
 

Halewood Wines and Spirits, The Sovereign Distillery, Wilson Road, Huyton Business Park, Liverpool, L36 6AD 

Residual Sugar:  <1.5 g/l 
Total Acidity:  5.2 g/l 
pH: 3.63 
 

ABV: 14% 
Closure:  Cork 
Not suitable for vegetarians or 
vegans 

Variety:  40% Cabernet Sauvignon, 30% Syrah, 30% Bobal 
 

Vintage:  2014 
 

Region:  Castilla La Mancha, Spain 
 
 

Vineyard and Viticulture: 
 
The grapes come from two sites on the Estate, the vineyards face North & 

South. The vines average 30 years old with around 1500 vines planted per 

hectare, sustainable viticulture with drip feed irrigation produce average 

yields of 42 hl/ha.  The grapes for this vintage were harvested by hand in 

the middle of September at optimum ripeness. 

Vinification: 
 
The different grape varieties were fermented separately and blended after 

maturation, 90% of the grapes were destemmed with 10% left whole 

bunch and a brief 2 day pre-maceration took place at 8°C. Fermentation 

was initiated using wild yeasts in stainless steel tanks and it lasted 8 days 

at 22-24°C, malolactic fermentation followed. The wine was matured in 

French 225 & 300L oak barrels for 14 months before being fined, bottled 

and matured in bottle for 6 months prior to release.  

Tasting Notes: 
Intense aromas of cassis and blueberries with notes of roses and violets 
with balsamic spicy notes. An elegant balanced wine with velvet tannins 
and a smooth complex finish. 
 

Serving Suggestion: 
Great accompaniment to game, ragu sauces, cured cheeses and meats. 

Casa De Illana Selección 

 In year 1626 the king of Spain Felipe IV gave the Buenavista Estate to 
the Prosper Galiano family. The winery is now managed by the fourth 
generation of the family who remain faithful to their origins where tradition, 
handcrafting and a strong family spirit coupled with knowledge and 
passion for the land promote excellent grapes and high quality wines. 
Javier Prosper, Agronomist and Winemaker along with his wife Carolina 
deal with the technical management of the estate and the winery.  The 
100ha estate is situated in the centre of the D.O Ribera del Jucar 
appellation at an altitude of 740m above sea level, here the vines benefit 
from the high altitude, the soils are mostly clay and calcareous covered 
with small round river bolders that help to retain water during the dry 
season. The cellar was strategically reconstructed in 2003 to be situated 
in the middle of the vineyards and is dedicated to producing wine from 
grapes grown on the Estate.  An old dove-loft has been part of the Estate 
for centuries and its strong presence became so important for the Family 
that it is encompassed in the wineries image and logo. 

AWARDS 

92 points—James Suckling 

90 points—GuíaPeñín  


