
TOKAJ FURMINT, MAD WINE

Wine in three words: pear, flowers, spice
Winemaker: Urbán Gábor
Region: Tokaj
Grapes: Furmint, 
Food match: Pork Schnitzel & Pickles

Mad is a village in Tokaj, which has been designated 
the Hungarian equivalent of a Permier Cru. This is 
one of the top villages in Hungary to make wine and 
although the Tokaj region is famous for producing 
sweet wines, the quality of the dry wines is equally as 
impressive, if a little less know.

There are three things that make these wines so 
unique; first we have altitude, ensuring the wines 
retain their brisk acidity. Added to that, there are 
extraordinary volcanic soils with complex trace 
elements and minerals. Finally we have the grape 
variety -  Furmint brings freshness and conveys the 
mineral character of the soil.

The wine is aged in Stainless steel to capture the 
essence of Furmint and these unique soils.

Its aromatic on the nose, with heady aromas of ripe 
pear, apples, spring flowers, hints of ginger, and white 
pepper. On the palate its rich and textured, tempered 
by brisk acidity on the finish. A truly unique wine, full 
of interest and personality.

MARCH IS TASTING SEASON 
IN THE WINE TRADE – SO 
WE’VE BEEN DOING THE 
ROUNDS AND HAVE TASTED 
HUNDREDS OF WINES IN THE 
PAST COUPLE OF MONTHS, 
DOING THE HARD WORK SO 
YOU DON’T HAVE TO! 

HERE IS A SELECT SELECTION 
OF OUR TOP-PICKS THAT 
WILL BE MAKING IT ON TO 
THE CELLARS WINE LIST IN 
THE COMING MONTHS.

THIS
MONTH’S CASE 



Manuel Cantalapiedra named his winery after his 
father, also a winemaker - although he is by no 
means following in his footsteps, he is forging 
a fiercely independent path in a very traditional 
region. His vineyards are based in Rueda, but he 
works outside of the rules of the local appellation 
system, preferring to create wines that represent 
the Verdejo grape variety in its best form. Rueda, 
in the northwest of Spain, near to Vallolidid, is 
famous for churning out light, crisp and neutral 
wines – a symptom of Industrial farming, high 
yields, and overproduction. Manuel has bucked 
the trend, farming organically, working with old 
vines and tiny yields.

La Seca Cuvee is source from several small 
parcels around the village of La Seca, with an 
average vine age of 30 years. The soils here are 
clay and limestone and the wine is aged in a 
mixture of steel and oak – steel for preserving 
the fresh fruit character, oak for adding texture 
and weight to the palate. This delivers a deep, 
complex bouquet with bags of personality, 
revealing a nose of peach, wild fennel, beeswax, 
and lots of salinity. On the palate the wine is pure, 
quite full-bodied for Verdejo but with a solid core 
of electric minerality, fresh acidity and incredible 
vibrancy.

The wine in three 
words: stone fruit, 
saline, mineral

Winemaker:  Manuel 
Cantalapiedra

Region: Rueda, Castile 
and León

Grapes: Verdejo

Food Match: Spring 
vegetable risotto

CANTAYANO, 
ISSAC CANTALAPIEDRA



This wine is a field blend made from an 80-year-
old vineyard which is co-planted with many 
different varieties, about 90% red and 10% white. 
This wine typifies what we love about the new-
wave of young producers in Spain - rediscovering 
old, abandoned vineyards and producing 
wonderfully pure and expressive wines. Jesus 
& Curro use very soft, hands-off techniques to 
extract delicate aromas from the grapes which 
are all fermented using native yeast in large old 
oak, hence no woody flavour, just pure delicate 
fruit goodness.

There’s lots of crunchy fruit here, things like 
cranberry and pomegranate seeds spring to 
mind, a dash of fresh cherry, all rounded out with 
wonderful stony minerality.

This could certainly take a little chill in the fridge 
beforehand – if you can bear to wait, wait until the 
spring really gets going, as this will pair perfectly 
with a hit of sunshine and some soft cheese and 
charcuterie in the park.

The wine in three 
words: crunchy, 
vibrant, fresh

Winemaker:  Jesus 
Olivares & Curro 
Bareno

Region: Valdeorras, 
Galicia

Grapes: Field blend 
of Mancia, Mouraton, 
Grao Negro, Bastarda, 
Godello, Dona Branca

Food match: 
Charcuterie

PEIXE DA ESTRADA, 
PEIXES 



One of our favourite new finds of the tasting 
season was this beauty, a rich and juicy number 
hailing from Machuela, a wine region just inland 
from Valencia in Spain.

Finca Sandoval was founded in 1998 but in 2019 
the estate had new investment and renowned 
Spanish winemaker Javi Revert was brought into 
to oversee the winemaking.

The vineyards are split between Bobal and Syrah, 
with some vines being up to 80 years. These old 
vines in the warm climate of Machuela produce, 
rich, intensely flavoured grapes capable of 
making truly great wine. With Javi at the helm of 
this estate, and the promise of his initial wines, 
there are some high expectations for the future of 
this estate!

The Salia is 60% Syrah and 40% Bobal – it has 
ripe black cherries to the fore, with hints of 
freshly cracked black pepper, and a juicy palate.

Wine in three words: 
Bright, juicy, ripe

Winemaker: Javi 
Revert

Region: Manchuela

Grapes: Syrah, Bobal

Food match: Grilled 
lamb chop

SALIA, 
FINCA SANDOVAL


