
Cellaring
Six
Taste the influence of time with six bottles of a fine red wine specifically
chosen for its potential to evolve with style. We have done some of the 
cellaring for you this month! Enjoy these perfectly cellared wines over 
the next few years.

M A R C H  2 0 2 2

VALUED OVER YOU ONLY PAY

$359.00 $180.00

ITM81372    |    $180 PER SIX-PACK



Finca Millara Cuesta
de los Olivos Mencia 2018

The winery, with an area of   700m2, is a construction of medieval origin, made of oak and stone from the area. Located 
in the village of A Míllara, in the heart of the Ribeira Sacra, it is a privileged enclave in the canyons of the River Miño. 
It is semi-buried, as a continuation of the natural slope of the land where it is located, which guarantees a constant 
temperature, naturally throughout the year. Being perfectly integrated with the vineyards, deterioration in the transport 
of the grape is minimized, and it has state-of-the-art advances and machinery. Over the years, a comprehensive 
rehabilitation has been carried out with respect to its original architecture.

The Wine Brand

Fernando de Santiago vision of small sites meticulously cared for and uniquely expressed in the glass was no small 
dream, especially on the steep slopes and terraced vineyards of the lush green Ribera Sacra region. With the winemaking 
now in the hands of Raul Pérez, the dream has been realised. A truly special wine with intense black cherry, plum skin 
and concentrated blackcurrants.

The Winemaker

The Olivos mencia spends 3 months in French oak barrels. The land is made of soft oxidized slate stone with a 50% slope, 
with little rainfall, which forces the roots of the vines to go deeper and thus extract the full potential of the “terroir”. With 
this work methodology, we have achieved, over ten years, an area of   210,000 m2 of quality vineyards, in one of the best 
production areas of DO Ribeira Sacra.

The Winemaking

Cherry red color with purple trim. Intense with notes of red fruits (strawberries, raspberries) and balsamic notes.
In the mouth, it is fresh and cheerful, where the fruit is the protagonist.

Tasting Notes
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Cellar

Region

Alcohol

Allergens

Up to 2024

Ribeira Sacra, Spain

12.5%

May Contain Allergens and Sulfites. 

All wines offered are covered by The Wine Collective’s Guarantee of Quality. If after tasting a bottle or two you are dissatisfied for any reason, call your 
friendly Wine Advisor on 1300 723 723 to discuss options for refund or replacement. The Wine Collective supports the responsible service of alcohol. 
Liquor Act 2007 – it is an offence to sell or supply to or obtain liquor on behalf of a person under the age of 18 years. Savings based on normal sell price. 
Freight cost not included. Please visit www.thewinecollective.com.au for freight prices or ask your Wine Advisor when you order. Lic No. LIQP770010086. 

For more information or to re-order, email customers@thewinecollective.com.au


