETAIL PRICE:
$71/bot

notes
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D.O. Rías Baixas, SalnÉs

52. Goliardo Loureiro
(Single Vineyard)

notes

Grapes: 100% Loureiro. VINEYARD
INFO: Vines planted in 1972. Tended
in sandy and granite soil at 5 m (16
ft) elevation. Ageing: 12 months in
8 year old French oak barrels of 228
Lit. RATING: ’16 92WA; ’15 91WA; ’14
90WA; ’13 93VM; ’12 90JS; ’10 92WA &
IWC; ’09 93IWC. PRODUCTION: 125 cs.
SUGGESTED RETAIL PRICE: $72/bot

53. Goliardo Espadeiro

notes

Grapes: 100% Espadeiro.
VINEYARD INFO: Vines planted in 1963.
Tended in sandy and granite soil at 5 m
(16 ft) elevation. Ageing: 12 months in
8 year old French oak barrels of 228 Lit.
RATING: ’16 93+WA; ’15 93WA; ’14 93WA;
’13 93VM; ’06 90WA. PRODUCTION: 41 cs.
SUGGESTED RETAIL PRICE: $72/bot

54. Goliardo Caiño
Grapes: 100% Caiño.
VINEYARD INFO: Vines planted in 1862.
Tended in sandy and granite soil at 80 m
(262 ft) elevation. Ageing: 12 months
in 8 year old French oak barrels of 228
Lit. RATING: ’16 95+WA; ’15 94WA; ’14
94WA & WS; ’13 93WA & VM; ’11 94WA;
’09 92IWC. PRODUCTION: 200 cs.
SUGGESTED RETAIL PRICE: $72/bot

notes
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Gaintza

Getariako
Txakolina

D.O. GETaRiakO TXakOlina

55. Gaintza Txakolina

nOTES

56. Gaintza Aitako

nOTES

57. Gaintza Roses

nOTES

GRAPES: 85% Hondarrabi Zuri, 5%
Hondarrabi Bletza, 10% Gros Manseng.
VINEYARD INFO: Sustainably
grown vines planted in 1978. Tended
in limestone and clay soil from
150 m - 500 m (492 - 1,640 ft)
elevation. AGEING: 100% unoaked.
PRODuCTION: 11,100 cs. SuGGESTED
RETAIL PRICE: $20/bot

GRAPES: 85% Hondarrabi Zuri, 10%
Chardonnay, 5% Hondarrabi, Beltza.
VINEYARD INFO: Sustainably grown
vines planted in 1910. Tended in
limestone and clay soil from 150
m - 500 m (492 - 1,640 ft) elevation.
AGEING: 2 months in French oak barrels
followed by 10 months in stainless
steel tanks. PRODUCTION: 890 cs.
SuGGESTED RETAIL PRICE: $57/bot

GRAPES: 60% Hondarrabi Beltza.
40% Hondarrabi Zuri. VINEYARD
INFO: Sustainably grown vines planted
in 1958. Tended in limestone and clay
soil from 150 m - 500 m (492 - 1,640
ft) elevation. AGEING: 100% unoaked.
PRODuCTION: 666 cs. SuGGESTED
RETAIL PRICE: $59/bot

BY VINOS ATLáNTICO

D.O. YECla
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Gordo
By Vinos Atlántico

D.O. yecla

Yecla

What makes this producer unique?

• A Mediterranean red that is a great example of how Spain is producing diverse and profound wine values
• The grapes are grown in dry farmed (no irrigation) vineyards
• If you like spicy, rich reds filled with bright fruit, this is your wine

Overview

Gordo is Patrick Mata’s affectionate way of calling his father, José Mata. For almost 4 generations Patrick’s family produced
wine in Malaga, Montilla, Sanlúcar, Rioja and other Spanish regions. These wines were sold in many countries including the
U.S. before and after prohibition. During the 60’s the demand of Malaga wines suffered greatly which ultimately resulted
in the Mata winery closing its doors in 1972. The wine Gordo pays tribute to the Mata winemaking heritage and specifically
to Patrick’s father. The Gordo label is a replica of one of the family labels from the late 1800s. Today after a few decades
Patrick and Alberto, through Vinos Atlántico, are resurrecting their family heritage and producing wines in many regions
throughout the Iberian Peninsula, including this rich yet elegant blend of Monastrell-Cabemet from the south east of Spain.
In the past, Rioja or Bordeaux wineries would ’boost’ a weak vintage by adding some Monastrell for its color, sugar and
tannins. Today, Vinos Atlántico makes top Monastrell wines with their great raw material by resurrecting traditional
winemaking techniques of this region, including the use of open-topped fermenters and maceration with the stems. Located
in the warmer southeast part of Spain, Yecla is one of the country’s oldest wine regions, with a rich history that dates back
to the 6th Century. Over the last decade, the astounding rediscovery of Yecla by American journalists and consumers
has prompted international acclaim for wines based on Monastrell, a grape native to Spain. Around the 5-6th Century,
Monastrell was brought to France, where it’s called Mourvèdre.

Wine made
Gordo

Location, soil and climate

The vineyards are located within the Yecla DO in Zone 8, within Murcia in southeastern Spain. The vineyards are in the
Campo Arriba district of Yecla, at 713 meters (2,339 ft.) elevation. Called Mourvèdre in France and Mataro in Italy and
Monastrell in the New World; it is the most planted grape in the area and the fourth most planted red grape in Spain after
Tempranillo, Bobal and Garnacha. Yecla’s higher altitude makes it significantly cooler than neighboring Jumilla, and the
resulting wines are more aromatic, with a fresher, more easy-to-drink character. The soils are composed of limestone and
chalk with clay and gravel subsoils that are poor in organic matter. For climate, the average temperature from May-October
is 66ºF, with only 13 inches of rain per year. The climate is Mediterranean with a light Continental influence, due to the area’s
higher altitude. The vine virtually shuts down or slows considerably during the cool nights, which prolongs the ripening
period. This allows the Monastrell grapes to ripen slowly and prevents over-ripe grapes. Mediterranean cool breezes help
moderate the arid and sunny climate. This area receives a high 3,893 hours of sunshine per year. In sum, the area has ideal
conditions for Monastrell.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

La Castoñona y El Arabi

Cabernet Sauvignon

Limestone and Chalk

1970

22

54

Atalayas

Monastrell

Limestone and Chalk

1970

20

49.4
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By Vinos Atlántico

D.O. yecla

Yecla
58. Gordo

GRAPES: 70% Monastrell,
30% Cabernet Sauvignon.
VINEYARD INFO: Vines planted in
1970. Tended in chalk and limestone
soil at 713 m (2,339 ft) elevation.
AGEING: 3 months in French oak
barrels. RATING: ’15 91VM; ’14 92JS;
’13 90VM; ’12 91RP. Production:
2,000 cs. SUGGESTED RETAIL
PRICE: $17/bot

notes
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Hermanos del Villar
D.O. rueda
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Rueda

D.O. rueda

What makes this producer unique?

• Stirring of the lees (batonnage), a technique used to enrich the wine during aging in stainless steel tanks
• The river stones in the vineyards create a better equilibrium of ripeness during Rueda’s cool nights
• Fermented utilizing the grapes own indigenous yeasts
• Night time harvesting maintains freshness and minimizes oxidation

Overview

Oro de Castilla is a wine made by Bodegas Hermanos del Villar in the Rueda DO region. Made in a classic style which
showcases the bright, fresh and mineral flavors of the Verdejo grape, this wine has been called “a textbook Verdejo” by
renowned wine critic Josh Raynolds of Stephen Tanzer’s International Wine Cellar. Oro de Castilla means “the Gold of
Castile” in English. Mr. Raynolds isn’t the only one; many people consider Oro de Castilla a reference point Verdejo. In its
certification class for SWE (Spanish Wine Educator), The Spanish Wine Academy highlights Oro de Castilla as the “best
example” of Verdejo for Rueda. This wine’s exceptional quality is rooted in two characteristics that make this vineyard
unique in the region and impart a distinctive brightness and minerality. It is located at a high elevation, overlooking the town
of Rueda, planted in a bed of river stones covering a limestone subsoil. Oro de Castilla is best enjoyed when it is young, for
it is a wine that is all about the youth and bright, lively flavors of the Verdejo grape.

Wine made

Oro de Castilla Verdejo

Location, soil and climate

The vineyards are located in the town of Rueda within the Rueda DO (Zone 2) in northwestern Spain, southwest of Ribera
del Duero. At 719 meters (2,359 ft.) elevation, the bodega’s vineyards have a unique soil profile distinct from other vineyards
in the region. A deep layer of river stones and sand provides good drainage and a healthy, dry environment for the grapes to
ripen. The subsoil is composed of limestone and clay, which retains moisture for the vines, especially during the dry, active
growing season. The soils are excellent at retaining heat, which keeps the vines warm and continues the ripening process
through the cool nights. The soil is poor in organic matter and encourages low vigor and low yields, both of which result in
grapes with superior aroma and flavor intensity. For climate, the area’s average temperature from April-October is 61.4ºF.
Here, the Continental climate is characterized by cold nights, hot days and dry conditions due to moderately low rainfall
(16.4 inches) per year. These conditions give the grapes a longer ripening period. The higher altitude ensures cooler nights, a
key to retaining acidity in the grapes. The resulting wines are fresh and crisp, with greater complexity and aromatic intensity.
In Rueda, temperatures are slightly warmer and there is lower rainfall than Ribera del Duero. The harvest in Rueda usually
takes place in early September.

Vineyard data
Vineyard

Grape Varieties	Organic Certification	Soil Type 	Planted

Hectares	Acres

El Montico

Verdejo

Organic, non-certified

Sand, River Stone

1989

23.8

58.8

Carro de Sta Maria

Verdejo

Organic, non-certified

Sand, River Stone

1998

14.2

35.1

Los Hornos

Verdejo

Organic, non-certified

Sand, River Stone

1990

10.4

25.7

Valdelapinta

Verdejo

Organic, non-certified

Sand, River Stone

1998

9.9

24.5

Morejona

Verdejo

Organic, non-certified

Sand, River Stone

1989

11

27.2
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Hermanos del Villar
D.O. rueda

59. Oro de Castilla Verdejo

GRAPES: 100% Verdejo
VINEYARD INFO: Organically grown
(non-certified) vines planted from 19891998. Tended in sandy and river stone soil
at 719 m (2,359 ft) elevation. AGEING:
Stainless steel, no malolactic fermentation.
RATING: ’15 90VM; ’14 91VM; ’13 90IWC;
’12 90IWC; ’11 90IWC; ’09 90IWC; ’07 90IWC.
Production: 10,000 cs. SUGGESTED
RETAIL PRICE: $17/bot

notes
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D.O. rueda

Ipsum
By Vinos Atlántico

D.O. rueda
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Ipsum

Rueda

By Vinos Atlántico

D.O. rueda

What makes this producer unique?

• 100% unoaked
• high elevation vineyards of sand and riverstone soil.
• A clean, pure expression of Rueda; vibrant, mineral and full of tension
• Its high elevation vineyards are situated at 719 meters (2,359 ft.). This altitude brings cooler nights,
which enhance greater acidity, aromas and zesty flavors in the wines

Overview

Ipsum is produced in the Rueda region located in the high elevation Castilian plateau, about 2 hours northwest of Madrid.
Ipsum means ’itself’ in Latin. The goal with Ipsum is to highlight the purity and bright flavors of the Verdejo variety in a naked
form. Often times Verdejo wines are improperly “enhanced” during fermentation by using commercial yeasts that change
the flavor that Mother Nature intended. As the name Ipsum (Itself) manifests, Ipsum is a naked, authentic expression of
this pretty grape. The Verdejo vines that are selected to make Ipsum, come from a high elevation vineyard located on the
northwest side of the village of Rueda. This vineyard is unique because of its high content of limestone and chalk in the soil.
This type of soil is very special because it imparts an element of vibrancy, tension and minerality that sets this Verdejo apart
from other Verdejos grown in sandy soils.

Wine made
Ipsum Verdejo

Location, soil and climate

The vineyards are located in the town of Rueda within the Rueda DO (Zone 2) in northwestern Spain, southwest of Ribera
del Duero. At 719 meters (2,359 ft.) elevation, the vineyards have a unique soil profile distinct from other vineyards in the
region. Because of a deep layer of sand and riverstone, the soil is poor in organic matter and encourages low vigor and low
yields, both of which result in grapes with superior aroma and flavor intensity. For climate, the area’s average temperature
from April-October is 61.4ºF. Here, the Continental climate is characterized by cold nights, hot days and dry conditions
due to moderately low rainfall (16.4 inches) per year. These conditions give the grapes a longer ripening period. The higher
altitude ensures cooler nights, a key to retaining acidity in the grapes. The resulting wines are fresh and crisp, with greater
complexity and aromatic intensity. In Rueda, temperatures are slightly warmer and there is less rainfall than in Ribera del
Duero. The harvest in Rueda usually takes place in early September.

Vineyard data
Vineyard

Grape Varieties	Organic Certification	Soil Type 	Planted

Hectares	Acres

La Nava, Rueda

Verdejo

20

Organic, non-certified

Sand, River Stone

1989-2009

49.4
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D.O. rueda

60. Ipsum

GRAPES: 100% Verdejo
VINEYARD INFO: Organically
grown (non-certified) vines planted
from 1989-2009. Tended in sandy
and river stone soil at 719 m (2,359
ft) elevation. AGEING: Stainless
steel, no malolactic fermentation.
RATING: ’15 89VM; ’12 88IWC; ’11
88IWC. Production: 7,000 cs.
SUGGESTED RETAIL PRICE: $13/bot

notes
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La Cartuja
By Vinos Atlántico

D.O.Ca. Priorat
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Priorat

By Vinos Atlántico

D.O.Ca. Priorat

What makes this producer unique?

• La Cartuja proudly proclaims the identity of the flavors of Priorat
• Made with estate-owned fruit, it is aged in French oak barrels for only 6 months
• The wine is made in an approachable style to be enjoyed young, and is neither alcoholic nor overly tannic
• “[La Cartuja is] a spectacular offering from Priorato that sells for a song (most wines from this region are in the $50-150
or higher range)”—Robert M. Parker Jr.

Overview

La Cartuja is a unique wine produced in the Priorat region, one of the most prestigious appellations in Spain. Priorat is special
due to the unmistakable mineral identity that the llicorella (volcanic slate) imparts in its wines. When you taste a Priorat
wine, you are not only tasting a grape but also a place. The mineral flavors of the place overpower the natural flavors of the
grape. La Cartuja was born in 2007 with the objective of bottling a special wine that is able to capture the mineral identity
of this unique territory. A second objective with La Cartuja was to make a Priorat that is not alcoholic, and approachable
while young. Lastly and perhaps the most difficult of objectives to accomplish was to make a wine of this pedigree at an
inconceivable price.
La Cartuja is a small production cuvée made from estate-owned grapes located in the Carthusian Les Solanes estate. Most
Priorat wines are expensive and require lots of time before they’re drinkable. La Cartuja is a fresh vision of Priorat, a wine that
is young and accessible. During medieval times, La Cartuja was the name given to a large geographical area governed by
the Carthusian monks. Similar to the Vatican estates, this area had its own code of law. The whole of Priorat was a ’Cartuja,’
a religious state rather than a civil domain. Priorat’s winemaking heritage began with the Carthusian monks. For centuries
they performed the backbreaking work necessary to care for these difficult, isolated vineyards.

Wine made
La Cartuja

Location, soil and climate

The vineyards are located in a 24-hectare (58 acre) estate named La Solana (’Les Solanes’ in Catalan) within the heart of
Priorat, between the towns of El Molar and El Lloar, 4.5 km southwest of Gratallops. The La Solana vineyard sits at 250
meters (820 feet) elevation with slopes that have a southeast exposure. These steep slopes overlook the Siurana River at
the bottom of the valley, 1.6 kilometers away, which joins the Ebro River 8 km further on. The famous Ebro runs through
Aragon, Navarra and Rioja. The soils of this vineyard are composed of volcanic slate and sand, which impart the signature
of Priorat’s terroir—distinctive mineral and graphite flavors. Priorat’s soils are poor in nutrients and have a low pH, which
results in brighter, fresher wines. One of Priorat’s distinctive characteristics is the combination of a cool climate’s acidity
with a warm climate’s ripe tannins. If wine is “liquid geography,” Priorat is a great example of how a region’s vineyards are
manifested in its wines. For climate, from April-October, the average temperature is 68°F. Cool nights contribute generous
aromas, vibrant freshness, acidity and assertively expressive fruit in the wine.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

Finca la Solana

Garnacha

Licorella

2002

14

34

Finca la Solana

Mazuelo

Licorella

2002

10

24
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La Cartuja

Priorat

By Vinos Atlántico

D.O.Ca. Priorat

61. La Cartuja

GRAPES: 70% Garnacha, 30%
Mazuelo. VINEYARD INFO:
Vines planted in 2002. Tended
in licorella soil at 250 m (820 ft)
elevation. AGEING: 6 months in
French oak barrels. RATING: ’16
92W&S; ’15 91VM; ’13 90VM; ’11
93RP. Production: 4,000 cs.
SUGGESTED RETAIL PRICE:
$21/bot

notes
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Ladera Sagrada

Valdeorras

D.o. Valdeorras

What makes this producer unique?

• Superb value made from estate-owned, organically grown grapes
• Ladera Sagrada has the largest holdings of vineyard land in the Valdeorras appellation, and the bodega
makes wine using only the best 20% of its grapes. The rest of a given year’s harvest is sold in bulk to other neighboring
producers
• Ladera Sagrada can source the best quality of grapes in Valdeorras and has the ability to make the best wine values
because it doesn’t need to buy grapes from other growers
• The mineral character of Papa gives the wine a special identity

Overview

Papa is an estate-bottled wine produced by Ladera Sagrada in the Valdeorras DO region, located in northwest Spain. From
2004 to 2010 Papa has sold out every year within three months of release. The Godello grapes that go into it make Papa a
jewel of a wine. Able to age similar to Chardonnay in Burgundy, Godello is rapidly becoming the most popular white grape
in Spain ahead of Albariño and Verdejo. Many top Spanish winemakers and Spanish wine writers believe Godello will be
the grape that will put Spanish white wines “on the map.” A grape that can communicate more than fruit, Godello conveys
the geography of its place of origin, the aromas and flavors that the soil imparts to the wine. The vineyards farmed to make
Papa are full of slate and granite, and the wine shows assertive aromas of rosemary, thyme, and oregano, underscored by a
firm mineral character.

Wine made
Papa Godello

Location, soil and climate

The vineyards are located in the autonomous region of Galicia, in far northwestern ’Celtic’ Spain, within the Valdeorras
DO (Zone 1) in Valdeorras district and within Orense province. The vineyards are in the mountain town of Larouco, at 500
meters (1,640 ft.) elevation. The soil is composed of slate and granite topsoil with a thin clay subsoil. This soil profile is
poor in organic matter and the vines yield 2.5 kg (about 6 pounds) of grapes per vine, compared to the average of 7.5 kg
(around 17 pounds) per vine in Valdeorras. The surface of the granite and slate soil is warmed by sunlight during the day
which provides heat to the roots and encourages the grapes to continue ripening during the cool nights. Lower yields result
in more concentrated grapes providing more intense aromas and flavors in the wines. The area’s climate has an average
temperature from April-October of 57.2ºF, among the lowest average temperatures in Spain, with 30.2 inches of yearly
rainfall. One of the lowest levels of precipitation in the region, this helps prevent overnight frost. The cool temperatures of
this Atlantic-influenced climate (Zone 1) provide a longer ripening period, which results in zesty wines with great aromatic
expression.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

A Torgueira

Godello

Granite, Clay, Slate

1997

8

19.8

Val Grande

Godello

Granite, Clay, Slate

1970

1

2.5

Rasedo

Godello

Granite, Clay, Slate

1970

5

12.4
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D.o. Valdeorras

62. Papa

GRAPES: 100% Godello
VINEYARD INFO: Organically grown
vines planted in 1983 (on average).
Tended in granite, clay, and slate soil
at 600 m (1,968 ft) average elevation.
AGEING: Stainless steel, no malolactic
fermentation. RATING: ’15 90VM; ’14
90VM; ’13 90IWC; ’12 91RP; ’11 90RP
& IWC. Production: 1,800 cs.
SUGGESTED RETAIL PRICE: $18/bot

notes
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La Nevera
By Vinos Atlántico

VINO DE MESA
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Rioja

By Vinos Atlántico

VINO DE MESA

63. La Nevera Blanco

notes

64. La Nevera Rosado

notes

65. La Nevera Tinto

notes

GRAPES: 100% Viura. VINEYARD
INFO: Vines planted in 1973. Tended
in clay and sandy soil at 630 m (2,067
ft) elevation. AGEING: 100% unoaked.
Once fermentation takes place, the skins
spend 10 days in stainless steel tanks to
extract all beneficial color and tannins.
Production: 10,000 cs. SUGGESTED
RETAIL PRICE: $26/3Lit box

GRAPES: 100% Garnacha
VINEYARD INFO: Vines planted in 1983.
Tended in gravel, clay and limestone soil at
350 m (1,148 ft) elevation. AGEING: 100%
unoaked. Once fermentation takes place, the
skins spend 10 days in stainless steel tanks
to extract all beneficial color and tannins.
Production: 1,000 cs. SUGGESTED
RETAIL PRICE: $26/3Lit box

GRAPES: Red blend of Tempranillo,
Garnacha, Graciano and Viura. VINEYARD
INFO: Vines planted in 1978. Tended in
clay and sandy soil at 568 m (1,865 ft)
elevation. AGEING: 100% unoaked. Once
fermentation takes place, the skins spend
10 days in stainless steel tanks to extract
all beneficial color and tannins. RATING:
NV 89VM. Production: 20,000 cs.
SUGGESTED RETAIL PRICE: $26/3Lit box
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Liquid Geography
D.O. biERZO
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Bierzo

D.O. biERZO

Overview

To express our gratitude to the many who have helped us over the years, Olé & Obrigado donates 100% of Liquid Geography’s
profits in equal parts to the TJ Martell Foundation in its search for cancer cures; the South Bronx Educational Foundation to
help children with challenging academic backgrounds; and starting in 2018, Wheeling Forward, helping recently disabled
people adapt to life with a long term disability on the way to an active life in their communities.
The Liquid Geography Mencía Rosado is a dry Rosé wine sourced from 53 year old vines in the region of Bierzo, northwest
Spain. Mencía is a red grape that is indigenous to the area and Bierzo has a wine history that dates back to the Roman times.
This Rosé sees no oak and is fermented and aged in stainless steel vats. Liquid Geography is produced from vineyards own
by the Guerra winery, which farms 1/3 of all the vineyards of the Bierzo region. Out of the 3,000ha (7,413 acres) of vineyard
land in Bierzo, Guerra takes care of 1,000ha (2,471 acres), however, they only make wine with the best 10% of grapes. This
rigorous selective process allows Liquid Geography to show, consistently, extraordinary quality.

Location, soil and climate

Produced from vines planted in 1963 located in Bierzo. The vineyards are located both in the lower valley (clay) and in the
mountains where slate is the most common soil type. The average elevation of the vineyards is 525 m (1,722 ft). Temperature
from April to October averages 16.3C (61.3F) with annual rainfall of 626mm (24.6”).

66. Liquid Geography Rosado

GRAPES: 100% Mencía.
VINEYARD INFO: Vines planted
in 1963. Tended in river stone
and clay soil at 525 m (1,722 ft)
elevation. This is a vegan wine.
AGEING: Stainless steel tanks
(direct press), 100% unoaked.
PRODuCTION: 5,000 cs. CASE:
12 x 750ml bottles. SuGGESTED
RETAIL PRICE: $12/bot

nOTES
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Ludovicus
By Vinos Atlántico

D.O. terra alta
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Terra Alta

By Vinos Atlántico

D.O. terra alta

What makes this producer unique?

• Produced from dry-farmed grapes, grown in limestone soil
• High elevation of this terrain produces elegant, uplifted wines capable of ageing

Overview

The Ludovicus Tinto grapes are grown in the high elevation Terra Alta region. These high lands are located just 45 minutes
south of Barcelona in the mountains of Tarragona overlooking the Mediterranean. ’Ludovicus’ pays tribute to the roman
heritage of this region. The Romans planted the vineyards in this area during the 3rd century. Terra Alta is the neighbor of
the acclaimed Priorat region. Just like in Priorat Garnacha and Mazuelo (aka Cariñena, or Samsó) are the most commonly
planted grapes. The Garnacha grapes that grow in Terra Alta are among the finest in Spain due to three factors: the elevation,
the limestone soil and the plethora of old vine that Terra Alta possesses.

Wine made

Ludovicus Tinto

Location, soil and climate

The vineyards are located a few miles southwest of Priorat, within the Terra Alta DO (Zone 5) in Catalunya’s Tarragona
province in northeastern Spain. In this remote region, the winemaking tradition dates back to the Romans, around the 2nd
or 3rd Century. The vineyards are located near the town of Batea, situated at 356 meters (1,168 ft.) elevation. The soil is
composed of 100% limestone. For climate, the average temperature from April-October is 67.3ºF. The hot day and warmto-moderate night temperatures make Terra Alta a drier and warmer region than Montsant or Priorat. These conditions
produce bright purplish-garnet hued wines with greater weight and ripeness than wines from other areas within Zone 5. The
low average yearly rainfall of 16.3 inches is less than in neighboring regions.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

Muchas Fincas

Garnacha Tinta

65

Limestone

1990-2002

160.6
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Ludovicus

Terra Alta

By Vinos Atlántico

D.O. terra alta

67. Ludovicus Tinto

GRAPES: 100% Garnacha
VINEYARD INFO: Vines planted
from 1990-2002. Tended in
limestone soil at 356 m (1,168 ft)
elevation. AGEING: 4 months in
French and American oak barrels.
RATING: ’15 91JS; ’14 90VM; ’13
92JS; ’12 90IWC. Production:
9,000 cs. SUGGESTED RETAIL
PRICE: $15/bot

notes
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José Luis Mateo
D.O. Monterrei

Vigneron, historian, and preservationist José Luis Mateo began to plant vineyards by hand with his father near his hometown in the Ourense province of interior Galicia thirty years ago, a decade before Monterrei attained Denominación de
Orígen status. Although he humbly refers to his early winemaking efforts as merely a way of producing “a decent white and
a decent red” to serve at the family bar, José Luis is known today among his Spanish and international peers as the expert
in Monterrei, where winemaking history dates back to the pre-Roman Celtic era. A true asset to DO Monterrei, he is also a
passionate advocate for its potential to rank among the world’s greatest winemaking regions, of which he has explored and
studied as a personal invitee of Eric Texier’s lauded Haut Les Vins winemaking group, and as an individual, spending time in
Burgundy and Barolo.
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68. Candea Blanco

notes

69. Candea Tinto

notes

GRAPES: 40% Treixadura, 40% Dona
Blanca, 20% Verdello. VINEYARD
INFO: Vines planted 1997-2002.
Tended in clay and river stones at 420
m (1,378 ft) elevation. RATING: ’16
92WA; ’15 92W&S. Production:
555 cs. SUGGESTED RETAIL PRICE:
$24/bot

GRAPES: 25% Mencia, 25% Bastardo,
25% Garnacha Tintorera, 25% Arauxa
(Tempranillo). VINEYARD INFO:
Vines planted 1997-2002. Tended in
clay and river stones at 420 m (1,378
ft) elevation. RATING: ’16 91+WA; ’15
90WA and W&S “Year’s Best Galician
Wines” and “Best Buy” 2017-August
issue. Production: 555 cs.
SUGGESTED RETAIL PRICE: $24/bot
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Quinta da Muradella
D.O. Monterrei
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The elegant wines of Quinta da Muradella hail from over 26 different organically farmed vineyard sites ranging from 360
meters to over 900 meters above sea level. A transitional climate zone, Monterrei draws influence from the frigid Atlantic
Ocean, yet is drier and considerably hotter than coastal Galician DOs like Rias Baixas, and much more geologically diverse
because two tectonic plates collide at its center. Though he feels his work is never truly done, José Luis Mateo has successfully identified at least 18 different soil combinations (based in either granite or slate) in his vineyards, with a potpourri of
quartz, mica, wolfram, and iron mixed in. He also labored for years to master the elaboration of nearly two dozen native
varieties before beginning to incorporate them into his field blends; these include broadly-used grapes native to Monterrei’s
valley floor (Mencía, Treixadura, Doña Blanca, Bastardo) and lesser-known varieties (some of which he alone grows), such
as the white Monstruosa de Monterrei and the red Sousón, which hail from the mountains, an area currently without recognition by the Denominación de Orígen. These can be found in the 100% varietal bottlings, yet even when blended, speak
proudly for themselves in Mateo’s wines, which are fermented using only indigenous yeasts, made with zero adjustments,
and bottled without fining or filtering using a minimal amount of SO2.
While still committed to ancient winegrowing traditions such as “villages-level” co-fermented field blends like Alanda, José
Luis also looks to the future, spending recent years racing against the clock to recuperate centenarian vineyards—the first to
be planted after phylloxera arrived to Galicia in the late 19th century—so their genetic material, wisdom, and rich history will
be available to future generations. Unlike the vineyards in the valley, these remote fincas are hours apart and worked completely by hand, often by elderly villagers, who have given their trust and friendship to a man who has spent his life’s work
devoted to the deep understanding, preservation, and promotion of Monterrei. He has recently released to Olé & Obrigado
tiny quantities of these new wines as part of a “mountain series,” and the proceeds from their sale will go directly to the
work needed to maintain these at-risk sites. More broadly, cuttings taken from the mountain vineyards also find a home in
Mateo’s flagship vineyards Muradella and Gorvia, parts of which serve as nurseries for these forgotten varieties, and which
produce most of Quinta da Muradella’s wines, communicating in every bottle his patient, inspiring work.
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Monterrei

D.O. Monterrei

What makes this producer unique?

• All wines are biodynamically farmed using their own indigenous yeast.
• Bottled with no filtration or clarification
• “Although it is fascinating to taste wines from these relatively obscure varieties, what shines here
is ’the soul of Monterrei’ and the deft, light-handed winemaking of a skillful and intuitive winemaker.” —Jancis Robinson

Overview

The mission of QDM is to showcase the typicity of each of the 3 different districts of this appellation (Tamaguelos, Oimbra
and Pazos de Monterrei) but also to make wines that relate to the different historic periods this region has undergone since
the 1800’s. Since then, Monterrei has seen three faces of history in terms of varieties used for vinification. The wines made
today by the local wineries no longer speak the language of the past. Due to this loss of identity, José Luis Mateo felt the
need to recover and capture the lost varieties and genetic materials facing extinction to fashion wines that once existed. In
a certain way, this micro-bodega is like a liquid book of history.
To follow the three historic periods this region has undergone:
1) The first period dates from 1870 to 1920; vineyards were tended on steep sloped, high elevation parcels using a head
pruned trellis systems. The red varieties of this period are: Mencía, Bastardo, Zamarrica, Albarello (aka Brancellao),
Verdello Tinto and Tinto Serodio, the white varieties are: Torrontes, Godello (aka Verdello) and Dona Blanca.
2) The second period, from 1940 to 1960, is marked by the poverty and hunger caused by the Spanish civil war. The goal
in this period was to plant grapes that make wine and to also provide nourishment. From high elevation vineyards with
steep slopes (in the first period) the region transitions to flatter and lower elevation parcels that are richer in nutrients
and water.*
3) The third period dates from 1980 to present time (2014). This period was marked by the European subsidies and the
implementation of technology both in the vineyard and the winery. During this period, Monterrei transitioned from head
pruned trellises to a double cordon and triple wired trellis system. In 1994, the region of Monterrei acquired DO status.
The red varieties of this period are: Mencía, Bastardo and Tempranillo (aka Arauxa). The whites are: Treixadura, Dona
Blanca and Godello (aka Verdello).
In addition to making wines that showcase each historic period, José Luis also produces a set of single varietal wines from
vines that date back to the pre-Phylloxera era (prior to 1876).

Wines made

Fisterra Tinto, Sabrego Blanco, Alanda Blanco and Tinto, Gorvia Blanco and Tinto (SV), Muradella Blanco and Tinto, QDM
Sousón, QDM Albarello, QDM Bastardo, QDM Caiño Redondo, QDM Finca Notario (SV), QDM Berrande (SV), QDM Lugar
de Grou (SV)

Location, soil and climate

Zone 1, towards the interior of Galicia, by the Portuguese border. The Tamega River divides the Monterrei DO region in
two sections from north to south. The vineyards farmed are unique parcels. The soils from the Pazo de Monterrei and
Tamaguelos vineyards are slate and clay, which contribute minerality and volume. Soils from the Oimbra vineyard are
composed of gravel and sand and are expressed as powerful aromas, and as complexity and depth of palate flavors in the
wine. The climate is Atlantic (cold and wet) with a Continental influence (in general, extremely hot and dry summers with
cold, dry winters). Monterrei is one of the DO regions within Galicia that is furthest from the Atlantic Ocean and its yearly
rainfall is below average compared to other regions in Galicia. These inland Continental conditions result in a drier, warmer
climate than western Galician regions. Average yearly rainfall for Monterrei is 23 inches; closer to the water in Rías Baixas
the average is 93 inches.
*The region transitions from high elevation vineyards with steep slopes (as in the first period) to flatter and lower elevation
parcels that are more rich in nutrients and water.
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70. Alanda Blanco

notes

71. Alanda Tinto

notes

72. Gorvia Blanco

notes

73. Gorvia Tinto

notes

GRAPES: 30% Doña Blanca, 30% Treixadura, 30%
Verdello, 10% Monstruosa de Monterrei. VINEYARD
INFO: Organically grown (certified) vines planted
from 1942-2002. Tended in slate, granite and clay soil
from 360-700 m (1,181-2,296 ft) elevation. AGEING:
12 months in stainless steel tanks, with no malolactic
fermentation. RATING: ’17 92WA; ‘16 93+WA; ’15 91
View from the Cellar; ’14 93WA; ’13 92WA; ’12 92IWC;
’11 92IWC; ’09 91IWC; ’08 92RP. Production: 660
cs. SUGGESTED RETAIL PRICE: $43/bot

GRAPES: 65% Mencía, 30% Bastardo, 5% Tinta Fina.
VINEYARD INFO: Organically grown (certified) vines
planted from 1942-2001. Tended in slate, granite and
clay soil from 360-700 m (1,181-2,296 ft) elevation.
AGEING: Cool maceration, with malolactic in neutral
oak. Aged for 14 months in French oak barrels, followed
by 12 months in stainless steel tanks. RATING: ’16
93WA; ’13 91WA; ’12 92WS; ’11 93W&S; ’09 92IWC; ’08
90+RP; ’07 92RP; ’06 91RP. Production: 440 cs.
SUGGESTED RETAIL PRICE: $43/bot

GRAPES: 100% Doña Blanca
VINEYARD INFO: Organically grown (certified) vines
planted in 1987. Tended in decomposed slate and
clay soil at 420 m (1,378 ft) elevation. AGEING: 8-9
months in 500 lit. French barrels, plus 6 months in
stainless steel tanks, plus 6 months in the bottle, with
partial malolactic fermentation. RATING: ’17 91 View
from the Cellar; ’13 94 W&S; ’12 94 W&S “Year’s Best
Galician Wines”; ’11 92WA & IWC; ’10 94W&S; ’08
93IWC; ’07 92RP; ’06 92RP. Production: 160 cs.
SUGGESTED RETAIL PRICE: $73/bot

GRAPES: 90% Mencía, 5% Bastardo, 5% Caiño
Redondo. VINEYARD INFO: Organically grown
(certified) vines planted in 1987. Tended in
decomposed slate and clay soil at 460 m (1,509
ft) elevation. AGEING: 14 months in French
oak barrels, followed by 10 months in stainless
steel tanks. RATING: ’15 94W&S; ’13 94WA; ’12
94+WA; ’10 95W&S; ’08 93IWC; ’06 94RP; ’05
92RP. Production: 145 cs. SUGGESTED RETAIL
PRICE: $73/bot
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D.O. Monterrei

74. Muradella Blanco

notes

75. Muradella Tinto

notes

76. Quinta da Muradella Albarello

notes

77. Quinta de Muradella Bastardo

notes

GRAPES: 100% Treixadura. VINEYARD
INFO: Organically grown (certified) vines
planted from 1970-1995. Tended in quartz
and clay soil from 400-500 m (1,312-1,640
ft) elevation. AGEING: 8-10 months in 3
year old 500 lit. barrels and 4-6 months in
stainless steel tanks. RATING: ’15 95WA;
’12 93WS; ’10 94WA; ’09 93IWC; ’08 93IWC.
Production: 200 cs. SUGGESTED
RETAIL PRICE: $82/bot

GRAPES: 30% Mencía, 30% Mouraton,
30% Bastardo, 10% Garnacha Tintorera.
VINEYARD INFO: Organically grown
(certified) vines planted from 1930-1950.
Tended in quartz and clay soil from 600-790
m (1,960-2,592 ft) elevation. AGEING: 14
months in 3 year old French oak barrels, plus
12 months in stainless steel tanks. RATING: ’15
93JS; ’12 93WS; ’08 92RP. Production: 333
cs. SUGGESTED RETAIL PRICE: $82/bot

GRAPES: 100% Albarello. VINEYARD
INFO: Organically grown (certified) vines
planted in 2000. Tended in slate, granite
and clay soil at 430 m (1,411 ft) elevation.
AGEING: 14 months in 2 year old French
oak barrels, plus 12 months in stainless
steel tanks. RATING: ’09 90WA; ’08
91+RP; ’07 95RP. Production: 66 cs.
SUGGESTED RETAIL PRICE: $86/bot

GRAPES: 100% Bastardo. VINEYARD INFO:
Organically grown (certified) vines planted in
1990. Tended in quartz and clay soil at 410
m (1,345 ft) elevation. AGEING: 14 months
in French oak barrels, plus 12 months in
stainless steel tanks, and 14 months in the
bottle. RATING: ’16 92WA; ’15 91WA;
’11 92WA; ’08 93+WA; ’06 94RP; ’05 95RP.
Production: 50 cs. SUGGESTED
RETAIL PRICE: $87/bot
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78. QDM Berrande

notes

79. QDM Caiño Redondo

notes

80. QDM Lugar de Grou

notes

81. QDM Sousón

notes

GRAPES: 100% Mencía
VINEYARD INFO: Organically grown
(certified) vines planted in 1995. Tended
in slate stone soil at 700 m (2,283 ft)
elevation. AGEING: 14 months in 3 year
old French oak barrels, plus 12 months
in stainless steel tanks. RATING: ’13
91-93WA; ’12 9OJS; ’11 93IWC; ’08 91RP.
Production: 100 cs. SUGGESTED
RETAIL PRICE: $77/bot

GRAPES: 100% Caiño Redondo
VINEYARD INFO: Organically grown
(certified) vines, planted in 2000.
Tended in quartz and clay soil at 430
m (1,411 ft) elevation. AGEING: 12-14
months in French barrels, followed
by 11 months in stainless steel tanks.
Fermented with its own yeast. RATING:
’08 93+IWC. Production: 50 cs.
SUGGESTED RETAIL PRICE: $101/bot

GRAPES: 60% Mencía, 15% Bastardo,
15% Mouraton, 10% Garnacha Tintorera.
VINEYARD INFO: Organically grown
(certified) vines, planted in 1930. Tended
in quartz and clay soil. AGEING: 14
months in 3 year old 228 lit. French
oak barrels and 11 months in the bottle
before release. Production: 83 cs.
SUGGESTED RETAIL PRICE: $101/bot

GRAPES: 100% Souson
VINEYARD INFO: Organically grown
(certified) vines, planted in 2000. Tended
in clay, quartz and gravel soil at 430 m
(1,411 ft) elevation. AGEING: 14 months
in 2 year old French oak barrels, followed
by 10 months in stainless steel tanks.
RATING: ’09 90WA; ’08 93IWC; ’07 94RP.
Production: 100 cs. SUGGESTED
RETAIL PRICE: $85/bot
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D.O. PenedÈs (CAVA)

What makes this producer unique?

• 100% estate-owned, organically grown vineyards allowing for higher quality control
• All bottling produced by Naveran are vintage cavas
• Old vines result in smaller yields, increasing concentration and grape quality
• 85% of the Cavas made by Naveran are sold in France—the birthplace and home of Champagne!

Overview

The Naveran family legacy began in 1901. Today the Estate has 110 hectares (272 acres) of vines in the town of Torrelavit
located in the Alt (high) Penedes subregion. Despite the fact that Cava is Spain’s largest volume of wine exported to the
U.S., Cavas are made utilizing the same methods used in Champagne and have remained Spain’s best-kept secret for quality
and value in wine. Caves Naveran is a premium Cava producer that uses estate-grown grapes. Unlike the majority of the big
Cava houses that purchase most of their grapes, Naveran makes handcrafted Cavas from its own vineyards. Today all of the
Cavas made by the estate are vintage and fashioned from organically grown grapes.

Wines made

Naveran Brut Vintage, Naveran Brut Nature vintage, Naveran Brut Rosado, Dama, Perles Blanques, Perles Roses and
Naveran Perles D’Or

Location, soil and climate

The vineyards are located within the DO Penedès (Zone 5) in northeastern Spain, a few miles south of Barcelona in the Alt
Penedès subregion, at an elevation of 252 - 400 meters (827 ft - 1,312 ft.). The soils are composed of limestone and sandy
topsoil with clay subsoil. The texture of the topsoil allows for good drainage while the subsoil has good water retention.
The medium levels of pH in the soil and low percentage of organic matter result in moderate yields and balanced acidity in
the grapes. Regarding the area’s climate, the average temperature from April-October is 66.3ºF and the annual rainfall is
23.9 inches. The days are hot with moderate night temperatures for this high Mediterranean region. The Naveran Estate’s
higher elevation allows the grapes to retain more natural acidity, which results in wines that are zesty, fresh and have
expressive aromas.

Vineyard data
Vineyard

Grape Varieties	Organic Certification	Soil Type 	Planted

Hectares	Acres

La Plana

Macabeo

Organic, non-certified

Clay and Limestone

1970

6

14.8

Claret

Xarello

Organic, non-certified

Clay and Limestone

1995

7

17.3

Del Pi

Cabernet

Organic, non-certified

Clay and Limestone

1982

2

4.9

Granadis

Parellada

Organic, non-certified

Clay and Limestone

1975

8

19.8

Turro

Merlot

Organic, non-certified

Clay and Limestone

1997

1

2.5

Piscina

Pinot Noir

Organic, non-certified

Clay and Limestone

1999

8

19.8

Cuixa

Chardonnay

Organic, non-certified

Clay and Limestone

1993

7

17.3

Petita

Syrah

Organic, non-certified

Clay and Limestone

1998

2

4.9

Carretera

Viognier

Organic, non-certified

Clay and Limestone

1999

1

2.5
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82. Naveran Brut Nature

notes

83. Naveran Brut

notes

84. Naveran Brut Rosado

notes

85. Naveran Dama

notes

GRAPES: 40% Macabeo, 30% Parellada,
20% Chardonnay, 10% Xarello
VINEYARD INFO: Organically grown
(non-certified) vines planted from 19701995. Tended in clay and limestone soil
at 252 m (827 ft) elevation. AGEING: 18
months on the lees. RATING: ’14 90VM;
’12 90W&S; ’11 90RP. Production:
10,000 cs. SUGGESTED RETAIL PRICE:
$17/bot

GRAPES: 50% Xarello, 30% Macabeo,
20% Parellada. VINEYARD INFO:
Organically grown (non-certified) vines
planted from 1970-1995. Tended in
clay and limestone soil at 252 m (827
ft) elevation. AGEING: 18 months on
the lees. RATING: ’14 89VM; ’12 89WA;
’11 90WA; ’10 90WA. Production:
10,000 cs. SUGGESTED RETAIL
PRICE: $17/bot

GRAPES: 60% Pinot Noir and
40% Parellada. VINEYARD INFO:
Organically grown (non-certified) vines
planted from 1975-1999. Tended in
clay and limestone soil at 400 m (1,312
ft) elevation. AGEING: 18 months
on the lees. RATING: ’14 90W&S; ’12
89RP. Production: 10,000 cs.
SUGGESTED RETAIL PRICE: $17/bot

GRAPES: 85% Chardonnay, 15% Parellada.
VINEYARD INFO: Organically grown (noncertified) vines planted from 1975-1993.
Tended in clay and limestone soil at 252
m (827 ft) elevation. AGEING: 24 months
on the lees. RATING: ’13 90WA & VM; ’12
90WA; ’11 91RP; ’09 91RP; ’07 90RP; ’06
90RP; ’05 90RP; ’03 90RP. Production:
2,000 cs. SUGGESTED RETAIL PRICE:
$27/bot
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86. Naveran Perles D’ Or

notes

87. Naveran Perles Roses

notes

88. Naveran Perles Blanques

notes

GRAPES: 100% Xarello
VINEYARD INFO: Organically grown
(non-certified) vines planted in
1963. Tended in clay and limestone
soil at 325 m (1,066 ft) elevation.
Production: 2,216 cs. (6 pack).
SUGGESTED RETAIL PRICE: $25/bot

GRAPES: 100% Pinot Noir
VINEYARD INFO: Organically grown
(non-certified) vines planted in 1999.
Tended in clay and limestone soil at
400 m (1,312 ft) elevation. AGEING:
24 months on the lees. RATING:
’13 91VM; ’12 91WA; ’11 90WA; ’09
90RP; ’08 91RP; ’07 90RP; ’06 91RP.
Production: 800 cs. SUGGESTED
RETAIL PRICE: $36/bot

GRAPES: 80% Pinot Noir, 20%
Chardonnay. VINEYARD INFO:
Organically grown (non-certified) vines
planted from 1993-1999. Tended in
clay and limestone soil at 400 m (1,312
ft) elevation. AGEING: 24 months on
the lees (10% oak aged). RATING: ’13
91WA & VM; ’12 93WA; ’11 92WA; ’07
91RP; ’06 90IWC. Production: 300 cs.
SUGGESTED RETAIL PRICE: $36/bot
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D.O. Manzanilla Sanlúcar de Barrameda

89. Orleans Borbón Manzanilla

GRAPES: 100% Palomino.
VINEYARD INFO: Vines planted
in 1973. Tended in albariza soil
from 40-90 m (131-295 ft)
elevation. AGEING: 5 year old
Manzanilla (average) of 3 criaderas.
RATING: NV 92W&S “Year’s Best
Sherry” and “Best Buy” by W&S
Magazine. Production: 1,500 cs.
SUGGESTED RETAIL PRICE: $11/bot

notes
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Bodegas Osborne
D.O. Jerez-Xérès-Sherry

Founded in 1772, Osborne is one the most prestigious and oldest bodegas in all of Spain.
Founder Thomas Osborne Mann was an Englishman whose arrival in Spain was driven by the growing demand in London
for wines from Jerez. Upon arrival, he formed a partnership with Sir James Duff, British Consul in Cádiz, streamlining the
export market for wines to England and other countries. A few years later, he established the ﬁrst winery that would carry
his name and quickly established the bodega as the pre-eminent producer of Sherry. Osborne has remained in family
hands ever since, housed in the original centennial building located in the town of El Puerto de Santa María.
Bolstered by their well-established legacy in Jerez and respect for the land and their fellow producers, Bodegas Osborne
has been able to preserve some very old soleras. Until recently, most of these soleras were only ever consumed by the
Osborne family and were never intended for commercialization.
Before the Osborne family decided to make these wines commercially available in the United States, renowned wine writer
Peter Liem visited the bodega and wrote:
“These are sherries of highly individual personality, numbering among the ﬁnest wines of the region...As with the other rare wines
in this bodega, one has the sense of a fragile treasure—something that could be in danger of becoming extinct. Let us hope that
Osborne does whatever it takes to ensure that this is not the case.”
Starting in 2013, the Osborne family commercially released the VORS and Rare collection of sherries for the ﬁrst time in
many decades. These bottlings are extremely limited, and far exceed the 30 year minimum parameters for being labeled
VORS; indeed, many of the soleras were begun in the 18th and 19th centuries.
Whereas the VORS soleras were established as far back as the late 18th century, the Rare collection is of a more recent
foundation. However, the average age of the wine in the Rare collection is older, due to the how little wine has been drawn
from its solera since they were founded. Additionally, since the Rare soleras were generally only intended for family consumption, the Rare collection of Sherries also has had a small percentage of PX blended into the wines since its inception,
making these sherries more balanced and elegant in their old age.
All of these sherries are practically indestructible, showing no decline after as long as three years after opening.
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Osborne Colección VORS
D.O. Jerez-Xérès-Sherry

Jerez
90. Amontillado 51-1ª (1830) VORS

notes

91. Sibarita Oloroso (1792) VORS

notes

92. Capuchino Palo Cortado (1790)
VORS

notes

93. Venerable PX (1902) VORS

notes

GRAPES: 100% Palomino
VINEYARD INFO: Vines tended in
Albariza soil at 70 m (230 ft) elevation
from the Macharnudo pago. AGEING:
30 years of age at bottling (average)
from 4 criaderas founded in 1830.
RATING: 95 WA. Production: 137 cs.
SUGGESTED RETAIL PRICE: $125/bot

GRAPES: 98% Palomino and 2% PX
VINEYARD INFO: Vines tended in
Albariza soil at 70 m (230 ft) elevation
from the Macharnudo pago. AGEING: 30
years of age at bottling (average) from
4 criaderas founded in 1792. RATING:
GOLD MEDAL~Decanter; 94 WA and
“Year’s Best Sherry” by W&S Magazine.
Production: 279 cs. SUGGESTED
RETAIL PRICE: $125/bot

GRAPES: 100% Palomino. VINEYARD
INFO: Vines tended in Albariza soil at 70
m (230 ft) elevation from the Macharnudo
pago. AGEING: 30 years of age at bottling
(average) from 5 criaderas founded in
1790. RATING: SILVER MEDAL~DECANTER;
94 WA and “Year’s Best Sherry” by W&S
Magazine. Production: 66 cs.
SUGGESTED RETAIL PRICE: $125/bot

GRAPES: 100% Pedro Ximénez
VINEYARD INFO: Vines tended in
Albariza soil at 379 m (1,243 ft) elevation
from the Montilla pago. AGEING: 30
years of age at bottling (average) from
3 criaderas founded in 1902. RATING:
PLATINUM MEDAL~Decanter; 92 WA
“Year’s Best Sherry” by W&S Magazine.
Production: 271 cs. SUGGESTED
RETAIL PRICE: $125/bot
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Osborne Colección Rare
d.o. Jerez-Xérès-Sherry

Jerez
94. Amontillado Solera AOS (1903)

notes

Grapes: 100% Palomino.
VINEYARD INFO: Vines tended in
albariza soil at 70 m (230 ft) elevation
from the Balbaína pago. Ageing: 25
years of age at bottling (average) from
3 criaderas founded in 1903. RATING:
PLATINUM MEDAL~Decanter; ’97WA.
PRODUCTION: 50 cs (1 bottle/500ml).
SUGGESTED RETAIL PRICE: $383/bot

95. Oloroso Solera India (1922)

notes

Grapes: 80% Palomino, 20% PX.
VINEYARD INFO: Vines tended in
albariza soil at 70 m (230 ft) elevation
from the Balbaína pago. Ageing: 25
years of age at bottling (average) from
2 criaderas founded in 1922. RATING:
SILVER MEDAL~Decanter; ’95WA.
PRODUCTION: 70 cs (1 bottle/500
ml). SUGGESTED RETAIL PRICE:
$383/bot

96. Palo Cortado Solera P∆P (1911)

notes

Grapes: 92% Palomino, 8% PX.
VINEYARD INFO: Vines tended in
albariza soil at 70 m (230 ft) elevation
from the Balbaína pago. Ageing: 30
years of age at bottling (average) from
3 criaderas founded in 1911. RATING:
’97WA. PRODUCTION: 25 cs (1 bottle/
500 ml). SUGGESTED RETAIL PRICE:
$383/bot

97. Oloroso Solera BC 200 (1864)
Grapes: 88% Palomino, 12% Pedro
Ximenez. VINEYARD INFO: Vines
tended in albariza soil at 70 m (230
ft) elevation from the Balbaína pago.
Ageing: 40 years of age at bottling
(average) from 5 criaderas founded in
1864. RATING: ’96WA. PRODUCTION:
35 cs (1 bottle/500 ml). SUGGESTED
RETAIL PRICE: $383/bot

notes
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d.o. Jerez-Xérès-Sherry

Jerez
98. Pedro Ximénez Viejo (1905)
Grapes: 100% Pedro Ximenez.
VINEYARD INFO: Vines tended
in albariza soil at 379 m (1,243 ft)
elevation from the Montilla pago.
Ageing: 30 years of age at bottling
from 3 criaderas founded in 1903.
RATING: ’96WA. PRODUCTION: 40
cs. (1 bottle/500 ml). SUGGESTED
RETAIL PRICE: $383/bot

notes
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D.O. Rías Baixas

What makes this producer unique?

• Located in Valle del Ulla, one of the sought-after subzones in Rías Baixas
• This subzone has a drier, warmer climate, which allows the difficult-to-ripen Albariño
grape to reach full maturity consistently year after year
• Textbook example of Albariño old vines 100-30 years of age
• Pazo de Galegos is a small estate that produces less than 2,000 cases per year
• Only natural yeast is used to respect the flavors of its terroir

Overview

Pazo de Galegos is a wine made in the Rías Baixas region in Galicia in northwestern Spain. It has many qualities that are
subtle and not apparent at first glance. The word “pazo” means more than a domain or an estate. To qualify, a “pazo” must
have a shrine, an inn where pilgrims can stay and a small vineyard. It is a place that nourishes the soul and the heart. “Pazos”
are found in Galicia along the Camino de Santiago, the historic pilgrimage route. The people from this part of Spain are
called galegos. Pazo de Galegos is a wine that shows depth, balance and equilibrium. This fine Albariño doesn’t express
intense aromas or an aggressive attack of flavor so much as long, subtle flavors, which evolve and linger on the palate. Of the
Albariños made in Galicia, also called “Green Spain,” the vineyards farmed to make Pazo are located in the interior, further
inland from the Atlantic Ocean. Here, the drier climate allows the Albariño grapes to develop consistently until they reach
optimal ripeness, which in turn helps produce a balanced wine. Pazo de Galegos is an exceptional example of how delicate
and serene the Albariño grape can be when harvested at full physiological ripeness.

Wine made

Pazo de Galegos

Location, soil and climate

The vineyards are located in Galicia (Zone 1) in northwest Spain, near the town of San Pedro de Vilanova in the Valle
del Ulla subzone at 225 meters (738 ft.) elevation. Valle del Ulla is the northernmost and driest of the five subzones in
Rías Baixas . The vineyard’s soil is sandy, which provides good water drainage and heat retention. In general, sand offsets
undesired humidity, which can result in maladies for the vine. The low nutrients and low vigor of the soil limits vegetative
growth and keeps yields naturally low, resulting in more concentrated aromas and flavors. The area’s climate has an average
temperature from April-October of 58.05ºF, among the lowest average temperatures in Spain, with 42.6 inches of annual
rainfall. Valle del Ulla has one of the lowest recorded levels of precipitation in the Rías Baixas region.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

Ova

Albariño

8

Sand

1910-1980

19.8
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Pazo de Galegos

Rías Baixas

D.O. Rías Baixas

99. Pazo de Galegos

GRAPES: 100% Albariño
VINEYARD INFO: Vines planted
in 1981. Tended in sandy soil
at 225 m (738 ft) elevation.
AGEING: Stainless steel, partial
malolactic fermentation. RATING:
’15 91VM; ’14 91VM; ’13 91IWC; ’12
91IWC; ’’11 90RP. Production:
2,000 cs. SUGGESTED RETAIL
PRICE: $23/bot

notes
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Piñol

Terra Alta

D.O. terra alta

What makes this producer unique?

• High elevation vineyards limestone soil
• 4th family generation fashioning small production wines from organically grown vineyards
• High elevation of the terrain produces elegant wines that are uplifted and capable of ageing

Overview

Celler Vinos Piñol owns about 75 hectares (187.5 acres) of prime vineyards. The municipality of Batea covers around 3,700
hectares (9,250 acres), more than half the total vineyards within Terra Alta and the finest terroirs in the region. The winery
is in Batea, near the center of the village that is home to 2,100 people.
Pacing through the vineyards with Celler Vinos Piñol’s winemaker and owner, Juanjo Piñol, it’s easy to see why the region
is named Terra Alta (’high earth’). The vines you walk by are at 356-500 meters elevation on a high plateau and you’re
surrounded by breathtaking vistas. In the distance, the Cordillera Catalana is a wall of high mountains that extends as far
as the eye can see. This range separates Terra Alta, in Catalunya’s Tarragona subzone, from the Balearic Sea. Priorat is
just a few miles due east. Common to many wine regions in Spain, the breezes here are constant. Juanjo talks of how the
dry “Cierzo winds” from Spain’s western interior are very good for the maturity of the grapes, while wet winds from the
Mediterranean to the east can often bring moisture-related maladies to the vines.

Wines made

Portal Blanco, Portal Tinto, L’Avi Arrufi Blanco, L’Avi Arrufi Tinto, Sa Natura, Mather Teresina, Finca Morenillo, Josefina Piñol
Blanco, Josefina Piñol Tinto

Location, soil and climate

The vineyards are located a few miles southwest of Priorat, within the Terra Alta DO (Zone 5) in Catalunya’s Tarragona
province in northeastern Spain. In this remote region, the winemaking tradition dates back to the Romans, around the
2nd or 3rd Century. The winery and vineyards are in the town of Batea, situated at 356 meters (1,168 ft.) elevation. The
soils are composed of 95% limestone and 5% clay. Yields are low (24.5 hectoliters per hectare, or 3,500 kilograms per
hectare), which enhances the concentration and complexity in the grapes. The vineyards are organically farmed and
certified by CCPAE. For climate, the average temperature from April-October is 67.3ºF. The hot day and warm-to-moderate
night temperatures make Terra Alta a drier and warmer region than Montsant or Priorat. These conditions produce bright
purplish-garnet hued wines with greater weight and ripeness than wines from other areas within Zone 5. The low average
yearly rainfall of 16.3 inches is less than neighboring regions.

.
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Terra Alta

D.O. terra alta

100. Portal Blanco

notes

101. Portal Tinto

notes

102. L’Avi Arrufi Blanco

notes

103. L’Avi Arrufi Tinto

notes

GRAPES: 100% Garnacha Blanca
VINEYARD INFO: Organically grown
(certified) vines planted in 1990. Tended
in limestone and clay soil at 356 m
(1,168 ft) elevation. AGEING: 8 hours
maceration and fermentation in stainless
steel tanks. RATING: ’15 90VM; ’14
90VM; ’13 90IWC; ’12 90IWC; ’11 90IWC.
Production: 1,500 cs. SUGGESTED
RETAIL PRICE: $20/bot

GRAPES: 50% Garnacha, 20% Carignan,
10% Merlot, 10% Syrah, 10% Tempranillo
VINEYARD INFO: Organically grown (certified)
vines planted from 1985-1990. Tended in
limestone and clay soil at 356 m (1,168 ft)
elevation. AGEING: 6-12 months in 85% French
and 15% American oak barrels. RATING: ’14
91VM; ’13 92RP; ’1290WA & IWC; ’11 92RP;
’10 91WA & IWC. Production: 3,050 cs.
SUGGESTED RETAIL PRICE: $25/bot

GRAPES: 100% Garnacha Blanca
VINEYARD INFO: Organically grown
(certified) vines planted in 1920. Tended
in limestone and clay soil at 475 m (1,558
ft) elevation. AGEING: 7 months in French
oak barrels. RATING: ’16 92 View from
the Cellar; ’14 91VM; ’13 92VM; ’12 92WA.
Production: 300 cs. SUGGESTED
RETAIL PRICE: $50/bot

GRAPES: 60% Cariñena, 30% Garnacha,
10% Syrah. VINEYARD INFO: Organically
grown (certified) vines planted in 1970.
Tended in limestone and clay soil at 460
m (1,509 ft) elevation. AGEING: 14-16
months in 90% French and 10% American
oak barrels. RATING: ’14 92VM; ’13
92WA; ’11 91WA; ’10 90WA; ’09 92IWC.
Production: 739 cs. SUGGESTED
RETAIL PRICE: $50/bot
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Piñol

Terra Alta

D.O. terra alta

104. Sa Natura

notes

105. Finca Morenillo

notes

106. Mather Teresina

notes

107. Josefina Piñol Blanco

notes

GRAPES: 50% Cariñena, 20% Garnacha,
20% Syrah, 10% Merlot. VINEYARD
INFO: Organically grown (certified)
vines planted from 1968-1988. Tended in
limestone and clay soil at 356 m (1,168 ft)
elevation. AGEING: 12-13 months in 85%
French and 15% American oak barrels.
RATING: ’13 90WA; ’12 91VM; ’11 92WE;
’09 90IWC. Production: 3,000 cs.
SUGGESTED RETAIL PRICE: $24/bot

GRAPES: 100% Morenillo. VINEYARD
INFO: Vines planted since 1902. Tended
in limestone and clay soil at 400 m
(1,312 ft) elevation. This is a vegan wine.
AGEING: 15 months in 100% French
oak barrels of 500 lit. RATING: ’13
93WA; ’11 93VM; ’10 94WA; ’09 91IWC.
Production: 40 cs. SUGGESTED
RETAIL PRICE: $98/bot

GRAPES: 35% Garnacha, 35% Cariñena,
30% Morenillo. VINEYARD INFO: Vines
planted from 1950-1960. Tended in
limestone and clay soil at 460 m (1,509
ft) elevation. AGEING: 20-24 months
in 90% French and 10% American oak
barrels. RATING: ’16 93WS; ’11 93VM; ’10
93VM; ’09 93IWC. Production: 556 cs.
SUGGESTED RETAIL PRICE: $69/bot

GRAPES: 100% Garnacha Blanca.
VINEYARD INFO: Vines planted in
1957. Tended in limestone and clay
soil at 450 m (1,476 ft) elevation.
AGEING: 12 months in French oak
barrels of 60 lit. RATING: ’14 90+WA;
’13 90WA;’11 91IWR; ’09 90WA.
Production: 600 cs. SUGGESTED
RETAIL PRICE: $46/bot
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D.O. terra alta

108. Josefina Piñol Tinto

GRAPES: 90% Garnacha, 10%
Syrah VINEYARD INFO: Vines
planted in 1940. Tended in
limestone and clay soil at 400
m (1,312 ft) elevation. AGEING:
15 months in French oak barrels
of 60 lit. RATING: ’13 91WA; ’12
91WA; ’11 91IWR. Production:
541 cs. SUGGESTED RETAIL
PRICE: $46/bot

notes
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D.O. Montsant, Masroig Subzone
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By Vinos Atlántico

D.O. Montsant, Masroig Subzone

What makes this producer unique?

• Old vines tended in the sought after Pinyolet Soil of Montsant
• The cooler climate of Montsant produces Garnacha's that are capable of ageing for decades.
• Special microclimate that is windy, warmer and drier than other subzones within the region
• These conditions allow the long-cycle Cariñena variety to fully ripen without danger of been affected by odium.

Overview

Pinyolet is the name of the unique type of soil that makes superior wines in the Montsant appellation. If the best wines in
Priorat are produced from Licorella soils, the most singular wines from Montsant are produced from vines tended in Pinyolet
soils. A pinyolet is a pebble of limestone that results from the erosion of limestone boulders only found in the upper hills
of Montsant. These pebbles of limestone communicate an element of minerality and brightness that is unique to the best
wines of this terroir. Even though Montsant is next to Priorat nothing could be more different. Montsant is cooler and higher
in elevation than Priorat. The cooler nights allow Garnacha to retain more acidity and make wines that are uplifted, floral, full
of tension, more elegant. In the words of Neal Martin “If Priorat is Pauillac then Montsant is Margaux.” Pinyolet Garnacha
is produced from vines that are sustainably grown. Pinyolet Selección is produced from old Garnacha and Cariñena vines.
The Masroig subzone of Montsant, where Pinyolet Selección is produced, is considered by the farmers of this region to
have the best and oldest Cariñena vines.

Wines made
Pinyolet Garnacha, Pinyolet Selección

Location, soil and climate

These vineyards are located within the the Masroig district of Montsant at 520m (1,706 ft)elevation in Zone 5. The Pinyolet
limestone soil combined with the organic viticulture communicate with great precision the mineral identity of this great
terroir. Night temperatures in Montsant are cooler than in Priorat allowing its grapes to ripen slowly thus preserving its
aromatic purity to a higher degree. If Garnacha in Priorat is black, Garnacha in Montsant is red.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

Les Sorts

Garnacha

Pinyolet

1946

2

4.9

Tallades

Cariñena

Pinyolet

1974

0.9

2.2

Terranova

Garnacha

Pinyolet

1982

1

2.4

Mas De Poldo

Garnacha

Pinyolet

2003

2.5

6.1

Buics

Garnacha

Pinyolet

1987

2.5

6.1

Terranova

Cariñena

Pinyolet

1976

1.5

3.7
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Pinyolet
By Vinos Atlántico

D.O. Montsant, Masroig Subzone

109. Pinyolet Garnacha

notes

GRAPES: 100% Garnacha.
VINEYARD INFO: Sustainably grown
vines planted from 1987 - 2003.
Tended in limestone (pinyolets)
soil at 520 m (1,706 ft) elevation.
AGEING: 6 months in 3 year old
French oak barrels of 225 Lit.
RATING: ’13 90VM; ’12 91RP; ’11 92RP;
’10 90WA. Production: 3,500 cs.
SUGGESTED RETAIL PRICE: $16/bo4

110. Pinyolet Selección
GRAPES: 80% Garnacha, 20%
Cariñena. VINEYARD INFO:
Sustainably grown vines planted from
1946 - 1982. Tended in limestone
(pinyolets) soil at 520 m (1,706 ft)
elevation. AGEING: 12 months in 2
year old French oak barrels of 225
Lit. RATING: ’12 91VM; ’11 90RP; ’10
93RP. Production: 2,000 cs.
SUGGESTED RETAIL PRICE: $19/bot

notes

By Vinos Atlántico

D.O. VALDeORRAS
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Rogo

Valdeorras

By Vinos Atlántico

D.O. VALDeORRAS

What makes this producer unique?

• Rogo is made from an 18 ha single vineyard called A Reguiera in Valdeorras.
• 20-30 year old vineyards grown at high elevations in granite soils
• 60 days on the lees, no malolactic fermentation

Overview

The vision behind Rogo is to express the sunny disposition and mineral tension that radiates the town of Vilamartin, located
just 1km north of the Sil River, within the Valdeorras appellation. A careful selection from the single A Regueira vineyard
hangs at around 466 meters of elevation (1,530 ft). The beauty of Rogo is a combined balance of luscious fruit and electric
acidity, the texture just round enough to soften the edges.

Wine made
Rogo Godello

Location, soil and climate

The A Regueira vineyard of Rogo is in the heart of DO Valdeorras. This sunny Galician region is the last that you reach when
heading east from the Atlantic, and is the last Galician DO before crossing the Cantabria Mountains into the DO Bierzo
region of Castilla y León. The warmest of the 5 Galician subzones, DO Valdeorras produces riper grapes with higher sugar
levels than its cooler neighbor to the west, Ribeira Sacra.
This sun-kissed vineyard lies just east of Vilamartin and south of Corgomo, lies 1km north of the Sil River. The soil has a deep
gradation of slate starting from the topsoil plunging deep below the roots.
The area’s climate has an average temperature from April-October of 64.4°F, among the lowest average temperatures in
Spain, with 32 inches of yearly rainfall. Being one of the lowest levels of precipitation in the Galician region helps prevent
overnight frost. The cool temperatures of this Atlantic-influenced climate provide a longer ripening period, which results in
bright wines with great aromatic expression.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

A Rigueira

Godello

18

Slate

111. Rogo Godello

GRAPES: 100% Godello.
VINEYARD INFO: Vines planted
from 1990-1992. Tended in slate
soil at 466 m (1,530 ft) elevation.
AGEING: 60 days on lees, no
malolactic fermentation. RATING:
’14 90VM; ’13 90IWC; ’12 90IWC; ’11
91RP; ’10 90IWC. Production:
800 cs. SUGGESTED RETAIL
PRICE: $20/bot

1990-1992

notes
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Sacristía AB
by sElección antonio barbadillo mateos

D.O. manzanilla sanlúcar de barrameda

What makes this producer unique?

• The man behind these magic is Antonio Barbadillo of the historical Sanluqeno winery, Barbadillo.
• This is a Single Vineyard Manzanilla called Las Canas, which is located within Pago Balbaína.
• 10 year old Manzanilla with a thick and healthy flor from a total of 10 criaderas
• The wines of Sacristía are the true definition of an en rama Manzanilla with Zero filtration, even just before bottling. Nada!
• Skilled master blender of older botas from specific almacenistas in Sanlúcar, making Vinos de Autor

Overview

When Antonio Barbadillo left the family winery in 2008 to pursue his vision of making a classic style of complex, aged
Manzanilla, everyone thought he was loco. But Antonio, along with his wife and four sons, knew that unfiltered, aged wines
were the noble investment of Sanlúcar and he wanted to push the limits of what people envisioned of this mysterious, fragile
and beloved biologically aged wine.
Previously, Manzanilla Sacristía AB was sourced from 32 butts within an 80-butt solera at Bodegas Sanchez Ayala, (where
the Manzanillas of Equipo Navazos’ La Bota got their fame) the largest independent bottler of sherry. Sacristía is bottled
in miniscule sacas, usually two a year and always completely en rama to ensure a maximum and pure expression of flor
development and aromatics.
As of the Primera Saca of 2014 this base wine has been sourced from sleeping Manzanilla treasures that lie beneath a thick
layer of flor in Bodegas Yusta, a dusty old cellar in the backroads of Sanlúcar.

Wines made
Sacristía AB Manzanilla, Sacristía AB

Location, soil and climate

The historical fishing port of Sanlúcar de Barrameda is situated within the northern province of Cádiz where the mouth of
the Guadalquivir River flowing from Jaén, empties out into the Gulf of Cádiz and Atlantic Ocean on the southwestern coast
of sunny Andalucía, Spain. The Albariza soil here is predominately pure white, calcium rich chalk that endures the hot, arid
summers of southern Spain by baking a crust atop the sunshine drenched vineyards, preserving winter´s moisture below
for hydration of the vines. The altitudes in this flat, coastal region range from 200-400ft. The temperatures in Sanlúcar de
Barrameda are cooler than in Jerez de la Frontera and very desirable. With averages highs of 22C (72F) and lows of 13C
(56F), there are nearly an impressive 3,000 hours of sunshine per year and the summers are glorious. Most of the 584 mm
(23 in) of annual rainfall occurs from September through December.
This region’s unique orientation and proximity to the seas offers incredible humidity and direct exposure to the desirable
Poniente wind that captures the cool humidity necessary to feed the vigorous flor. Flor is a veil of Saccharomyces yeasts
that forms atop biologically aged Sherries that is especially healthy in the coastal region Sanlúcar, hence it’s exclusivity to
the sacred Manzanilla name.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

Pago Balbaina

Palomino Fino

20

Albariza

1986

49.4
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D.O. manzanilla sanlúcar de barrameda

112. Sacristía AB Manzanilla
(Single Vineyard)

notes

GRAPES: 100% Palomino. VINEYARD INFO:
Single vineyard (Las Cañas), within the Pago
Balbaina. Tended in albariza soil. AGEING:
Produced from a total of 10 criaderas.
Biological ageing during 9-10 years. Bottled
without clarification or filtration – En Rama.
RATING: ‘17 94W&S; 93W&S; 91+WA.
Production: 800 cs. SUGGESTED
RETAIL PRICE: 375 ml: $28/bot

113. Amontillado Sacristía AB
GRAPES: 100% Palomino. VINEYARD
INFO: Single vineyard (Las Cañas), within
the Pago Balbaina. Vines planted from
1965-1975. Tended in albariza soil from
0-100 m (0-328 ft) elevation. AGEING:
8+ years under flor followed by oxidative
ageing for 30+ years before bottling.
RATING: NV 93WA. Production: 58 cs.
SUGGESTED RETAIL PRICE: $138/bot

notes
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D.O. yecla

Yecla

What makes this producer unique?

• Among the oldest Monastrell vines in Spain
• High elevation, limestone-based and estate-owned vineyards
• Founded in 1925, it is the oldest winery in Yecla, but is state of the art

Overview

With a winemaking heritage that dates back to 1925, Señorío de Barahonda owns about 340 hectares (840 acres) of
vineyard land in Yecla. Señorío de Barahonda, the oldest winery in the Yecla DO region, is the reference point for pure clean
Monastrell. The winery they recently built around 2008 pays tribute to their commitment to being a producer of excellence.
Today, Alfredo Candela is the fourth generation bodeguero and proprietor of the Barahonda estate where the Candela family
has resurrected some of the traditional winemaking techniques of this region such as utilizing open top fermenters and
maceration with stems. All these meticulous producer’s wines are organically grown.

Wines made

Barahonda Barrica, Barahonda sin Madera, Carro, Heredad de Candela, Zona Zepa

Location, soil and climate

The vineyards are located within the Yecla DO in Zone 8, within Murcia in southeastern Spain. The vineyards are in the
Campo Arriba district of Yecla, at 713 meters (2,339 ft.) elevation. Monastrell is called Mourvèdre in France and Mataro in
Italy and in the New World. Yecla’s higher altitude makes it significantly cooler than neighboring Jumilla, and the resulting
wines are more aromatic, with a fresher, more easy-to-drink character. The area’s soils are composed of limestone and chalk
with clay and gravel subsoils. For climate, the area’s average temperature from May-October is 66ºF, with only 13 inches
of rain per year. The climate is Mediterranean with a light Continental influence due to region’s higher altitude. The vine
virtually shuts down or slows considerably during the cool nights, which helps prolong the ripening period. The area receives
a high amount of sunshine per year (3,893 hours). In summary, this region has ideal conditions for Monastrell.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

Casa Don Lucio

Syrah

Limestone, Sand and Clay

1981

75

185.3

Casa Don Lucio

Tempranillo

Limestone, Sand and Clay

1981

10

24.7

Hoya Munoz

Merlot

Limestone, Sand and Clay

1983

76

187.8

Pozuelo

Syrah

Limestone, Sand and Clay

1980

77

190.3

Pozuelo

Merlot

Limestone, Sand and Clay

1986

10

24.7

Arenales

Monastrell

Limestone, Sand and Clay

1970

78

192.7

Los Campillos

Monastrell

Limestone, Sand and Clay

1970

10

24.7

Los Porches

Monastrell

Limestone, Sand and Clay

1960

79

195.2

El Ardal

Monastrell

Limestone, Sand and Clay

1970

76

187.8

La Ceja

Monastrell

Limestone, Sand and Clay

1940

3

7.4

El Carche

Monastrell

Limestone, Sand and Clay

1970

76

187.8

Atalayas

Monastrell

Limestone, Sand and Clay

1970

20

49.4

Pulpillo

Monastrell

Limestone, Sand and Clay

1960

77

190.3

La alberca

Monastrell

Limestone, Sand and Clay

1980

20

49.4

Pozuelo

Monastrell

Limestone, Sand and Clay

1970

78

192.7
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Señorío de Barahonda
D.O. yecla

Yecla
114. Carro

notes

115. Barahonda Sin-Madera

notes

116. Barahonda Barrica

notes

117. Heredad de Candela

notes

GRAPES: 50% Monastrell,
20% Syrah, 20% Merlot, 10%
Tempranillo. VINEYARD INFO:
Vines planted in 1970. Tended
in rocky limestone soil at 713 m
(2,339 ft) elevation. AGEING:
Stainless steel. RATING: ’16 91JS;
’15 90VM; ’14 90RP. Production:
10,000 cs. SUGGESTED RETAIL
PRICE: $14/bot

GRAPES: 100% Monastrell
VINEYARD INFO: Vines planted
from 1970-1980. Tended in clay,
chalk and limestone soil at 713
m (2,339 ft) elevation. AGEING:
Stainless steel. RATING: ’15 90VM;
’11 91RP. Production: 7,160 cs.
SUGGESTED RETAIL PRICE: $15/
bot

GRAPES: 75% Monastrell, 25%
Syrah. VINEYARD INFO: Vines
planted from 1968-1970. Tended in
rocky limestone soil at 713 m (2,339
ft) elevation. AGEING: 6 months in
French and American oak barrels.
RATING: ’15 90JS; ’14 90VM; ’12 91RP;
’11 92RP; ’10 92RP. Production:
7,500 cs. SUGGESTED RETAIL
PRICE: $18/bot

GRAPES: 100% Monastrell.
VINEYARD INFO: Vines planted
from 1925-1935. Tended in
limestone, clay and sandy soil at 713
m (2,339 ft) elevation. AGEING: 9
months in new 500 liter French oak
barrels. RATING: ’14 92VM; ’13 92RP;
’12 91RP; ’10 91IWC. Production:
1,500 cs. SUGGESTED RETAIL
PRICE: $37/bot

135

D.O. yecla

Yecla
118. Zona Zepa

GRAPES: 100% Monastrell.
VINEYARD INFO: Planted in
1940, vines are head-pruned in the
traditional manner and dry farmed
(no irrigation). The vineyard is
sited at 780 m (2,559 ft) elevation.
AGEING: 20 months in new 500
liter French oak barrels. RATING: ’14
91JS. Production: 700 cs. (2 pk).
SUGGESTED RETAIL PRICE: $163/bot

notes
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Torremorón
D.O. ribera del duero

Ribera del Duero

D.O. ribera del duero

What makes this producer unique?

• This is one of the most intense, pure and bright Tempranillo wines you’ll ever taste
• Made from 90+ year old vines which produce grapes with unmistakably pronounced concentration and complexity!
• An incredible value, this wine has a consistent high quality in every vintage

Overview

Torremorón, made in the small town of Quintanamanvirgo, is a great example of an artisanal, handcrafted wine rather than a
commercial wine with no personality or soul. Just west of the villages of Anguix and La Horra and north of Pedrosa de Duero
and Roa, Quintanamanvirgo is well situated in the north central area of Ribera. Many of Ribera’s top bodegas farm vineyards
here in the alluvial, sandy and clay-heavy soils in vineyard sites that are optimally located at high altitude. Torremorón is
crafted in this small village (population: 94) whose people are very proud of their common wine heritage; everyone in town
works for the winery. Quintanamanvirgo has two businesses: the bar and the winery. If you ever want to experience and
taste the authentic personality of Ribera del Duero, head directly for this town and ask for Fernando de la Cal. When you
meet him, ask him to show you his vineyards and his family cave where wine was made in the 1800’s. Made with 80+ year
old vines, Torremorón is a genuine wine, one of the most pure expressions of Tempranillo that you’ll come across.

Wine made

Torremorón

Location, soil and climate

Vineyards are close to the town of Quintanamanvirgo at an elevation of 824 meters (2,703 ft.) within the north central part
of Ribera del Duero, within the province of Burgos (Zone 2). The vineyard soil is composed of sand with a percentage of clay
and limestone in the subsoil. This area has a “classic” Continental climate. The average temperature from April-October
is 59.8ºF, with hot days and cool nights during the growing season. The moderately low annual rainfall (17.9 in.) provides a
longer ripening period which results in greater complexity and aromatic intensity in the grapes. The Burgos area of Ribera
del Duero is situated at a higher altitude and has a cooler climate than either the Rueda or Toro regions to the west. The
wines from Ribera’s Burgos area are usually darker, more concentrated and more aromatic than wines from the western
Valladolid area of Ribera del Duero.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

Laguna

Tinta del Pais

Sand and Limestone

1892

10

25

El Pozo

Tinta del Pais

Sand and Limestone

1937

71

175

Others

Tinta del Pais

Sand and Limestone

1957

121

300
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Torremorón
D.O. ribera del duero

119. Torremorón Tinto

GRAPES: 100% Tempranillo.
VINEYARD INFO: Vines planted
from 1892-2000. Tended in
sandy and limestone soil at 824
m (2,703 ft) elevation. AGEING:
Stainless steel tanks. RATING:
’14 90VM; ’13 89RP; ’12 89RP &
IWC, ’11 92RP. Production:
66,500 cs. SUGGESTED RETAIL
PRICE: $15/bot

notes

By Vinos Atlántico

D.O. PenedÈs (cava)
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Totus Tuus

Penedès

By Vinos Atlántico

D.O. Penedès (cava)

What makes this producer unique?

• Totus Tuus is a Chardonnay rich Cava blended with the native variety brethren of Penedès.
• This full bodied Reserva Cava is aged for 18 months on the lees and is estate bottled.
• The vineyards are located in the subzone of Villafranca de Penedès in Alt Penedès.
• Spain’s expression of “Grower Champagne”, at a fraction of the cost
• The Latin expression Totus Tuus, means “everything for you” or “all yours.”

Overview

Tutus Tuus is much more than meets the Cava eye. In a blind tasting, this rich and complex Cava could likely be confused
with a grower Champagne. This is the impetus behind the Vinos Atlántico family-project of Totus Tuus that started with the
2007 harvest, in efforts to make a fuller bodied sparkling that is capable of aging and showing more layers and depth than
your typical Cava.

Wine made
Totus Tuus Reserva Cava

Location, soil and climate

The vineyards are located within the Penedès region in northeastern Spain, a few miles south of Barcelona in the sub-region
of Alt Penedès. The estate is located in the village of Maset at 273 meters (896 ft.) elevation. The Alt Penedès has been
growing French grape varieties for centuries. The earliest reference is the Roman occupation of Spain during the 3rd Century
A.D.
The soils are limestone and sand with clay subsoil. The texture of the topsoil allows for good water drainage, while the
subsoil has good water retention, this an ideal equilibrium. The medium soil pH and low percentage of organic matter results
in balanced acidity and moderate yields of grapes from the vines. The average temperature from April-October is 66.3°F.
The days have hot temperatures and the nights are moderate for this high altitude Mediterranean region. The annual rainfall
is 23.9 inches.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

Finca Can Llopart - Heretat Vall-Ventos

Chardonnay

Limestone and Sand

1992

20

49.4

Finca Can Llopart - Heretat Vall-Ventos

Macabeu

Limestone and Sand

1990

5

12.3

Finca Can Llopart - Heretat Vall-Ventos

Pinot Noir, Xarello, Parellada

Limestone and Sand

2002

4

9.8
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By Vinos Atlántico

D.O. Penedès (cava)

120. Totus Tuus Reserva Cava NV
GRAPES: 40% Chardonnay, 18%
Xarelo, 18% Macabeo, 18% Parellada,
6% Pinot Noir. VINEYARD INFO:
Vines planted in 1975. Tended
in limestone and sand with clay
subsoil at 273 m (896 ft) elevation.
AGEING: 18 months on lees. RATING:
90RP. Production: 1,400 cs.
SUGGESTED RETAIL PRICE: $17/bot

notes
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Vermouth Mata
D.O. Bierzo

143

Bierzo

D.O. Bierzo

Overview

Having sold the original winery in the 1970s in Málaga, Mata Vermouths are now made in the northern Spanish province
of Bierzo. Resurrection of the Mata Vermouths has always been a personal dream of Patrick Mata, co-founder of Olé
Imports. His family sold these vermouths in the US prior to prohibition, and now, almost 100 years later, he is thrilled to
re-introduce these historic beverages back into the country. Bringing these artisanal vermouths into the market is a way of
honoring his loved ones from generations past, while offering the discerning aperitif drinker something special and unique.
The vermouths of Europe are seeing a renaissance in the US. The Mata family offerings represent a provenance in family
tradition which brings flavors of old into the present.
Mata Vermouth Blanco dates back to a family recipe from the early 1900s. This vermouth falls under the category of what
people now call “sipping vermouths.” It is sweet, yet bitter, and perfect served over ice on its own with a wedge of orange.
While the exact blend is a secret, some of the dominant botanicals are star anise, saffron, mint and thyme. Mata Vermouth
Blanco provides unique flavor, longstanding history and pedigreed winemaking in every sip.
Dating back to a family recipe from 1880, Mata Vermouth Tinto reflects the family heritage of generations of winemaking.
Patrick Mata’s ancestors have been producing this artisanal Spanish vermouth for well over a century, and developed
the perfect recipe over time through trial and tribulation of over 40 blends. This one came out on top. The vermouth is
considered ‘French Style’, meaning it is slightly drier and aged for more than 18 months with its spices. This process allows
for better integration of flavor through gentle co-mingling of wines and herbs. In addition, the alcohol is more seamless and
integrates into the flavors more elegantly.

Wines made

Vermouth Mata Blanco, Vermouth Mata Tinto

121. Vermouth Mata Blanco

notes

122. Vermouth Mata Tinto

notes

AGEING: The vinified wine macerates
for approximately 40 days with various
roots, flowers and savory herbs. Examples
include bitter orange peel, sage, thyme
and star anise. Once maceration is
complete, the vermouth is filtered and
slightly fortified. Wine spirits are added,
along with a small amount of grape
must, to create a rounder mouthfeel.
SUGGESTED RETAIL PRICE: $19/bot

AGEING: The vinified wine macerates
for approximately 18 months with various
roots, flowers and savory herbs. Examples
include Ceylon cinnamon, star anise, clove,
saffron, bitter orange peel and sage. Once
maceration is complete, the vermouth is
filtered and slightly fortified. Wine spirits
are added, along with a small amount of
grape must, to create a rounder mouthfeel.
SUGGESTED RETAIL PRICE: $19/bot

Olé & obrigado catalog 2019

Vermouth Mata

144

Viña Magaña
Olé & obrigado catalog 2019

D.O. navarra
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Navarra

D.O. navarra

What makes this producer unique?

• Pétrus clones of Merlot and Cabernet Sauvignon
• Estate-grown fruit, limestone soil
• Unique micro-climate
• Bordeaux-style wines that age extremely well and display both ripeness and great acidity

Overview

Juan Magaña founded Bodegas Viña Magaña in 1970, with 247 acres of old vine French varietals in the town of Barillas,
south of Navarra next to the Ebro river. His first vintage was 1976. After researching the best wines in the world, he decided
to grow Bordeaux grapes in Navarra. He bought Merlot cuttings from a nursery that sold to a famous châteaux in St. Emilion
and Pomerol, and most notably the hallowed Château Pétrus. Starting as a pioneer in Navarra, over the years Juan’s bodega
has become a reference point for quality in the region.

Wines made

Dignus, Baron de Magaña, Calchetas, Vina Magaña Merlot, Magaña Reserva

Location, soil and climate

Zone 4, at an elevation of 399 meters (1,309 ft.). The vineyards are just 400 meters from the Rioja border south of Alfaro. Of
the five districts in Navarra, Ribera Baja, where Magaña is located, is unique compared to the other districts because of its
limestone bedrock and unique microclimate. The winery is located in the town of Barillas. For soils, thick river stones sit atop
solid limestone bedrock. The climate is classified in Zone 4, Continental and Mediterranean. In short, it is warm and dry.
Magaña’s temperatures from April-October average 63.7°F with levels of rainfall of 14.6 inches per year. The microclimate
of the Magaña vineyards imparts a hearty character to these wines, making them richer, beefier and vibrant with bright
acidity, all of which helps them age for many years!
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Viña Magaña

Navarra

D.O. navarra

123. Dignus

notes

124. Baron de Magaña

notes

125. Magaña Merlot

notes

126. Calchetas

notes

GRAPES: 50% Tempranillo, 25% Merlot,
25% Cabernet Sauvignon. VINEYARD
INFO: Vines planted in 1970. Tended in
limestone soil with river stones at 399 m
(1,309 ft) elevation. AGEING: 12 months in
3 year old French oak barrels. RATING: ’13
91VM; ’12 91RP; ’09 91RP; ’07 92RP; ’03 90RP.
Production: 3,700 cs. SUGGESTED
RETAIL PRICE: $21/bot

GRAPES: 35% Merlot, 35% Cabernet, 20%
Tempranillo, 10% Syrah. VINEYARD INFO:
Vines planted from 1976-1990. Tended in
limestone soil with river stones at 399 m
(1,309 ft) elevation. AGEING: 14 months in
70% new and 30% 1-year-old French oak
barrels. RATING: ’15 91WA; ’11 91RP & VM; ’10
93RP; ’09 92RP; ’07 94RP; ’05 90+WA; ’04
90WA; ’03 91WA. Production: 2,300 cs.
SUGGESTED RETAIL PRICE: $26/bot

GRAPES: 100% Merlot. VINEYARD
INFO: Vines planted in 1975. Tended in
limestone soil with river stones at 335
m (1,099 ft) elevation. AGEING: Integral
vinification for 18 months in 500 lit. French
barrels. RATING: ’11 90WA; ’09 91IWC; ’07
92+WA; ’05 92WA. Production: 300 cs.
SUGGESTED RETAIL PRICE: $64/bot

GRAPES: 50% Merlot, 35% Cabernet, 15%
Malbec. VINEYARD INFO: Vines planted
in 1970. Tended in limestone soil with
river stones at 399 m (1,309 ft) elevation.
AGEING: 19 months in 500 lit. French oak
barrels. RATING: ’15 93WA; ’10 92IWC;
’08 92IWC; ’07 93+WA; ’06 91+IWC ; ’05
95WA; ’04 93WA. Production: 330 cs.
SUGGESTED RETAIL PRICE: $75/bot
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Navarra

D.O. navarra

127. Magaña Reserva

GRAPES: 50% Merlot, 30% Cabernet
Sauvignon, 15% Tempranillo and
5% Syrah. VINEYARD INFO: Vines
planted in 1970. Tended in limestone
soil with river stones at 335 m (1,099
ft) elevation. AGEING: 24 months
in French oak barrels. RATING: ’97
91WA. Production: 1,233 cs.
SUGGESTED RETAIL PRICE: $79/bot

notes
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Vizcarra
D.O. ribera del duero

Ribera del Duero

D.O. ribera del duero

What makes this producer unique?

• Winemaker Juan Carlos Vizcarra’s passion, determination and commitment are evident in
these very elegant and complex wines
• Due to the vineyard’s altitude, Vizcarra’s are among a very few select vineyards in Ribera del Duero
that are influenced by the Atlantic climatology
• Juan Carlos’ commitment to small Production in Cases wines and gravity feed vinification results in genuine wines of
purity and balance

Overview

Bodegas Vizcarra is located about 7 km southwest of Roa in the village of Mambrilla de Castrejón. Winemaker and Owner
Juan Carlos Vizcarra has a “no nonsense” straight ahead manner that may seem gruff or lacking in polish to some, but he’s a
consummate craftsman and the countless small decisions he makes in the vineyard and in the winery reveal many years of
insight and forethought. The renowned Ernest Hemingway wrote prose that was honest, muscular and powerfully elegant,
characters easily found in Vizcarra wines. When Hemingway once said that writers should “Develop a built-in BS detector,”
the famous writer could have been describing Juan Carlos’s personality, his approach to wine growing and winemaking.
Juan Carlos adopts no self-important pose or attitude. He tends his vines so that his wines are a faithful expression of their
vineyards. The wines show the typicity, the honest and distinct characters special to their terruño (terroir). With a working
philosophy similar to the best vignerons in Bordeaux and Burgundy, Juan Carlos is a wine grower, first and last. With a
wealth of great grapes, Juan Carlos keeps his work in the winery conservative to maintain the integrity of the fruit and its
essential characters. Solely focused on quality, Vizcarra produces “micro-vinification” bottlings of Roble (3,000 cases), JC
Vizcarra (1,500 cases), and top wines Celia and Inés (220 and 380 cases, respectively).

Wines made

Vizcarra Senda del Oro (Roble), JC Vizcarra, Torralvo, Celia, Inés

Location, soil and climate

The vineyards are located in the town of Mambrilla, at 820 - 849 m (2,690 - 2,785 ft.) elevation. They lie within the northern
central area of the Ribera del Duero DO (Zone 2), in the province of Burgos in Castilla y León. The vineyard’s topsoil is
composed of clay and limestone and the subsoil is gravel. The area’s climate has an average temperature from April-October
of 60.5ºF and the average annual rainfall is 18.9 inches. An extreme Continental climate, with cool nights and hot days with
moderately low rainfall, provides a longer ripening period, and results in wines with greater complexity and more expressive,
intense aromas. Harvest usually begins the first week of October and ends by mid-month.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

San Pedro

Tino Fino (Tempranillo)

Loam

1995

7

17.3

Arenales

Tino Fino (Tempranillo)

Loam

1988

0.3

0.7

Damian,

Tino Fino (Tempranillo)

Loam

1995

2.5

6.2

Oro

Tino Fino (Tempranillo)

Loam

1985

1.5

3.7

Florentino

Tino Fino (Tempranillo)

Loam

1950

0.8

2

Pinar

Tino Fino (Tempranillo)

Loam

1988

0.5

1.2

Carrascal

Tino Fino (Tempranillo)

Sandy Clay/Limestone

1988

4

9.9

Ahorcaperros

Tino Fino (Tempranillo)

Sandy Clay/Limestone

1990

1

2.5

Los Barriles

Tino Fino (Tempranillo)

Sandy Clay/Limestone

1989

1

2.5

La Ambuena

Tino Fino (Tempranillo)

Sandy Clay/Limestone

1988

3

7.4

Senda del Oro

Tino Fino (Tempranillo)

Limestone and Sand

1998

3

7.4

Olé & obrigado catalog 2019

Vizcarra

149

150

Ribera del Duero

Olé & obrigado catalog 2019

Vizcarra
D.O. ribera del duero

128. Vizcarra Senda del Oro Roble

notes

129. JC Vizcarra

notes

130. Inés Vizcarra

notes

131. Celia Vizcarra

notes

GRAPES: 100% Tinto Fino (Tempranillo).
VINEYARD INFO: Vines planted in 1980.
Tended in limestone and sandy soil at
849 m (2,785 ft) elevation. AGEING:
6 months in French and American Oak
barrels (2 years old). RATING: ’17 90WA;
’15 91VM; ’14 90VM; ’13 90IWC; ’12 90RP;
’12 RP & IWC; ’11 93RP; ’10 90RP; ’09 90RP.
Production: 3,000 cs. SUGGESTED
RETAIL PRICE: $24/bot

GRAPES: 100% Tinto Fino (Tempranillo).
VINEYARD INFO: Vines planted from 19501995. Tended in limestone and clay soil at
849 m (2,785 ft) elevation. AGEING: 15
months in French and American oak barrels.
RATING: ’15 90WS; ’14 92VM; ’13 92VM; ’12
91IWC; ’11 91RP; ’10 94RP; ’09 91RP & IWC.
Production: 1,500 cs. SUGGESTED
RETAIL PRICE: $35/bot

GRAPES: 90% Tinto Fino (Tempranillo), 10%
Merlot. VINEYARD INFO: Vines planted
from 1950-1995. Tended in clay, limestone
and gravel soil at 820 - 840 m (2,690 2,755 ft) elevation. AGEING: 18 months
in 400 lit French oak barrels. RATING: ’14
95WA; ’12 94VM; ’11 94VM; ’10 93WA &
IWC; ’09 93IWC. Production: 380 cs.
SUGGESTED RETAIL PRICE: $155/bot

GRAPES: 90% Tinto Fino (Tempranillo), 10%
Garnacha. VINEYARD INFO: Vines planted
from 1950-1995. Tended in clay, limestone
and gravel soil at 820 - 840 m (2, 690 2,755 ft) elevation. AGEING: 18 months
in 400 lit, 90% French and 10% American
oak barrels. RATING: ’14 94WA; ’12 95WA
& W&S Magazine; ’11 94WA; ’10 94WA &
IWC; ’09 94IWC. Production: 220 cs.
SUGGESTED RETAIL PRICE: $155/bot

Ribera del Duero

D.O. ribera del duero

132. Vizcarra Torralvo

notes

133. Vizcarra Garnacha

notes

GRAPES: 100% Tinto Fino (Tempranillo).
VINEYARD INFO: Vines planted from
1950-1995. Tended in clay, limestone
and gravel soil at 820 - 840 m (2,690 2,755 ft) elevation. AGEING: 18 months
in 90% French and 10% American oak
barrels. RATING: ’16 91WA; ’15 93WA; ’14
91WA; ’12 93WA & VM; ’11 92W& S; ’10
93IWC & WS. Production: 500 cs.
SUGGESTED RETAIL PRICE: $82/bot

GRAPES: 100% Garnacha.
VINEYARD INFO: Vines planted in
2002. Tended in clay and limestone soil
at 860 m (2,821 ft) elevation. AGEING:
14 months in 50% French and 50%
American oak barrels. RATING: ’16
90WS; ’14 92VM. Production: 250
cs.(6 pack). SUGGESTED RETAIL
PRICE: $60/bot
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Zestos
By Vinos Atlántico

D.O. Vinos de Madrid
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By Vinos Atlántico

D.O. Vinos de Madrid

Vinos de
Madrid

What makes this producer unique?

• All vines are head pruned in the traditional manner
• Old vine vineyards located within the three districts of Madrid (Arganda, Navalcarneros, San Martin de Valdeiglesias)
• “Zestos [Tinto Old Vine Garnacha] is a staggering value and an unbelievable wine for the price.”—Robert M. Parker, Jr.

Overview

If you love wines of tension that exhibit purity and finesse, you will find Zestos to be your new love. The three wines baring
the Zestos name (Blanco, Rosado and Tinto) show the complexity and finesse of wines three times their price. Speaking
of Zestos old vine Garnacha, Robert M. Parker, Jr. said “Zestos is a staggering value and an unbelievable wine for the price.”
The three Zestos wines are dry-farmed, old-vine vineyards throughout the three districts of Madrid.
’Zestos’ means ’basket’ in English. Not too many years ago, baskets like the ones depicted on the labels were use to transport
grapes from the vineyard to the wineries. Madrid has recently become the center of one of the most interesting and
innovative wine regions on the Iberian Peninsula. The outskirts of this storied royal city are filled with old vines Garnacha
situated in high elevation vineyards that have been planted in ideal soils. Madrid is a “great unknown” that is now just freshly
discovered. Most consumers are unaware that Madrid makes wine and because Vinos de Madrid is not yet “on the radar”
of wine consumers, it is a great source of incredible values today.

Wines made
Zestos Blanco, Zestos Rosado and Zestos Tinto (Old Vine Garnacha).

Location, soil and climate

The Garnacha vineyards responsible for the tinto are located in Zone 7, in the high elevation district of San Martin de
Valdeiglesias at 574 m (1,883 ft.) elevation. The granite and sandy soil in this area is responsible for the mineral characters
expressed in Zestos old vine Garnacha. The white Malvar vineyards are located southeast of Madrid in the town of Arganda
del Rey, within the Arganda subregion, at 645 meters (2,116 ft). For climate, in San Martin de Valdeiglesias, the average
temperature from April-October is 17.9°C (64.2°F) and yearly rainfall is 574mm (22.6 in). In Arganda, the average
temperature from April-October is 66.7ºF with 20.1 inches of rainfall. Navalcarneros climate is more moderate than San
Martin but cooler than in Arganda making wines that are able to ripen faster than in San Martin.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted

Hectares	Acres

El Chaparral

Tempranillo

Clay and Sand

2000

24.7

69.2

Senda de la Liebre

Malvar

Clay and Limestone

1950

24.7

51.9

La Vía

Garnacha

Clay and Sand

1950

24.7

34.6

Casa de Monro

Garnacha

Clay and Sand

1950

24.7

34.6

Berciana

Garnacha

Clay and Sand

1960

29.7

51.9

La Ramoncilla

Garnacha

Clay and Sand

1960

24.7

51.9
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Zestos
By Vinos Atlántico

D.O. Vinos de Madrid

Vinos de
Madrid
134. Zestos Blanco

notes

135. Zestos Rosado (Provence
style)

notes

136. Zestos Old Vine Garnacha

notes

GRAPES: 100% Malvar
VINEYARD INFO: Vines planted in
1950. Tended in clay and limestone
soil at 645 m (2,116 ft) elevation.
AGEING: 12 hours maceration
and fermentation in stainless steel
tanks. RATING: ’14 90VM; ’12 88RP
& IWC. Production: 1,500 cs.
SUGGESTED RETAIL PRICE: $12/
bot

GRAPES: 100% Garnacha
VINEYARD INFO: Vines planted
in 1965 (average). Tended in sandy
and limestone soil at 800 m (2,625
ft) elevation. AGEING: Stainless
steel tanks. Production: 6,000
cs. SUGGESTED RETAIL PRICE:
$12/bot

GRAPES: 100% Garnacha
VINEYARD INFO: Vines planted
from 1960-1970. Tended in granite
and sandy soil at 574 m (1,883 ft)
elevation. AGEING: Stainless steel
tanks and cement. RATING: ’13
89IWC; ’12 89IWC; ’11 90RP & IWC.
Production: 15,000 cs
SUGGESTED RETAIL PRICE: $12/
bot

155
Olé & ObrigadO catalOg 2019

Portugal

156

Alvaro Castro
Olé & ObrigadO catalOg 2019

DãO DOC

157

Dão

DãO DOC

LISBON

What makes this producer unique?

• Oldest vines, yielding profound concentration paired with ethereal elegance.
• Extraordinary value wines, marked by an intuitive, ‘less is more’ approach winemaking and sustainable agriculture.
• Alvaro Castro has established himself as the region’s pre-eminent winemaking mind, crafting elegant wines of place that
showcase the explosive aromatics and cool-climate freshness that are intrinsic to this special terroir.

Overview

If God were to design a wine-growing region, what he would come up with would look a lot like the Dão—Alvaro Castro
Since 1980, Alvaro Castro has been the winemaker for his family’s properties at Quinta da Pellada and Quinta de Saes. In
that time, he has established himself as the region’s pre-eminent winemaking mind, crafting elegant wines of place that
showcase the explosive aromatics and cool-climate freshness that are intrinsic to this special terroir. Quinta de Saes’ reds
are field blends, drawing on the tradition of interplanting varietals in a place to give a more cohesive and complete picture of
the terroir, as well as the ability to adapt to vintages and maintain a thread of continuity from one vintage to the next. He is a
fierce traditionalist, and the “old-school” nature of his wines showcase the brilliance that comes from an honest expression
of place and time without intervention or mitigation. His wines embody the idea that “wine is made in the vineyard,” and he
is unapologetically critical of winemakers who mess with their raw product too much. He speaks most passionately about
making wines that “reflect the soil.” He doesn’t put much stock in winemaking as an exact science – the wine is what it is,
and it’s made that way because that’s what the land and the fruit are telling him to do. The results are undeniable – these
wines are unmistakably Dão, and represent the apotheosis of this beautiful appellation.
Rui Abecassis, founder of Obrigado: “Alvaro Castro inherited Quinta da Pellada, his family estate, in 1980, replanted, and
released his first vintage in 1989. Since then, oblivious to trends and fads, he has been making wines that please him and are
true to his memories of old guard 1970/80’s Dão wines. Quinta da Pellada is arguably the best producer in the Dão. History
shows that vines have been grown at Quinta da Pellada since at least the XVI century, when in 1527 the crown’s treasury
taxed the property ‘80 barrels to the king.’ Although impossible to verify now what the king thought, let alone if the barrels
ever got to him, it is clear that the taxes are an irrefutable certification of the wine’s existence!”

Wines made

DAC Branco, DAC Encruzado, DAC Tinto, Quinta de Saes Tinto, Quinta de Saes Encruzado, Quinta de Saes Reserva Estagio
Prolongado Tinto, Quinta da Pellada Primus Branco, Quinta de Pellada Tinto, Barragem, Dente D’ Ouro, Muleta, Pape,
Quinta da Pellada 49, Quinta da Pellada Alto, Quinta da Pellada Alvrelhão, Quinta da Pellada Casa, Quinta da Pellada Jaen,
Quinta da Pellada Carrocel

Location, soil and climate

Vineyards located between the Serra de Sintra and the Atlantic, in the westernmost growing area in continental Europe
about an hour from Lisbon. Rainfall averages 800mm through the growing season. Soil is a top layer of granite, sand over a
layer of clay—vines are dug to 8m deep in order to get proper root purchase in the clay, and gradually backfilled with sand as
the vine grows. Climate is Atlantic, with an average temperature of 59 degrees Fahrenheit (15 C) during the growing season.

Vineyard data
Grape Varieties	Soil Type 	Planted	Altitude		FARMING METHOD

Alvarelhao

Granite, Clay and Sandy

1997-2003

1,804 ft		

Sustainably farmed

Encruzado

Granite, Clay and Sandy

1990

1,804 ft		

Sustainably farmed

Tinta Roriz

Granite and Clay

1988 - 1992

1,804 ft		

Sustainably farmed

Touriga Nacional

Granite, Clay and Sandy

1950 -2005

1,640 - 1,804 ft		

Sustainably farmed

Jaen

Granite, Clay and Sandy

1988 -2002

1,640 - 1,804 ft		

Sustainably farmed

Alfrocheiro

Granite, Clay and Sandy

1988 -2002

1,640 - 1,804 ft		

Sustainably farmed
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Alvaro Castro

Dão

DãO DOC

LISBON

137. DAC Branco

notes

138. DAC Tinto

notes

GRAPES: 40% Bical, 40%Cercial, 20%
Encruzado. VINEYARD INFO: Organically
grown vines planted in 1988. Tended in
granite, clay and sandy soil at 550 m (1,804
ft) elevation. AGEING: 6 months in stainless
steel tanks with batonnage. RATING: ‘12
93W&S. DAC Alvaro Castro recognized as one
of 100 Best Wineries of 2014 by Wine & Spirits
Magazine. Production: 3,000 cs. (12 pack).
SUGGESTED RETAIL PRICE: $17/bot

GRAPES: 30% Touriga Nacional, 20% Jaen,
30% Tinta Roriz, 20% Alfrocheiro. VINEYARD
INFO: Organically grown vines planted in 1988.
Tended in granite, clay and sandy soil at 550 m
(1,804 ft) elevation. AGEING: 12 months in 2-3
year old French oak barrels. RATING: ‘12 93WE;
‘11 93W&S. DAC Alvaro Castro recognized as one
of 100 Best Wineries of 2014 by Wine & Spirits
Magazine. Production: 5,000 cs. (12 pack).
SUGGESTED RETAIL PRICE: $17/bot
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DãO DOC
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Alvaro Castro (Quinta da Pellada)

Dão

DãO DOC

LISBON

139. Quinta da Pellada Primus Branco

notes

140. Quinta da Pellada Tinto

notes

141. Quinta da Pellada Casa

notes

142. Quinta da Pellada Carrocel

notes

Grapes: 30% Encruzado, 30% Bical, 10%
Cerceal, 10% Verdelho, 20% other grapes.
VINEYARD INFO: Sustainably grown vines
planted in 1950. Tended in granite base with
lines of clay and sandy soil at 550 m (1,805
ft) elevation. Ageing: Fermented in used
400 liter barrels. Aged with its own lees.
RATING: ‘15 94WA; ‘14 92WA.
Production: 550 cs. (6 pack).
SUGGESTED RETAIL PRICE: $73/bot

GRAPES: 100% Touriga Nacional.
VINEYARD INFO: Sustainably grown
vines planted in 1950. Tended in granite
base with lines of sand and clay with
strong presence of quartz rock at 550
m (1,804 ft) elevation. AGEING: 26-30
months in used barrels. RATING: ‘14
93+WA; ‘12 95WA. Production:
600 cs. (6 pack). SUGGESTED RETAIL
PRICE: $73/bot

Grapes: Red Blend. VINEYARD INFO:
Sustainably grown vines planted in
granite base with lines of sand and
clay with strong presence of rose and
white quartz rocks at 550 m (1,805 ft)
elevation. Ageing: 26 to 30 months in
used barrels. RATING: ‘13 95WA.
Production: 300 cs. (6 pack).
SUGGESTED RETAIL PRICE: $111/bot

Grapes: Red Blend. VINEYARD
INFO: Sustainably grown vines planted
in 1950 in granite base with lines of
sand and clay soil at 550 m (1,805
ft) elevation. Ageing: 48 months in
used barrels. RATING: ‘12 93+WA; ‘11
95WA. Production: 600 cs. (6 pack)
SUGGESTED RETAIL PRICE: $145/bot
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Dão

DãO DOC

LISBON

143. Quinta da Pellada Jaen

notes

144. Pape

notes

Grapes: 100% Jaen. VINEYARD
INFO: Sustainably grown vines planted
from 1988-2002 in granite base with
lines of sand and clay soil at 550 m
(1,805 ft) elevation. Ageing: Aged
two winters in 2/3+ year-old barrels
of 225 L before bottling. RATING: ‘15
93WA; ‘14 91RP. Production: 110
cases (6 pack). SUGGESTED RETAIL
PRICE: $102/bot

Grapes: 50% Touriga Nacional
and 50% Baga. VINEYARD INFO:
Sustainably grown vines planted in
1950 in granite base with lines of
sand and clay soil at 550 m (1,805 ft)
elevation. Ageing: 30 months in used
barrels. RATING: ‘12 91WA; ‘11 91WA.
Production: 400 cs. (6 pack).
SUGGESTED RETAIL PRICE: $83/bot
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Alvaro Castro (Quinta de Saes)
DãO DOC

163

Dão

DãO DOC

LISBON

145. Quinta de Saes Tinto

notes

146. Quinta de Saes Touriga Nacional

notes

147. Quinta de Saes Reserva Encruzado Branco

notes

148. Quinta de Saes Reserva Estagio
Prolongado Tinto

notes

GRAPES: 25% Tinta Roriz, 25% Touriga Nacional,
25% Alfrocheiro, 25% Jaen. VINEYARD INFO:
Sustainably grown vines planted between 1997-2002.
Tended in granite-based soil with lines of clay sand
at 500 m (1,640 ft) elevation. AGEING: 18 months
in used barrels. Production: 5,000 cs. (12 pack).
SUGGESTED RETAIL PRICE: $19/bot

GRAPES: 100% Touriga Naçional. VINEYARD INFO:
Vines with an average age of 15 years. Tended in
granite and clay soil at 550 m (1,811 ft) elevation.
AGEING: 24 months in second-use French oak barrels.
Production: 833 cs. (12 pack). SUGGESTED
RETAIL PRICE: $23/bot

GRAPES: 100% Encruzado. VINEYARD INFO:
Sustainably grown vines planted in 1990. Tended
in granite, clay and sandy soil at 525 m (1,722 ft)
elevation. AGEING: Stainless steel with lees. RATING:
‘16 90WA; ‘14 90WA. Production: 650 cs. (12 pack).
SUGGESTED RETAIL PRICE: $34/bot

GRAPES: 70% Red blend, 15% Touriga Nacional, 15%
Alfrocheiro. VINEYARD INFO: Sustainably grown vines
planted in 1990. Tended in granite, clay and sandy soil
at 500 m (1,640 ft) elevation. AGEING: 18-24 months
in 2nd and 3rd use large format French oak. Fined and
filtered, then racked to bottle for an additional 6 months
prior to release. RATING: ‘13 92+View from the Cellar.
Production: 4,000 cs. SUGGESTED RETAIL PRICE:
2013: $34/bot (12 pack); 2011: $53/bot (6 pack)
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By Vinos Atlántico

D.O. Vinho Regional Alentejano
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BY VINOS ATLáNTICO

D.O. VinHO REGiOnal alEnTEJanO
LISBON

What makes this producer unique?

• The fruit for Aplanta comes from this community vineyard, creating a liquid link between the person.
enjoying this wine and the beautiful story of Aldeia da Luz and its people.
• Emblematic of the style of the area, Aplanta is proof that “it takes a village!”

Overview

Alentejo, in the south of Portugal, is one of the more arid growing areas in Western Europe. The Mourao sub-region has
no highways or airports, and its people were determined to continue a rustic, agrarian existence until the the finalization
of the Alqueva Dam in 2004. A huge and controversial project, the “Barragem de Alqueva” is today the biggest artificial
lake in Europe, and is a reservoir and irrigation source for a large area of the Alentejo. When the reservoir was planned the
government faced a difficult decision.
The old village of Aldeia da Luz (Village of Light) was below the proposed water-line of the planned reservoir, but the
benefits that the project would bring were such that the village could not be spared. Would they relocate people to the
nearest town? Perhaps disperse the 300-odd residents around the local villages? After consultation with the villagers the
authorities undertook what is considered to be a unique resettlement plan: they rebuilt Luz a couple of kilometers away
on higher ground. This relocation included planting both a 200-hectare olive grove and an 83-hectare vineyard that today
belong to and are farmed by the 74 permanent residents of the village. It is from here that the fruit for Aplanta comes,
showcasing the lush, warm flavors and easy-going style of Alentejo’s reds.

Wine made

Aplanta

Location, soil and climate

These vineyards are located in Alentejo, in southern Portugal. The soils are composed of Schist and sandy loam, at 250 m
(820 ft) above sea level. Average temp during the growing season is 30 C. Average rainfall from April to October is 480mm.

Vineyard data
Vineyard

Grape Varieties

soil type

planted

altitude

Hectares

Several

Aragonez

Schist and Clay

2004

820 ft

83

Several

Alicante Bouschet

Schist and Clay

2004

820 ft

83

149. Aplanta

GRAPES: 70% Aragonez,
30% Alicante Bouschet.
VINEYARD INFO: Vines
planted in 2002. Tended in
sandy and loam soil at 250 m
(820 ft) elevation. AGEING:
6 months in French oak.
PRODuCTION: 3,300 cs. (12
pack) SuGGESTED RETAIL
PRICE: $10/bot

nOTES
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By Vinos Atlántico
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BY VINOS ATLáNTICO

D.O. VinHO VERDE DOC
LISBON

What makes this producer unique?

• Asnella is a singular expression of terroir that is a major departure from what most people
associate with Vinho Verde.
• It shows remarkable concentration, length and minerality.
• This unique vineyard allows for an exposition of two different soil types and their effects on the resultant wine. The
granite lends richness and weight, while the schist gives minerality, lift and precision.

Overview

Asnella is a single vineyard Vinho Verde that exposes an unexplored side of the Vinho Verde DOC. In addition to the delicious,
lightly effervescent aperitif-style wines that are most frequently exported from this part of Northern Portugal, there is a
whole category of terroir-driven, artisan wines that has heretofore gone unnoticed. The vineyard where Asnella is grown is
on the border between the Southern side of the Vinho Verde DOC and the Northern edge of the Douro. This vineyard a fault
line that separates two very different soil types – the schist of the Northern Douro and the granite of the Douro, as noted
on either side of the label. The blend of these two parcels in the vineyard imbues the wine with a profound minerality and
weight uncommon for Vinho Verde.

Wine made

Asnella

Location, soil and climate

The Asnella vineyard, for which the wine is named, is located in the southern part of the DOC in the sub-region of Basto,
where it straddles a fault line separating two distinct soil types – schist and granite. The climate is Atlantic, with a cool
growing season and significant annual rainfall (1200 mm on average).

Vineyard data
Vineyard

Grape Varieties

soil type

planted

altitude

farMinG MetHod

Asnella

Arinto

Schist and Granite

1992

1,148 ft

Sustainably farmed

Asnella

Loureiro

Schist and Granite

1992

1,148 ft

Sustainably farmed

150. Asnella (Single
Vineyard)

GRAPES: 60% Arinto, 40%
Loureiro. VINEYARD INFO:
Sustainably farmed vines planted
in 1992 in schist and granite soil
at 350m (1,148 ft) elevation.
AGEING: 6 months in stainless
steel tanks. PRODuCTION:
340 cs. (12 pack). SuGGESTED
RETAIL PRICE: $17/bot

nOTES
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Azores Wine Company
D.O. PICO
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D.O. PICO

What makes this producer unique?

• Micro-production wines from the tiny island of Pico in the Azores.
• Grown in volcanic basalt at sea level, less than 50m from the Atlantic.
• Produced by one of the most talented winemakers of Portugal today, António Maçanita.
• 100+ vines lend concentration and intensity.

Overview

The Portuguese archipelago of the Azores is home to a winemaking tradition that dates back to its colonization in the 15th
century, wherein viticulture was introduced by Franciscan friars. This group of islands is home to a singular terroir and
microclimate, one that draws close comparison to the island of Santorini. Like Santorini, the Azores are volcanic islands
comprised entirely of black basalt. Pico, the main wine producing island where these vineyards are located, has such poor
soil that the vineyard needs to be supplemented with soil from neighboring islands to support vine growth , and even with
that, the yields are a fraction of what they are in the rest of the DOC. Additionally, the vineyards are grown in tiny plots (2-6
bush trained vines per square) protected on all sides by small walls called “currais” to ward off the strong winds that blow in
from the north Atlantic, mere steps from the vineyards. At its peak, Pico was home to over 6,000 hA of vineyards. These
are still there today, but are for the most part grown over by forests – only a handful of small family-owned vineyards remain
outside the production of 3 main producers. Of these, Azores Wine Company is the clear leader at 116 hA of recovered vines.
Isabella la Proibida is the lone red bottling from António Maçanita’s Azores Wine Company project. Before phylloxera hit in
the late 19th century, the Azores were one of the most prolific growing areas in Europe. In 1852, total production was over
10,000,000 liters. By 1859, that production level was less than 25000 liters. As a stopgap, Isabella was planted. Since it is
a hybrid of Vitis Vinifera and Vitis Labrusca (related to the “fox grapes” of the American South), it is resistant to phylloxera,
and became a mainstay for rustic “house wine” production on the island. António has rescued an old plot of this unique
varietal for a passion project, to show that this grape is capable of making spectacular wine.

Wines made

Arinto Dos Acores, Isabella a Proibida, Verdelho o Original, Terrantez do Pico, Rosé Vulcânico; also a Madeira-style Verdelho.

Location, soil and climate

Pico, in the Azores, is about 1000 miles off the coast of Portugal. It is dominated by the volcano Ponto do Pico, Portugal’s
highest mountain. The soil is entirely black basalt, which puts enormous stress on the vines, lowering yields. Temperature
averages 60-70 degrees Fahrenheit, with rainfall averaging 1200mm a year.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted	Altitude		FARMING METHOD

Several

Verdelho do Pico

Volcanic basalt

1984-2004

164 ft		

Sustainably farmed

Several

Arinto Dos Acores

Volcanic basalt

1984-2004

164 ft		

Sustainably farmed

Several

Saborinho

Volcanic basalt

1991		

Sea level		

Sustainably farmed

Several

Agronomica

Volcanic basalt

1991		

Sea level		

Sustainably farmed

Several

Aragones

Volcanic basalt

1991		

Sea level		

Sustainably farmed

Several

Touriga Nacional

Volcanic basalt

1991		

Sea level		

Sustainably farmed

Several

Isabella

Volcanic basalt

Unknown

Sea level		

Sustainably farmed
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Azores Wine Company
D.O. PICO

151. Arinto dos Acores Non Sur Lies

notes

152. Arinto dos Acores Sur Lies

notes

153. Verdelho o Original

notes

154. Rosé Vulcânico

notes

GRAPES: 100% Arinto dos Acores.
VINEYARD INFO: Sustainably grown
vines planted from 1984-2004. Tended
in volcanic basalt at sea level, less than
50 m (164 ft)from the Atlantic Ocean.
AGEING: 6 months in small 600-1000L
stainless steel tanks. RATING: ‘16 89WA;
‘15 93WA; ‘14 92WA. Production: 250
cs. (6 pack). SUGGESTED RETAIL PRICE:
$62/bot

GRAPES: 100% Arinto dos Acores.
VINEYARD INFO: Sustainably grown vines
planted from 1984-2004. Tended in volcanic
basalt at sea level, less than 50m from the
Atlantic Ocean. AGEING: 6 months with
lees steering in small 600-1000L stainless
steel tanks, laid down to be worked with
“battonage” as barrels. RATING: ‘16 91WA;
‘14 92WA. Production: 133 cs. (6 pack).
SUGGESTED RETAIL PRICE: $55/bot

GRAPES: 100% Verdelho do Pico. VINEYARD
INFO: Sustainably grown vines planted from
1984-2004. Tended in volcanic basalt at sea
level, less than 50m (164 ft) from the Atlantic
Ocean. AGEING: 6 months in stainless steel
tanks with extensive battonage. RATING:
‘16 91WA; ‘15 92WA; “Year’s Best Portuguese
Whites” by W&S Magazine; ‘14 90WA & WS
Magazine. Production: 117 cs. (6 pack).
SUGGESTED RETAIL PRICE: $51/bot

GRAPES: 25% Saborinho, 25% Agronomica,
25% Aragones, 25% Touriga Nacional.
VINEYARD INFO: Sustainably grown tiny
plots (2 to 6 bush trained vines per square)
planted in 1991 in volcanic soil at sea level.
AGEING: 100% unoaked. No maceration,
free run and direct press. Conventional
fermentation with cultivated yeasts. RATING:
‘17 93W&S. Production: 533 cs. (12 pack).
SUGGESTED RETAIL PRICE: $26/bot

171

D.O. PICO

155. Isabella a Proibida

GRAPES: 100% Isabella. VINEYARD INFO:
Sustainably grown vines planted to volcanic
basalt soils at sea level (0 elevation), António
has rescued an old plot of this unique varietal
for a passion project, to show that this grape is
capable of making spectacular wine. AGEING:
Gravity-flow racking to stainless steel 600-1,000
L tank, where it is aged for 12 months. RATING:
‘15 90WA. Production: 166 cs. (12 pack).
SUGGESTED RETAIL PRICE: $36/bot

notes

Olé & obrigado catalog 2019

Azores Wine Company

172
Olé & obrigado catalog 2019

Casal Figueira
D.O. Vinho Regional Lisboa
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D.O. VinHO REGiOnal liSbOa

What makes this producer unique?

• The word “unique” applies here literally.
• Biodynamic since 2007, António Carvalho (1967-2009) was the first and only winemaker to make and
bottle 100% varietal Vital, the Casal Figueira Vinhas Velhas 2008. After he passed away, his widow
Marta kept the project going and in his memory renamed the wine António.
• Top 50 Portuguese Wines by Jancis Robinson

Overview

Vital is a rare find. It was discovered first by António Carvalho, the Montpellier trained, ebullient viticulturist, on the Serra
de Montejunto, a well-known mountain that rises practically directly out of the Atlantic on Portugal’s coast. Although only
a one-hour drive from Lisbon, the mountainous terrain and narrow roads make this hinterland quite uninviting. António and
his wife Marta are from Santa Cruz, 15 clicks away from the coast. They continuously hiked and scouted the area by foot,
eventually gaining the trust of the local peasants. This insider track enabled them to find the four hidden plots where fruit for
this wine comes from: 50-100-year-old autochthonous, semi-abandoned Vital vineyards, named after their owners: Acacio,
Cremilde, Humberto and Pedra.
The Atlantic defines the climate, temperate but humid, windy, and cooled by the sea. The 700-meter-high mountain
Montejunto intensifies everything, acting like a wall to the sea wind. Montejunto runs virtually parallel to the coast and is
home to the aforementioned hidden vineyards, with four limestone plots located on the north side, planted between 200
and 450 meters high. The altitude and limestone soil of these vineyards imparts the exceptional freshness and mineral
character these wines show.
Tragically, during the 2009 harvest António passed away unexpectedly due to heart failure, leaving Marta and his children
the fermenting wines in the barrel. Marta has managed to continue making wine at Casal Figueira, having shared winemaking
duties with António for 10 years prior to his passing. She renamed the wine “António” in his memory, and its uniquity is a
fitting tribute.

Wine made

António

Location, soil and climate

Hand harvested by friends, family and volunteers in 15 kilo baskets, the fruit from the four plots are vinified separately,
showing clear differences in terroir. Gently pressed after settling, the wine is put in 200-liter French oak barrels for 9 months.
Light battonage. Wild yeast fermented, with no chemical correction. Light filtration prior to bottling.

Vineyard data
Vineyard

Grape Varieties

soil type

planted

altitude

Acacio

Vital

Limestone

1932-2000

656 - 1,476 ft

Pedra

Vital

Limestone

1932-2000

656 - 1,476 ft

Cremilde

Vital

Limestone

1932-2000

656 - 1,476 ft

Humberto

Vital

Limestone

1932-2000

656 - 1,476 ft
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Casal Figueira
D.O. VinHO REGiOnal liSbOa

156. António

GRAPES: 100% Vital
VINEYARD INFO: Vines planted from 19322000. Tended in limestone soil at 200-450
m (656-1,476 ft) altitude. AGEING: Gently
pressed, after settling, the juice rests in
200 liter French oak barrels for 9 months.
Light battonage. RATING: ‘12 90WE;
‘11 “Top 50 Portuguese Wines” by Jancis
Robinson. PRODuCTION: 500 cs. (6 pack).
SuGGESTED RETAIL PRICE: $38/bot

nOTES
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Caves São João

Bairrada

Dão

D.O. Bairrada, Dâo, V.R. Beiras, Beirra AtlÁntico IGP
LISBON

What makes this producer unique?

• Established in 1920, became a dominant force in Portuguese winemaking in the mid-20th century.
• In 2013, the owners of the estate decided to open their cellars and offer the old vintages in stock 1 million
bottles ranging from 1959 to 2000.
• Kept in perfect condition at the winery these are pristine examples of mature wines with profound finesse
and irreplaceable complexity.
• Caves S. João has to be one of the few wineries in the world offering old vintages going back to the late 1950’s.

Overview

Caves S. João, established in 1920, became a dominant force in Portuguese winemaking in the mid-20th century with their
wines Porta dos Cavaleiros from the Dão and Bairrada’s Frei João. Given the shifting trends in consumer preferences, Bairrada
and Dão fell to obscurity in the 1990s when critical influence drove the demand for bigger, extracted, warmer climate wines.
But history is somehow circular and after 20 years of hibernation savvy consumers and food-conscious sommeliers are again
looking for finesse and freshness and heading back to Bairrada and Dão. In 2013, the Costa family owners of the estate, decided
to open their cellars and offer the old vintages in stock, ranging from 1959 to 2000. Wines that when young had a vegetal
character, pronounced tannins and high acidity aged gracefully when kept in perfect condition at the winery for 20-40 years
and are now pristine examples of mature wines with profound finesse and irreplaceable complexity. Caves S. João, with 1
million bottles in stock, as to be one of the few wineries in the world offering library with vintages going back to the late 1950’s.

Wines made

Frei João Branco, Frei João Tinto, Frei João Reserva, Poço do Lobo Branco, Poço do Lobo Tinto, Caves São JoãoTinto Reserva
Particular, Porta Dos Cavaleiros Branco Reserva, Porta Dos Cavaleiros Tinto, São JoãoRose Bruto

Location, soil and climate

Bairrada, Beira Atlántico, wine regions are located in center-coastal Portugal 40 miles south of Oporto. Flat lands until the Luso
Mountains the region is cool and humid as has no obstacles to Atlantic influence. Wet, cool winters, long mid temperature
summers, cool night and rains come mid-September define the local climate. Soils are clay based, actually the name Bairrada,
means literally place of clay. The denomination called Beira Atlántico is part of the more regulated Bairrada DO.
The Dão is all granite soils. Protected by 3 mountain ranges—Luso to the West, Caramulo to the North and Serra da Estrela
to the east. The Dão region is shielded from continental weather from inside Spain, from the heat of the Douro valley in the
north and from excessive rains and cool weather from the coast. This horseshoe mountain protection, plus the altitude it
enjoys, allows for cool climate, elegant wines.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted	Altitude		FARMING METHOD

Bairrada

Maria Gomes

Clay and Limestone

1950		

164-328 ft

Sustainably farmed

Bairrada

Bical

Clay and Limestone

1950		

164-328 ft

Sustainably farmed

Bairrada

Cercial

Clay and Limestone

1950		

164-328 ft

Sustainably farmed

Bairrada

Rabo do Ovelha

Clay and Limestone

1950		

164-328 ft

Sustainably farmed

Bairrada

Baga

Clay

N/A		

246 ft		

Sustainably farmed

Bairrada

Arinto

Clay and Limestone

1950		

164-328 ft

Sustainably farmed

Bairrada

Castelao

Clay and Limestone

1980		

164 ft

Sustainably farmed

Bairrada

Moreto

Clay and Limestone

1980		

164 ft

Sustainably farmed

Bairrada

Alfrocheiro

Clay

N/A		

246 ft

Sustainably farmed
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Bairrada

Jaen

Clay

N/A		

246 ft

Sustainably farmed

Bairrada

Tinta Roriz

Clay

N/A		

246 ft

Sustainably farmed

Bairrada

Camarete

Clay

N/A		

246 ft

Sustainably farmed

Dão DOC

Cercial Branco

Granite and Schist

N/A		

1,476 ft

Sustainably farmed

Dão DOC

Bical

Granite and Schist

N/A		

1,476 ft

Sustainably farmed

Dão DOC

Malvasia

Granite and Schist

N/A		

1,476 ft

Sustainably farmed

Dão DOC

Encruzado

Granite and Schist

N/A		

1,476 ft

Sustainably farmed

Dão DOC

Alfrocheiro

Granite and Schist

N/A		

1,476 ft

Sustainably farmed

Dão DOC

Jaen

Granite and Schist

N/A		

1,476 ft

Sustainably farmed

Dão DOC

Tinta Roriz

Granite and Schist

N/A		

1,476 ft

Sustainably farmed

Dão DOC

Baga

Granite and Schist

N/A		

1,476 ft

Sustainably farmed

Dão DOC

Preto de Mortagua

Granite and Schist

N/A		

1,476 ft

Sustainably farmed

Beira Atlántico

Baga

Clay and Limestone

N/A		

246 ft

Sustainably farmed

Beira Atlántico

Touriga Nacional

Clay and Limestone

N/A		

246 ft

Sustainably farmed

Beira Atlántico

Cabernet Sauvignon

Clay and Limestone

N/A		

246 ft

Sustainably farmed
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157. Frei João Branco 1974

notes

158. Frei João Branco 1988

notes

159. Frei João Tinto 1980

notes

160. Frei João Tinto 1985

notes

D.O.: Bairrada. GRAPES: 40% Maria Gomes,
40% Bical, 15% Cerceal, 5% Rabo de Ovelha.
VINEYARD INFO: Vines planted in the 1950.
Tended in clay and limetsone soil at 50-100 m
(164-328 ft) elevation. AGEING: Open tank,
fermentation with extended skin contact. 24
months in cement, filtered and bottled. RATING:
1974 91WA & W&S Magazine “Year’s Best
Portuguese Whites.” Production: 560cs. (3
pack). SUGGESTED RETAIL PRICE: $149/bot

D.O.: Bairrada. GRAPES: 40% Maria Gomes,
40% Bical, 15% Cerceal, 5% Rabo de Ovelha.
VINEYARD INFO: Vines planted in the
1950. Tended in clay and limetsone soil at
50-100 m (164-328 ft) elevation. AGEING:
Open tank, fermentation with extended skin
contact. 24 months in cement, filtered and
bottled. RATING: 1988 90W&S Magazine.
Production: 460cs. (3 pack). SUGGESTED
RETAIL PRICE: $121/bot

D.O.: Bairrada. GRAPES: 100% Baga. VINEYARD
INFO: Vines planted in clay soil at 75m (246 ft)
elevation. Caves S. João was always known to local
growers as a sure-to-get-paid and trustworthy
buyer. Consequently they always got the best
fruit available in Bairrada. AGEING: 24 months in
cement tanks filtered and bottled. Upon receiving
an order bottles are cleaned, labeled and shipped.
RATING: 1980 93WA. Production: 780 cs. (6
pack). SUGGESTED RETAIL PRICE: $71/bot

D.O.: Bairrada. GRAPES: 100% Baga. VINEYARD
INFO: Vines planted in clay soil at 75m (246
ft) elevation. Caves S. João was always known
to local growers as a sure-to-get-paid and
trustworthy buyer. Consequently they always
got the best fruit available in Bairrada. AGEING:
24 months in cement tanks filtered and bottled.
Upon receiving an order bottles are cleaned,
labeled and shipped. Production: 785 cs. (6
pack). SUGGESTED RETAIL PRICE: $50/bot
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161. Frei João Tinto 1990

notes

162. Frei João Tinto Reserva 1983

notes

163. Frei João Tinto Reserva 1990
Magnum

notes

164. Caves São João Tinto Reserva
Particular

notes

D.O.: Bairrada. GRAPES: 100% Baga.
VINEYARD INFO: Vines planted in clay soil at
75m (246 ft) elevation. Caves S. João was always
known to local growers as a sure-to-get-paid and
trustworthy buyer. Consequently they always
got the best fruit available in Bairrada. AGEING:
24 months in cement tanks filtered and bottled.
Upon receiving an order bottles are cleaned,
labeled and shipped. Production: 833 cs. (6
pack). SUGGESTED RETAIL PRICE: $43/bot

D.O.: Bairrada. GRAPES: 100% Baga.
VINEYARD INFO: Vines planted in clay soil at
75m (246 ft) elevation. AGEING: 24 months
in cement tanks filtered and bottled. Upon
receiving an order bottles are cleaned, labeled
and shipped. Production: 6,200 bottles
(1.5L). SUGGESTED RETAIL PRICE: $90/bot

D.O.: Bairrada. GRAPES: 100% Baga.
VINEYARD INFO: Vines planted in clay
soil at 75m (246 ft) elevation. AGEING: 24
months in cement tanks filtered and bottled.
Upon receiving an order bottles are cleaned,
labeled and shipped. Production: 6,200
bottles (1.5L). SUGGESTED RETAIL PRICE:
$178/1.5L bot

D.O.: Bairrada. GRAPES: 25% Baga, 25%
Alfrocheiro, 25% Jaen (Mencia), 20% Tinta
Roriz (Tempranillo), 5% Camarate. VINEYARD
INFO: Vines planted in clay soil at 75 m (246
ft) elevation. AGEING: 24 months aging in
cement tanks before being filtered and bottled.
RATING: 1990 92W&S. Production: 800
cs. (6 pack). SUGGESTED RETAIL PRICE:
$81/750ml bot; $173/1.5L Magnum bot

Dão
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165. Poço do Lobo Branco

notes

166. Poço do Lobo Tinto

notes

167. Poço do Lobo Cabernet Sauvignon
1988

notes

168. Poço do Lobo Cabernet Sauvignon
1990

notes

D.O.: Vinho Regional Beiras. GRAPES: 100% Arinto.
VINEYARD INFO: Vines planted in 1950. Tended
in clay and limestone soil at 50-100 m (164-328
ft) elevation. AGEING: Open top, extended skin
fermentation. 24 months on cement tanks, filtered
and bottled. Upon receiving an order bottles are
cleaned, labeled and shipped. RATING: ‘95 94
W&S “Year’s Best Portuguese Wines”; ‘91 91 View
from the Cellar. Production: 3.500 cs. (6 pack).
SUGGESTED RETAIL PRICE: 1991, 1994: $60/bot

D.O.: Bairrada. GRAPES: 90% Baga, 5%
Castelao and 5% Moreto. VINEYARD INFO:
Vines planted in 1980. Tended in clay and
limestone soil at 50m (164 ft) elevation. The
vineyards are planted in Bairrada - the place
of clay. AGEING: 24 months on cement tanks,
filtered and bottled. Bottles come to us straight
from the winery. Production: 2.500 cs.
(6 pack). SUGGESTED RETAIL PRICE: 1995:
$60/750ml bot; 1996: $50/750ml bot

D.O.: Vino de Mesa. GRAPES: 100% Cabernet
Sauvignon. VINEYARD INFO: Vines planted
in the late 1970s. Tended in clay and limestone
soil at 70 m (230 ft.) elevation. AGEING: 24
months on cement tanks, filtered and bottled. A
library release from the winery itself, with the
bottles kept in pristine condition for decades.
Production: Limited. Special Order (6 pack).
SUGGESTED RETAIL PRICE: $66/bot

D.O.: Vino de Mesa. GRAPES: 100% Cabernet
Sauvignon. VINEYARD INFO: Vines planted
in the late 1970s. Tended in clay and limestone
soil at 70 m (230 ft.) elevation. AGEING: 24
months on cement tanks, filtered and bottled. A
library release from the winery itself, with the
bottles kept in pristine condition for decades.
Production: Limited. Special Order (6 pack).
SUGGESTED RETAIL PRICE: $66/bot
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169. Poço do Lobo Cabernet Sauvignon
1991

notes

D.O.: Vinho Regional Beiras. GRAPES: 100%
Cabernet Sauvignon. VINEYARD INFO: Vines
planted in the late 1970s. Tended in clay and
limestone soil at 70 m (230 ft.) elevation.
AGEING: 24 months on cement tanks, filtered
and bottled. A library release from the winery
itself, with the bottles kept in pristine condition for
decades. Production: Limited. Special Order
(6 pack). SUGGESTED RETAIL PRICE: $58/bot

170. Poço do Lobo Cabernet Sauvignon
1993

notes

171. Poço do Lobo Cabernet Sauvignon 1994

notes

172. Poço do Lobo Cabernet Sauvignon
1995

notes

D.O.: Vinho Regional Beiras. GRAPES: 100%
Cabernet Sauvignon. VINEYARD INFO: Vines
planted in the late 1970s. Tended in clay and
limestone soil at 70 m (230 ft.) elevation.
AGEING: 24 months on cement tanks, filtered
and bottled. A library release from the winery
itself, with the bottles kept in pristine condition for
decades. Production: Limited. Special Order
(6 pack). SUGGESTED RETAIL PRICE: $66/bot

D.O.: Vinho Regional Beiras. GRAPES: 100%
Cabernet Sauvignon. VINEYARD INFO: Vines
planted in the late 1970s. Tended in clay and
limestone soil at 70 m (230 ft.) elevation.
AGEING: 24 months on cement tanks, filtered
and bottled. A library release from the winery
itself, with the bottles kept in pristine condition
for decades. RATING: 92 View from the Cellar.
Production: Limited. Special Order (6 pack).
SUGGESTED RETAIL PRICE: $45/bot

D.O.: Vinho Regional Beiras. GRAPES: 100%
Cabernet Sauvignon. VINEYARD INFO: Vines
planted in the late 1970s. Tended in clay and
limestone soil at 70 m (230 ft.) elevation.
AGEING: 24 months on cement tanks, filtered
and bottled. A library release from the winery
itself, with the bottles kept in pristine condition for
decades. Production: Limited. Special Order
(6 pack). SUGGESTED RETAIL PRICE: $58/bot

Dão
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173. Poço do Lobo Cabernet Sauvignon
1996

notes

174. Porta dos Cavaleiros Branco Reserva
1984

notes

175. Porta dos Cavaleiros Branco Reserva 1985

notes

D.O.: Vinho Regional Beiras. GRAPES: 100%
Cabernet Sauvignon. VINEYARD INFO: Vines
planted in the late 1970s. Tended in clay and
limestone soil at 70 m (230 ft.) elevation.
AGEING: 24 months on cement tanks, filtered
and bottled. A library release from the winery
itself, with the bottles kept in pristine condition for
decades. Production: Limited. Special Order
(6 pack). SUGGESTED RETAIL PRICE: $58/bot

D.O.: Dão DOC. GRAPES: 40% Cercial Branco, 20%
Bical, 20% Malvasia and 20% Encruzado. VINEYARD
INFO: Planted in granite and schist soil at 450 m
(1,476 ft) elevation. AGEING: 24 months aging
in cement tanks before being filtered and bottled.
Provenance and aging conditions, the usual concern
when dealing with old vintages, is not an issue here as
every bottle we sell comes directly from the winery.
Production: 800 cs. (6 pack). SUGGESTED
RETAIL PRICE: $73/750ml bot

D.O.: Dão DOC. GRAPES: 40% Cercial Branco, 20%
Bical, 20% Malvasia and 20% Encruzado. VINEYARD
INFO: Planted in granite and schist soil at 450 m
(1,476 ft) elevation. AGEING: 24 months aging
in cement tanks before being filtered and bottled.
Provenance and aging conditions, the usual concern
when dealing with old vintages, is not an issue here as
every bottle we sell comes directly from the winery.
Production: 800 cs. (6 pack). SUGGESTED
RETAIL PRICE: $113/750ml bot

176. Porta dos Cavaleiros Tinto 1980

D.O.: Dão DOC. GRAPES: 40% Alfrocheiro, 20%
Jaen, 20% Tinta Roriz, 10% Baga, 10% Preto de
Mortagua. VINEYARD INFO: Planted in granite
and schist soil at 450m elevation. AGEING: 24
months in cement tanks filtered and bottled.
Provenance and aging conditions, the usual
concern when dealing with old vintages, is not an
issue here as every bottle we sell comes directly
from the winery. Production: 2,000 cs. (6
pack). SUGGESTED RETAIL PRICE: $51/bot

notes

Dão

183

D.O. Bairrada, Dâo, V.R. Beiras, Beirra AtlÁntico IGP
LISBON

177. Porta dos Cavaleiros Tinto 1985

notes

178. Porta dos Cavaleiros Tinto Reserva 1983

notes

179. Porta dos Cavaleiros Tinto Reserva 1989

notes

180. Caves São João Rosé Bruto

notes

D.O.: Dão DOC. GRAPES: 40% Alfrocheiro, 20%
Jaen, 20% Tinta Roriz, 10% Baga, 10% Preto de
Mortagua. VINEYARD INFO: Planted in granite
and schist soil at 450m elevation. AGEING: 24
months in cement tanks filtered and bottled.
Provenance and aging conditions, the usual
concern when dealing with old vintages, is not an
issue here as every bottle we sell comes directly
from the winery. Production: 2,000 cs. (6
pack). SUGGESTED RETAIL PRICE: $51/bot

D.O.: Dão DOC. GRAPES: 40% Alfrocheiro, 20%
Jaen, 20% Tinta Roriz, 10% Baga, 10% Preto de
Mortagua. VINEYARD INFO: Planted in granite and
schist soil at 450m elevation. AGEING: 24 months
in cement tanks filtered and bottled. Provenance
and aging conditions, the usual concern when
dealing with old vintages, is not an issue here as
every bottle we sell comes directly from the winery.
Production: 2,000 cs. (6 pack). SUGGESTED
RETAIL PRICE: $88/bot

D.O.: Dão DOC. GRAPES: 40% Alfrocheiro, 20%
Jaen, 20% Tinta Roriz, 10% Baga, 10% Preto de
Mortagua. VINEYARD INFO: Planted in granite and
schist soil at 450m elevation. AGEING: 24 months
in cement tanks filtered and bottled. Provenance and
aging conditions, the usual concern when dealing
with old vintages, is not an issue here as every bottle
we sell comes directly from the winery. RATING: 93
View from the Cellar. Production: 2,000 cs. (6
pack). SUGGESTED RETAIL PRICE: $88/bot

D.O.: Beira Atlántico. GRAPES: 40% Baga,
40% Touriga Nacional, 20% Cabernet
Sauvignon. VINEYARD INFO: Grapes planted
in clay and limestone, less than 20 km from
the Atlantic Ocean. AGEING: 3 months on the
lees, bottled at the beginning of December and
disgorged in March. Production: 2,500
cs. (12 pack). SUGGESTED RETAIL PRICE:
$20/750ml bot; $18/375ml bot
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181. Porta dos Cavaleiros Branco Reserva 1973
Magnum

notes

D.O.: Dão DOC. GRAPES: 40% Cercial Branco,
20% Bical, 20% Malvasia and 20% Encruzado.
VINEYARD INFO: Planted in granite and schist soil at
450 m (1,476 ft) elevation. AGEING: 24 months aging
in cement tanks before being filtered and bottled.
Provenance and aging conditions, the usual concern
when dealing with old vintages, is not an issue here as
every bottle we sell comes directly from the winery.
SUGGESTED RETAIL PRICE: 1973: $308/1.5L bot

182. Porta dos Cavaleiros Branco Reserva
1979 Magnum

notes

183. Porta dos Cavaleiros Branco Reserva
1980 Magnum

notes

184. Porta dos Cavaleiros Branco Reserva
1984 Magnum

notes

D.O.: Dão DOC. GRAPES: 40% Cercial Branco,
20% Bical, 20% Malvasia and 20% Encruzado.
VINEYARD INFO: Planted in granite and schist soil at
450 m (1,476 ft) elevation. AGEING: 24 months aging
in cement tanks before being filtered and bottled.
Provenance and aging conditions, the usual concern
when dealing with old vintages, is not an issue here as
every bottle we sell comes directly from the winery.
SUGGESTED RETAIL PRICE: $308/1.5L bot

D.O.: Dão DOC. GRAPES: 40% Cercial Branco,
20% Bical, 20% Malvasia and 20% Encruzado.
VINEYARD INFO: Planted in granite and schist soil at
450 m (1,476 ft) elevation. AGEING: 24 months aging
in cement tanks before being filtered and bottled.
Provenance and aging conditions, the usual concern
when dealing with old vintages, is not an issue here as
every bottle we sell comes directly from the winery.
SUGGESTED RETAIL PRICE: $247/1.5L bot

D.O.: Dão DOC. GRAPES: 40% Cercial Branco,
20% Bical, 20% Malvasia and 20% Encruzado.
VINEYARD INFO: Planted in granite and schist soil at
450 m (1,476 ft) elevation. AGEING: 24 months aging
in cement tanks before being filtered and bottled.
Provenance and aging conditions, the usual concern
when dealing with old vintages, is not an issue here as
every bottle we sell comes directly from the winery.
SUGGESTED RETAIL PRICE: $247/1.5L bot
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What makes this producer unique?

• These are unadulterated, crystal clear expression of the Alentejo’s terroir.
• Produced by using indigenous varietals and minimal interventionist winemaking and viticulture.
• Hand-sorted to select the very best fruit in the harvest.
• Most wines are spontaneously fermented with indigenous yeasts.

Overview

Fitapreta is the culmination of a partnership between a young, dynamic Portuguese winemaker and a British-born viticulturist,
dedicated to a new examination of terroir in the Alentejo. The winemaker António Macanita returned home to his native
Portugal after winemaking stints in Napa, Australia and France, most notably Ch. Lynch Bages. David Booth, the viticulturist,
was already well established in Portugal when they began work together in 2004. Fitapreta operates on the Portuguese
idea of “Palpite” or intuition when it comes to their viticulture and winemaking. With this trust of the land and the natural
growth process of the vineyard, they are able to make wines that are imbued with a singular sense of place. They operate on
a strictly gravity-fed basis in the winery, to avoid any harsh treatment of the must.
All wines are spontaneously fermented with indigenous yeasts. Small parcels of each vineyard are fermented separately to
preserve distinct stylistic qualities. These are then blended to achieve a layered, complete picture of the terroir.

Wines made

Fitapreta Branco, Fitapreta Branco da Talha, Fitapreta Tinto and A Touriga Vai Nua

Location, soil and climate

The Alentejo is a large region in southeastern central Portugal, which is one of the agricultural centers of the country. The
climate is Atlantic-Mediterranean, with significant diurnal-nocturnal temperature differences. This temperature range
produces fruit with a natural combination of maturity and freshness. The Alentejo sees 3,000 hours of annual sunshine
and 600mm of annual rainfall, less than 15% of which falls during the growing season. These vineyards are planted to rocky
schist at 300-400m elevation.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted	Altitude		FARMING METHOD

Several

Antao Vaz

Calcareous clay

1979-1989

984-1,312 ft

Sustainably farmed

Several

Arinto

Calcareous clay

1979-1989

984-1,312 ft

Sustainably farmed

Several

Roupeiro

Calcareous clay

1979-1989

984-1,312 ft

Sustainably farmed

Several

Aragonez

Rocky schist

1979-1989

984-1,312 ft

Sustainably farmed

Several

Trincadeira

Rocky schist

1979-1990

984-1,312 ft

Sustainably farmed

Several

Alicante Bouschet

Rocky schist

1979-1991

984-1,312 ft

Sustainably farmed

Several

A Touriga Nacional

Rocky schist

2003		

1,509 ft		

Sustainably farmed
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185. Fitapreta Branco

notes

186. Fitapreta Branco de Talha

notes

187. Fitapreta Tinto

notes

188. A Touriga Vai Nua

notes

GRAPES: 40% Antao Vaz, 40%
Roupeiro, 20% Arinto. Vines planted
from 1979-1989. VINEYARD INFO:
Tended in calcareous clay soils at
300-400 m (984-1,312 ft) elevation.
AGEING: Six months in stainless
steel barrels. RATING: ‘16 88WA.
Production: 1,135 cs. (12 pack)
SUGGESTED RETAIL PRICE: $22/bot

GRAPES: 70% Roupeiro, 30% Arinto
Vaz. VINEYARD INFO: Sustainably
grown vines planted from 19791989 Vines planted in rocky schist
at 300-400 m elevation (984-1,312
ft) elevation. AGEING: Six months
in stainless steel tanks. RATING:
‘16 90WA; ‘15 91WA; ‘14 90WA.
Production: 220 cs. (12 pack)
SUGGESTED RETAIL PRICE: $27/bot

GRAPES: 40% Aragones, 30%
Trincadeira, 30% Alicante Bouschet.
VINEYARD INFO: Sustainably
grown vines planted from 1979-1989.
Tended in rocky schist at elevation
soil at 300-400 m (984-1,312 ft)
elevation. AGEING: Nine months in
French oak barrels. Production:
1,700 cs. (12 pack). SUGGESTED
RETAIL PRICE: $25/bot

GRAPES: 100% Touriga Nacional.
VINEYARD INFO: Sustainably
grown vines on average 30 years
old. Tended in schist rocky soil at
300-400 m (984-1,312 ft) elevation.
AGEING: 3 months in stainless steel
tanks. Production: 830 cs. (12
pack). SUGGESTED RETAIL PRICE:
$26/bot

Olé & obrigado catalog 2019

Fitapreta

188
Olé & obrigado catalog 2019

Fitapreta

D.O. Vinho Regional Alentejo
LISBON

189. Baga Grand Reserva

notes

190. Baga Ao Sol

notes

Grapes: 50% Alicante Bouschet,
45% Aragonez, 5% Baga.
VINEYARD INFO: Sustainably
grown vines planted in 2000 (on
average) in schist and rocky soil at
375 m (1,230 ft) average elevation.
Ageing: 24 months in French oak
barrels. Production: 2,500
- 6,000 bottles. SUGGESTED
RETAIL PRICE: $123/bot

Grapes: 100% Baga
VINEYARD INFO: Vines planted
in 2010 in rocky schist soil, at
an elevation of 350 m (1,148
ft). Ageing: 18 months in
stainless steel tanks. 100%
unoaked. RATING: ‘15 92WA.
Production: 615 cases (6
pack). SUGGESTED RETAIL
PRICE: $45/bot
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QuinTa Da CHaO DE aREia, D.O. COlaRES

LISBON

What makes this producer unique?

• The Colares appellation is one of the hidden gems of Portugal.
• Well-aged Malvasia and Ramisco blend from the westernmost appellation in Europe.
• The vines planted are ungrafted, on their own roots, deep into the sand.
• MJC Colares Branco and Tinto are an expression of the extreme Atlantic climate and maritime terroir.

Overview

The Colares appellation is one of the hidden gems of Portugal. Its wines are known for enormous potential for longevity.
Although today they are much more difficult to find, at one time the wines from Colares were the standard bearer for ageworthy vins de garde in Portugal. To wit—in 1930, the appellation had more than 3000 hectares planted to vine.
Today, after many 150-200-year-old vineyards were ripped up to make room for beachfront construction, only 18 hectares
are left, producing extremely low yields from primarily pre-phylloxera vines—the entire DOC produces fewer than 8000
bottles a vintage. Making wine in Colares is a labor of love, as this appellation doesn’t lend itself to an easy growing season.
Humid and foggy most of the season, most of the region is green and fertile. Where the vines are planted, however, are the
sand dunes west of Lisbon, right on the Atlantic. The hallmark of the region is the maritime nortada winds that constantly
buffet the vines, necessitating low-trained plants and a system of walls to protect the fruit from too much wind and sea spray.
The humidity, too, makes maturation of the long-cycle varieties grown there extremely difficult. In 1999, an organization
named Fundaçao Oriente bought the 9-hectare property once owned by the grower Manuel José Colares with the aim of
saving the appellation from extinction. Bolstering its altruistic mission is the fact that the property now employs dozens
of workers who have had grave financial difficulties, giving them a chance to get their lives back on track. now, Obrigado
Vinhos has been given access to the library vintages of these wines, enabling the sale of winery-aged, mature Colares wines
that showcase the age-ability of this once proud appellation.

Wines made

MJC Colares Branco, MJC Colares Tinto

Location, soil and climate

Vineyards located between the Serra de Sintra and the Atlantic, in the westernmost growing area in continental Europe
about an hour from Lisbon. Rainfall averages 800mm through the growing season. Soil is a top layer of sand over a layer of
clay—vines are dug to 8m deep in order to get proper root purchase in the clay, and gradually backfilled with sand as the
vine grows. Climate is Atlantic, with an average temperature of 59 degrees Fahrenheit (15 C) during the growing season.

Vineyard data
Vineyard

Grape Varieties

soil type

planted

altitude

Hectares

acres

Several

Malvasia

Sandy soil

2004-2005

184 ft

9

22.24

Several

Ramisco

Ungrafted rootstock

1997

393 ft

9

22.24
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191. MJC Colares Branco

nOTES

192. MJC Colares Tinto

nOTES

GRAPES: 100% Malvasia. VINEYARD
INFO: Vines planted from 2004-2005.
Tended in sandy soil at 56 m (184 ft)
elevation. AGEING: 4 months of lees
contact, then racked and aged for 3
years in stainless steel tank before
bottling. RATING: 92 W&S Magazine
“Year’s Best Portuguese Whites.”
PRODuCTION: 250 cs. (6 pack).
SuGGESTED RETAIL PRICE: $36/bot

GRAPES: 100% Ramisco. VINEYARD
INFO: Average vine age of 20 years,
ungrafted rootstock. Planted to sandy
and clay soils at an average of 120m (393
ft) elevation. AGEING: Because of the
complicated history of the estate, the data
on its aging is incomplete. RATING: 91
W&S Magazine “Year’s Best Portuguese
Red.” PRODuCTION: 1,500 cs. (6 pack).
SuGGESTED RETAIL PRICE: $40/bot
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DOURO DOC

LISBON

193. Maçanita Branco

notes

194. Maçanita Touriga Nacional
Em Rosé

notes

195. Maçanita Tinto

notes

Grapes: 70% Viosinho, 20%
Codega do Larinho, 10% Gouveio.
VINEYARD INFO: Vines planted to
schist soils at an average altitude
of 750 m (2,460 ft) elevation.
Ageing: Racked to stainless steel
for 6 months aging before bottling.
RATING: ‘15 90WA. Production:
533 cases. SUGGESTED RETAIL
PRICE: $28/bot

Grapes: 100% Touriga Nacional.
VINEYARD INFO: Vines planted to
schist soils at an average altitude of
200 m (600 ft) elevation. Ageing:
Grapes are gently moved by
gravity into temperature controlled
stainless steel vats. RATING: ‘17
90WA. Production: 450 cases.
SUGGESTED RETAIL PRICE: $22/bot

Grapes: 55% Touriga Nacional,
25% old vine field blend (80+ years),
20% Sousao. VINEYARD INFO:
Vines planted to schist soils at
100-400 m (328-1,312 ft) elevation.
Ageing: Vine age ranges from
20 - 80+ years old. RATING: ‘17 95
Decanter. Production: 1,666
cases. SUGGESTED RETAIL PRICE:
$28/bot
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D.O. douro

LISBON

196. Noble & Murat LBV Port

notes

197. Noble & Murat Vintage Port

notes

Grapes: 90% Field Blend Mixed Varieties, 10% very
rare clone of Touriga Naçional. VINEYARD INFO:
Vines planted in schist soil. Ageing: Traditional foot
trodding in lagares where bunches are destemmed,
but fermentation occurs adding back stems in layers.
Fermentation is arrested with Spanish Moscato
based grape spirit, which lends elegance. Aged 4
to 6 years in 150 year-old seasoned Chestnut Port
casks. Production: 100 cs. (6 pack). SUGGESTED
RETAIL PRICE: $52/bot

Grapes: 90% Field Blend Mixed Varieties, 10% very
rare clone of Touriga Naçional. VINEYARD INFO: Vines
planted in schist soil. Ageing: Traditional foot trodding in
lagares where bunches are destemmed, but fermentation
occurs adding back stems in layers. Fermentation is
arrested with Spanish Moscato based grape spirit, which
lends elegance. Aged 2 to 3 years in 150 year old seasoned
Chestnut Port casks, then rests in stainless steel before
bottling. RATING: ‘16 95WE; ‘15 90WS. Production:
100 cs. (6 pack). SUGGESTED RETAIL PRICE: $110/bot
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D.O. VINHO Regional Minho
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D.O. VINHO Regional Minho
LISBON

What makes this producer unique?

• Nortico is from tiny vineyard plots on the northern border with Spain’s Galicia province—
the best Alvarinho growing area in Portugal.
• Unlike others from the area, Nortico has no added CO2, making for a richer, fuller, well-balanced wine.
• Extraordinarily fresh.

Overview

Ask anyone for the best Alvarinho in Portugal and people will point to the extreme north to the sub-region of Moncao and
Melgao, right on the border with Spain. Nortico is produced on the south bank of the Minho River in plots so small they are
called “Jardins”, gardens in Portuguese. Soils here are granite and shiest and although it rains a lot (2,000 mL annually) the
inland area is a little warmer than the coastal plantings allowing for a perfect maturation.
From Rui Abecassis, founder of Obrigado: “The design for the labels of Nortico comes from my family small atelier where I
learned to love tiles. The ceramic tile atelier was more a labor of passion and tenacity than a business as it always seemed to
be on the brink of bankruptcy. To this day tiles are still produced there exactly like in the 18th century, each 14 x 14cm tile is
produced from scratch and painted by hand. Walking the streets of Oporto or Lisboa tiles are in both modest and important
buildings, in churches, in hospitals and stores, in private houses and public gardens. Tiles are a durable building material,
an early form of storytelling and graphic design. We wanted the Nortico label to evoke those tiles to capture that spirit and
Portuguese aesthetics.

Wines made

Nortico Alvarinho, Nortico Rosé

Location, soil and climate

Nortico vineyards are located in Zone 1, on the southern banks of the Minho River. The vines are tended in schist and granite
at 20 – 300 m (68 – 984 ft) elevation. Temperature from April to October average 61F.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted	Altitude		FARMING METHOD

Several

Alvarinho

Granite

1998		

68 - 820 ft

Sustainably farmed

Several

Alvarelhao

Schist and Granite

1970-1980

656 - 984 ft

Sustainably farmed

Several

Pedral

Schist and Granite

1970-1980

657 - 984 ft

Sustainably farmed

Several

Vinhao

Schist and Granite

1970-1980

658 - 984 ft

Sustainably farmed
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Nortico

D.O. VINHO Regional Minho
LISBON

198. Nortico Alvarinho

notes

199. Nortico Rosé (Provence Style)

notes

GRAPES: 100% Albariño
VINEYARD INFO: Sustainably grown vines
(small plots called Jardins) planted from 19102005 in granite soil at 20-250 m (68-820 ft)
elevation. AGEING: 100% unoaked. Raking,
primary filtration and cold stabilization. 4
months in stainless steel, filtration prior to
bottling in February. RATING: ‘14 88W&S.
Production: 15,000 cs. (12 pack).
SUGGESTED RETAIL PRICE: $16/bot

GRAPES: 20% Vinhao, 40% Alvarelhao,
40% Pedral. VINEYARD INFO:
Sustainably grown vines planted from
1970-1980 in schist and granite soil
at 200-300 m (656-984 ft) elevation.
AGEING: 4 months on stainless steel,
filtration prior to bottling in February.
Production: 2,000 cs. (12 pack).
SUGGESTED RETAIL PRICE: $36/bot

By Vinos Atlántico

D.O. Douro

Olé & obrigado catalog 2019

Rabelo

199

200
Olé & obrigado catalog 2019

Rabelo
By Vinos Atlántico

D.O. Douro

LISBON

What makes this producer unique?

• Hand-selected blend of the best fruit from different estates, at different altitudes providing an
exposition of the depth and complexity for which the Douro has become famous.
• Unifies independent Quintas in the Douro Valley as an exposition of the breadth of this terroir.
• Use only indigenous varietals, the Rabelo showcase the best of every Douro subzone.

Overview

In 1756, a royal Portuguese charter for the Douro Wine Company defined the wine production areas of the Douro valley,
effectively establishing the world’s first regional appellation, or government regulated growing area. Long known as the
epicenter of Port wine production, the Douro has in recent years established itself as a serious table wine appellation in its
own right. With 45,000 hectares of terraced vineyards providing a breathtaking landscape, the Douro is now among the
most exciting wine growing regions in the world.
Rabelo is a project that unifies independent Quintas in the Douro Valley as an exposition of the breadth of this terroir. In
partnership with the Lavradores Feitoria (Growers’ Association), and using only indigenous varietals, Rabelo’s reds evoke
the sun-ripened fruit and lush textures of the Douro. Spanning the different growing areas, the wines of Rabelo are able
to offer highlights from each subzone of the appellation—freshness from Baixu Corgo, richness from Douro Superior, and
minerality from Cimu Corgo.

Wines made

Rabelo Mosteiro and Rabelo Roman

Location, soil and climate

Rabelo’s holdings span the length of the Douro Valley. Vines planted 1955 – 1985 to schist with varying altitude due to the
different estates from which they are sourced. The climate is continental, with significant diurnal-nocturnal temperature
differences—as much as 35 degrees during the growing season. Rainfall averages 600 mm/yr. Temperature April – October
is 67.4 degrees Fahrenheit.

Vineyard data
Vineyard

Grape Varieties	Soil Type 	Planted	Altitude		

Independent Quintas

Tinta Roriz

Schist		1955-1990

656 - 1,312 ft		

Independent Quintas

Touriga Franca

Schist		1955-1990

656 - 1,312 ft		

Independent Quintas

Touriga Nacional

Schist		1955-1990

656 - 1,312 ft		

Independent Quintas

Tinto Cão

Schist		1955-1990

656 - 1,312 ft
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D.O. Douro

LISBON

200. Rabelo Roman

GRAPES: 55% Tinta Roriz, 25%
Touriga Franca, 20% Touriga Nacional.
VINEYARD INFO: Vines planted in
1985-1990. Tended in schist soil at 200
m - 400 m (656 - 1,312 ft) elevation.
AGEING: 10 months in 50% French
oak barrels and 50% stainless steel.
RATING: ‘14 90RP. Production:
4,500 cs. (12 pack). SUGGESTED
RETAIL PRICE: $21/bot

notes
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D.O. Douro, Vinho Verde DOC
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D.O. DOuRO, VinHO VERDE DOC

LISBON

What makes this producer unique?

• Wines that offer an introduction to the dominant soil type in the Douro valley.
• Minimal interventionist winemaking.
• Vines planted exclusively in yellow schist soil.
• Fresh, mineral driven wines that showcases the purity of fruit achievable in the region.
• Sustainably farmed vines, and vinified using only spontaneous fermentation and indigenous yeasts. This way Luis Seabra
removes all potential variability other than the soil type as an expression of terroir.

Overview

The Douro is the oldest demarcated appellation in Western Europe, chartered in 1756. Since 1986, the focus has diversified
from the early days of fortified wine production in Porto, giving rise to several fine table wines that spearheaded the
Portuguese wine market in America in the early 2000s.
After a decade as winemaker at niepoort, where he was responsible for some of the best known and highly rated wines to
come out of the famed Douro and Porto producer, Luis Seabra decided that he no longer wanted to make wines to someone
else’s tastes and specifications. Thus, he began his eponymous winery, and set about shattering preconceptions of what
Douro wines represent. He is a particularly gifted winemaker, one who sees wine as a medium through which a piece of
land can speak. He has focused his winemaking on the distinct soil types in the valley, and his projects shows the breadth of
style that is achievable in the region.

Wines made

Granito Cru Alvarinho, Xisto Cru Branco, Xisto Ilimitado, Xisto Cru Tinto, and Indie

Location, soil and climate

Most of the vineyards are located between the southern part of the Douro Superior in eastern Douro near the Spanish
border and Cima Corgo at the heart of the Douro. The Cima Corgo is a sub-region that experiences extreme highs and
lows from a temperature standpoint, with some of the greatest day-night temperature delta in Portugal. As such the fruit
experiences extended hangtime. Vines planted exclusively in yellow schist soil at 400-600 m elevation.

Vineyard data
Grape Varieties

soil type

planted

altitude

farMinG MetHod

Alvarinho

Granite

1989

164 - 492 ft

Sustainably farmed

Touriga Franca

Schist

1920 - 1933

1,232 - 1,968 ft

Sustainably farmed

Tinta Amarela

Schist

1920 - 1933

1,232 - 1,968 ft

Sustainably farmed

Tinta Roriz

Schist

1920 - 1933

1,232 - 1,968 ft

Sustainably farmed

Rufete

Schist

1920 - 1933

1,232 - 1,968 ft

Sustainably farmed

Tinta Barroca

Schist

1920 - 1933

1,232 - 1,968 ft

Sustainably farmed

Donzelinho Tinto

Schist

1920 - 1933

1,232 - 1,968 ft

Sustainably farmed

Malvasia

Schist

1920 - 1933

1,232 - 1,968 ft

Sustainably farmed

Touriga Brasileira

Schist

1950

1,673 ft

Sustainably farmed

Touriga Femea

Schist

1950

1,673 ft

Sustainably farmed
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Luis Seabra Vinhos
D.O. DOuRO, VinHO VERDE DOC

LISBON

201. Granito Cru Alvarinho

nOTES

202. Xisto Cru Branco

nOTES

203. Xisto Cru Tinto

nOTES

204. Xisto Ilimitado Branco

nOTES

D.O.: Vinho Verde DOC. GRAPES: 100%
Alvarinho. VINEYARD INFO: Sustainbly grown
vines planted in 1989. Planted in granite soil
at 50-150 m (164-492 ft) elevation. This is
a vegan wine. AGEING: The fermentation
and aging took place in two used, oval vats of
1000 liters and a new oval vat of 2000 liters.
RATING: ‘16 92WA; ‘14 92WA; ‘13 91WA.
PRODuCTION: 538 cs. (3 pack). SuGGESTED
RETAIL PRICE: $55/bot

D.O.: Douro. GRAPES: 70% Rabigato, remaining
balance field blend of Codega (10%), Gouveio (10%)
and Viosinho Dozelino Branco (10%). VINEYARD
INFO: Sustainably farmed vineyards planted from
1920-1933. Tended in mica schist soil from 650-700
m (2,133-2,297 ft) elevation. This is a vegan wine.
AGEING: 9 months in used French oak barrels, no
battonage, no malolactic ferementation. RATING: ‘16
93WS; ‘14 94WA. PRODuCTION: 320 cs. (3 pack).
SuGGESTED RETAIL PRICE: $70/bot

D.O.: Douro. GRAPES: Field blend, containing
Rufete, Touriga Franca, Malvasia Preta,
Alicante Bouschet and Donzelinho Tinto.
VINEYARD INFO: Sustainably farmed
vineyards planted from 1910-1933. Tended
in mica schist soil from 650-700 m (2,1332,297 ft) elevation. AGEING: 22 months in
used French oak barrels. RATING: ‘15 95WA;
‘13 92WA. PRODuCTION: 511 cs. (3 pack).
SuGGESTED RETAIL PRICE: $80/bot

D.O.: Douro. GRAPES: 50% Rabigato, 20%
Codega, 15% Gouveio (Godello), 10% Viosinho.
VINEYARD INFO: 30-45 year old vines,
planted to mica schist at 500-600 m (1,640
-1,968 ft) elevation. AGEING: Aged in 90%
used barrel and 10% stainless steel. RATING:
‘16 90+IWR. PRODuCTION: 750 cs. (12 pack)
SuGGESTED RETAIL PRICE: $25/bot
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LISBON

205. Xisto Ilimitado Tinto

nOTES

206. Indie Xisto

nOTES

D.O.: Douro. GRAPES: 30% Touriga Franca,
20% Tinta Amarela, 20% Tinta Roriz, 10%
Rufete, 10% Tinta Barroca, 5% Malvasia,
5% Donzelinho Tinto. VINEYARD INFO:
Sustainably farmed vineyards planted from
1960 to 1960 in schist soil at 400-600
m (1,232-1,968 ft) elevation. AGEING: 12
months in used French oak barrels. RATING:
‘14 89WA. PRODuCTION: 750 cs. (12 pack)
SuGGESTED RETAIL PRICE: $25/bot

D.O.: Douro. GRAPES: 30% Tinta Roriz, 30%
Touriga Franca, 10% Tinta Amarela, 5% Tinta
Barroca, 5% Rufete, 5% Touriga Brasileira, 5%
Donzelinho Tinto, 5% Malvasia Preta, 5% Touriga
Fêmea. VINEYARD INFO: Sustainably farmed
single vineyard planted since 1950. Tended in blue
schist soil at 510 m (1,673 ft) elevation. AGEING:
22 months in French oak barrels. RATING: ‘15
94WA; '14 92WS. PRODuCTION: 350 cs. (6
pack). SuGGESTED RETAIL PRICE: $80/bot
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BY VINOS ATLáNTICO

D.O. VinHO VERDE DOC
LISBON

What makes this producer unique?

• Vera Vinho Verde is 100% estate fruit, estate bottled, low RS and a very light carbonation, allowing for
a medium bodied and better-balanced wine.
• The fact that fruit comes from the estate’s 104 plots (yes 104!) provides consistent quality from vintage to vintage. Vera
Vinho Verde is one of the great offers from Portugal and from the region.
• Vera Rosé is one of the original, distinct Rosé offerings from the Vinho Verde region and from Portugal.

Overview

When Vera Vinho Verde Branco and Rosé launched the 2010 and 2011 vintages we felt a quality vinho verde and vinho
verde rose were missing. Our ambition was to produce a better vinho verde: estate fruit only, less RS and less carbonation;
all of which runs against the norm for other offerings from the region. We also aimed to produce a vinho verde Rosé,
taking advantage of the local red varietals available at the property, Vinhao and Rabo de Anho. The same principals as
the Vera Branco applied: estate fruit only, less RS and less carbonation; all of which all of which runs against the norm for
other offerings from the region. A little-known fact about Portuguese winemaking history is that in the 50s and 60s, the
Portuguese government, under pressure from the wine industry, resisted the arrival of Coca-Cola and soft drinks. Vinho
Verdes, with their light alcohol and slight carbonation, were the soft-drink du jour, the drink people could have for lunch or
when meeting with a friend. The Vinho Verde DOC is in northwest Portugal, just north of the warm Douro River Valley. It is
rainy, mountainous and intensely green. The Basto sub-region where Vera is located is primarily granite soil, planted inland
with vines that are between 10 and 35 years old. Cold damp winters are flowed by a mil spring and summer.

Wines made

Vera Vinho Verde Branco and Vera Vinho Verde Rosé

Location, soil and climate

Produced from vines planted in 1998, tended in sandy loam, granite and schist soil, at 320m (1,050 ft) elevation. Annual
rainfall: 2000 mm (79 inches).

Vineyard data
Vineyard

Grape Varieties

soil type

planted

altitude

Various Vineyards

Arinto

Sandy Loam, Granite and Schist

1998

1,050 ft

Various Vineyards

Azal

Sandy Loam, Granite and Schist

1998

1,050 ft

Various Vineyards

Loureiro

Sandy Loam, Granite and Schist

1998

1,050 ft

Various Vineyards

Rabo-de-Anho

Sandy Loam, Granite and Schist

1998

1,050 ft

Various Vineyards

Vinhao

Sandy Loam, Granite and Schist

1998

1,050 ft
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BY VINOS ATLáNTICO

D.O. VinHO VERDE DOC
LISBON

207. Vera Vinho Verde Branco

nOTES

208. Vera Vinho Verde Rosé

nOTES

GRAPES: 60% Arinto, 30% Azal, 10%
Loureiro. VINEYARD INFO: Vines planted
in 1998. Tended in sandy loam, granite and
shist soil at 320 m (1,050 ft) elevation. This
is a vegan wine. AGEING: Manual harvested
in small boxes of 20 kg. Loureiro is picked
first, Arinto by mid-October and Azal last
during late October. Fermented in stainless
steel tanks. PRODuCTION: 4,000 cs. (12
pack). SuGGESTED RETAIL PRICE: $12/bot

GRAPES: 80% Rabo-de-Anho, 20%
Vinhão. VINEYARD INFO: Vines planted
in 1998. Tended in sandy loam, granite
and shist soil at 320 m (1,050 ft) elevation.
AGEING: 3 months in stainless steel
tanks. PRODuCTION: 2,000 cs. (12 pack).
SuGGESTED RETAIL PRICE: $12/bot
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Andalucía
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The Canary Islands
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The Balearic Islands
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The Meseta
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Ribera de Duero

La Rioja

Notes

Notes

850 M I L E S W E ST
OF LISBON

650 M I L E S SOUT H W E ST
OF LISBON

