
The best way to enjoy natural wine is to try
to forget everything you think you know about

wine and start afresh.

Modern Classics

Producer: Vega Aixalà

Country: Spain

Region: Catalonia

Type: Red

Grape: Garnacha, Cabernet-Sauvignon

Body: Full

Sugar residual: Dry

Serving Temperature: around 18ºC, let

the wine breath 30 minutes before

Occasion: Meat | Stew | Roasted

veggies

Staff tasting note: A blend of grapes

and ageing in amphora clay and oak

barrels. Rich in fruit nuances with

complex notes of aromatic herbs, tasty,

elegant and persistent, what a pleasure!

Curious Fact: Wine aged in clay, or

amphora, has grown in popularity in

recent years. But this technique is far

from new. In fact, the practice

originated in what is now modern-day

Georgia, around 6,000 years ago.

Like oak, clay is porous, so it does allow

for some oxygen giving the wine a deep

and rich texture, but like steel it’s a

neutral material that won’t impart any

additional flavors.

EMMA Tinto
Producer: Celler Jordi Llorens

Country: Spain

Region: Catalonia

Type: White | Orange

Grape: Macabeo

Body: Light to Medium

Sugar residual: Dry

Serving Temperature: chilled off the 

fridge (15 min before)

Occasion: Seafood | Veggie Stew

Staff tasting note: Ageing in clay 

amphoras is one of the skills of Jordi's 

wines and here in this wine the result is 

charming. Intense nose with aromas of 

melon and honey. Medium body, 

delicate acidity and pleasant finish. A 

wine with a great personality.

blan 5.7

monsaide
Producer: Davide Garoglio

Country: Italy

Region: Piemonte

Type: Red

Grape: Barbera, Freisa

Body: Medium to Full

Sugar residual: Dry

Serving Temperature: around 18ºC | let

the wine breath 30 minutes. It needs air.

Occasion: Definitely meat or dishes

with creamy sauce

Staff tasting note: It's tasty, elegant

and persistent. A powerful yet balanced

wine that leaves no doubt that some of

the best red wines in the world are

made there.



GOOD BOOKS ABOUT WINE

Natural Wine: An introduction to organic and biodynamic wine 

- by Isabelle Legeron

Wine Folly  

- by Madeline Puckette y Justin Hammack

Amber Revolution: How the World Learned to Love Orange Wine

  - by Simon J Woolf
These books are all available on Amazon

Producer: Mendall

Country: Spain

Region: Catalonia

Type: White

Grape: Macabeo

Body: Medium

Sugar residual: Dry

Serving Temperature: chilled

Occasion: fancy trying something 

different than usual. This is fun!

Aberaudor

Staff tasting note: Aberaudor is the 

new white wine from the legendary 

producer Laureano Serres, Mendall. The 

result is fascinating, its golden colour 

shows a nose with ripe aromas, white 

fruit, quince, citrus notes, dried flowers 

with a surprising evolution, full of details. 

On the palate it is very fresh, with 

fantastic acidity and a long, slightly 

bitter finish that forces you to bring the 

glass to your mouth again and again. 

Another great success from Terra Alta.

Producer: Calalta

Country: Italy

Region: Veneto

Type: Red

Grape: Cabernet Franc + Merlot

Body: Medium to Full Bodied

Sugar residual: Dry

Serving Temperature: around 18ªC
Occasion: BBQ

Staff tasting note: Rivatonda is a red 

wine for modern classics. The blend of 

two popular grape varieties combined 

excellently together. The bouquet and 

palate are closer to bitter cherry with 

red fruits, a touch of citrus in the acids, 

and a little earthiness as well. This wine 

packs 13.5% abv but it retains a lightness 

and freshness which is largely a result of 

the acid balance. Rivatonda is the wine 

you want to bring to your next BBQ!

rivatonda

https://www.amazon.es/Madeline-Puckette/e/B015ESYG9S?ref=sr_ntt_srch_lnk_1&qid=1639819692&sr=8-1
https://www.amazon.es/Simon-J-Woolf/e/B07RWPMCP8/ref=dp_byline_cont_book_1

