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2020 Revered Regions of Spain $229 (Value $257) 
 

Would you like to join us in Spain? No passports required in fact you won’t even need to leave the 
couch for this journey. All that’s required is a keen interest and thirst for great Spanish wine!  

Let us guide you through the Revered Regions of Spain drenched in ancient traditions and dramatic 
landscapes 

 
We start our journey sipping Catalan Cava.  Spain’s answer to Champagne without the price tag. 

Galicia’s salty coastlines are tailor made for the pure fresh albariño of Rías Baixas.  Travelling inland 
to the impossibly steep banks of Ribeira Sacra for highly perfumed, softly treading mencia.  A night 

train to Priorat where outstanding garnatxa of power and intrigue grow on slate terraces. To finish we 
compare two very honest examples of Tempranillo, that’s temp-ra-nee-o or tinto fino, whatever you 

call it! These two temptations are from Rioja, Spain’s most famous wine region and Ribera del Duero; 
known for quality expressions from its windswept plateau. 

 
 
NV Zeta Brut Cava, $30 
Although legally it can be produced anywhere in Spain, Cava traditionally comes from the 
Penedès area of Catalunya.  Production is centred on the town of Sant Sadurní d’Anoia, 
situated at altitude, 40 minutes’ drive inland from Barcelona.  
Local varieties are key to the character of this bubbly - Macabeo, Xarel-lo and Parellada - 
though quality international varieties like pinot noir and chardonnay are now also permitted.  
Cava’s fruit profile typically ranges from being lean and zesty to more rounded nutty and toasty 
flavours.  The Zeta is fruit driven with lemon zest, fresh peach and savoury lees undertones 
from yeast contact as a result of the traditional method of sparkling production used.  A 
composed leaner style that finishes dry.  
   
2018 Castro Martin ‘Sobre Lias’ Albariño, Rías Baixas $40 
Located on the coast of Galicia, Rías Baixas is closer to northern Portugal than much of the rest 
of its own Spanish country folk.  Rías Baixas are ‘low rivers,’ coast inlets or fjords on the 
Atlantic crest.  Castro Martin is a family owned estate dating back to 1887.  This wine is aged in 
stainless steel for 6-8 weeks, leaving it in contact with the lees (left over yeast from the 
fermentation process).  A lovely rounded mouth feel results, contrasting its saline acidity and 
minerality.  This would pair well with salty snacks and fresh grilled seafood if you’re over the 
winter braises!  
 
2018 Guímaro Joven Mencía, Ribeira Sacra $40 
Although ripe, plush red fruits define this wine, its silky texture, herbal notes and fine tannins 
give it layers of interest. A real pleasure to drink, its assured ease keeps you coming back for 
more. Designed to be drunk young, which is fine by us!  
 
Ribeira Sacra spans steep gorges along two significant rivers, the Miño and the Sil.  
Unsurprisingly translating as 'sacred river,' these rediscovered old vines are a beautiful sight that 
will leave you speechless!   Although only gaining international markets recently, it was the 
Romans who first chiselled into these cliff faces to plant terraced vineyards.  Tending these 
vines is best left to experienced mountaineers. 
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2017 Fredi Torres Classic, Garnatxa, Priorat $52  
Traditionally, wines from Catalonia’s Priorat come from old vine garnatxa (garnacha/grenache) 
and samsó (cariñena/carignan). Intense, full bodied samsó can handle the influence of oak 
barrels.  However, here we’ve chosen to include a wine that speaks true to the region, variety 
and tradition, but perhaps not these trends. Fredi Torres blazes his own trail, crafting a 
lighter, more elegant Priorat expression.   

Organically grown fruit (70% garnatxa, 20% samsó and others) is co-fermented in stainless steel, 
and aged partly in a mix of old oak and concrete.  
Its earthy, graphite aromas will appeal to lovers of Australian shiraz, with crunchy red fruit 
scented with dark liquorice, woody herbs and fine powdery tannins.    
 
 
2018 Artuke ‘Pies Negros’, Tempranillo, Rioja $34 
Artuke keep it pretty old school, Pies Negros meaning ‘black foot’ is reference to the tradition 
of foot stomping grapes gently and also a reminder that small grower producers have become 
quite rare given the popularity and relentless thirst for Rioja.    
Artuke focus on producing honest wines expressing regional terroir over winemaking 
technique.  These are bright, pure representations of Riojan tempranillo.  
 
Historically, the regional expression that put Rioja on the international map in the 70s was 
heavily influenced by extended ageing in American oak barrels.  This resulted in savoury wines 
with soft vanilla sweetness and pale, stewed strawberry and red fruit flavours.  In contrast, the 
Pies Negras bursts with pure fruit and lively acidity.  From organically farmed old bush vines it’s 
a blend of 90% tempranillo/10% graciano.  An honest, pure and joyful depiction of the fruit and 
land of Rioja, without need for heavy influence of winemaking.  
 
 
2015 Cillar de Silos Crianza, Tempranillo, Ribera del Duero $61 
Ribera del Duero located 200km directly north of Madrid. The climate here is continental with 
low rain fall.  Scorching hot summers (with cooler nights) and bitterly cold winters means the 
fruit ripens faster, resulting in dark fruited wine with deeper concentration and fuller body.  
Cillar de Silos is a family run vineyard that tend to their vines and fruit as gently and organically 
as possible (have you detected a pattern?). 
 
Crianza is reference to the ageing designation, one year in oak and one year in barrel. You’ll 
also see Reserva and Grand Reserva designations with further ageing in oak and bottle.   
This wine is fleshy and generous with chewy tannins.  Think dark cherry, violets and sweet 
spices like nutmeg and clove. Absolutely screaming for some roasted meat, ideally lamb.   
   
 
 

 


