
NENO GODELLO, VINA 
SOMOZA
Wine in three words: complex, citrus, fresh
Winemaker: Javier García 
Region: Valdeorras, Galicia
Grape: Godello
Food Match: Simply prepared seafood, summer 
salads

Quite simply amazing. We followed this over two 
days - on day one, it was fresh and vibrant with a 
citrus core and a salty tang. On day two, the wine 
had opened up with stone fruit notes and a little 
more textural richness. Both days, suffice to say, 
it was astoundingly delicious.

Galicia is a fiercely independent corner of Spain, 
perched above Portugal, with a language and 
culture of its own, and in our view, is one of 
the most exciting wine regions in Spain, if not 
the world. The wines show a distinct Atlantic 
influence due to their proximity to the ocean, 
and the native Godello grape produces well-
structured whites with great balance between 
texture and freshness.  

Viña Somoza was founded in 2001, but in 2017 
when they employed Javier García from 4 Monos, 
the project took an exciting new course. Javi was 
brought in to maximise the potential of these 
outstanding vineyards, and the result of this work 
is beginning to show.

Thinking of Spanish 
wine, we would 
traditionally associate 
it with Cava and 
Rioja, but scratch the 
surface and there’s 
a cohort of exciting 
young winemakers 
ripping up the rule 
book, exploring new 
regions, finding 
old parcels of 
extraordinary vines, 
and repurposing 
them into modern day 
classics.

THIS MONTH WE’RE 
EXPLORING NEW-
WAVE SPAIN, AND 
WE’RE EXCITED TO 
SHARE SOME OF OUR 
FAVOURITE WINES 
FROM THIS DYNAMIC 
COUNTRY. 

THIS  
MONTH’S CASE



The wine is bright and fresh on the nose, with a 
light herbal note that reminds me of thyme. The 
palate is bursting with flavour - I’m reminded of 
lemon oil and flaked almonds. It’s rich and mouth-
filling but fresh and zippy at the same time. 

Brothers Francesc and Joan Ferré’s are 
responsible for Cellar Frisach. The family have 
been growing grapes in the region for over 200 
years and selling them to local co-operatives to 
be blended into bulk wine for supermarkets. But 
in 2009, realising the potential of their old-vines, 
the brothers set out on their own, determined to 
showcase the region’s unique character.

Garnacha (or Grenache in France) is usually 
known as a red grape, but this is the white 
version of Garnacha. Here in Terra Alta, about 90 
minutes drive inland from Barcelona, the climate 
is warm Mediterranean, but there’s good altitude 
in the foothills here, which helps to cool the 
vines overnight to keep the freshness. Combined 
with the limestone soil, which always seems to 
give elegant wines, you have a unique terroir 
producing exciting and great value wines.

Being grown with it’s proximity to Barcelona, 
we’d recommend drinking this along with some 
fresh fish, or at the beach!

The wine in three 
words: almonds, 
citrus, fresh

Winemaker:  
Francesc and Joan 
Ferré

Region: Terra Alta, 
Catalonia

Grapes: Garnacha 
Blanca

Food Match: 
Seafood, salads, or 
on its own at the 
beach!

L’ABRUNET 
BLANC, CELLAR 
FRISACH



Envinate is a young project, started in 2004, from 
four friends who met studying winemaking at 
university.  They work in three regions across 
Spain with old, ancient vineyards and use 
traditional winemaking methods to produce some 
of the most beautiful, unique, and energetic wines 
available in Spain.

Although they are a young project, they lease old 
vines from farmers who have abandoned their 
parcels as the vineyards are too hard to work 
or the yields are too low. The Envinate team 
recognised the opportunities to repurpose these 
vineyards and create exceptional wines from 
these old vines.

Lousas comes from vineyards over sixty years of 
age planted on steep slate riverbanks in Ribeira 
Sacra, Galicia. The vineyards are impossibly 
steep, and when you see them, you really wonder 
why on earth someone would decide that farming 
these hillsides is a good idea. The results, we 
hope, speak for themselves. This is light, delicate, 
and supremely elegant with notes of strawberry, 
pink peppercorns, and oregano. There’s a lovely 
stony-minerality with silky tannins. 

The grape variety is mainly Mencia, responsible 
for most of the red wines being made in Galicia.

The wine in three 
words: elegant, 
strawberry, floral

Winemaker:  
Envinate

Region: Ribeira 
Sacra, Galicia

Grapes: Mencia

Food Match: great 
on it’s own, with 
grilled vegetables 
or light enough to 
try with Pablo’s 
Hake recipe

LOUSAS VINAS 
DE ALDEA, 
ENVINATE



Javi Revert and Victor Marqués first met when 
working at Celler de Roure, widely acknowledged 
as the quality-leaders in Valencia. Having both 
worked there for ten years, the pair decided 
to start their own project as a pair of traveling 
winemakers.  Their goal is to constantly search to 
find the best vineyards in the mountains around 
Valencia and produce authentic wines that truly 
represent the region. This is a brand new project 
- keep an eye out for them as they add new wines 
to their portfolio.

Carmen is produced from 100% Bobal from a 
single vineyard planted in 1914 and 1940 – some 
of these vines are over 100 years old – giving 
incredible depth of fruit. The Vineyards are at 800 
metres in altitude which keeps the evenings cool 
and helps maintain freshnesss in the wine.

So with the wine we get a lovely, deep purple 
colour, with notes of dark cherry and lots of 
spice. Rich and full-bodied, yet lithe, with smooth 
tannins.

The wine in three 
words: black fruit, 
rich, spicey

Winemaker: Javi 
Revert and Victor 
Marqués

Region: Valencia

Grapes: Bobal

Food Match: Grilled 
meats, mushroom 
risotto

CARMEN, LA 
COMARCAL


