
BARBADILLO (vinos de la tierra de cádiz) 
Barbadillo are a largish (relatively speaking) producer of Manzanilla appellation sherries in Sanlúcar 

de Barremeda (house founded in 1821). Of late, they have ventured into some interesting table wine 

productions, in the villages of the Sherry triangle, and also further afield (see in particular, their 

Somontano project, Bodegas Pirineos). For TSA’s purposes, the interest lies in their work with local 

Jerez red variety, Tintilla de Rota, grown in the blazing chalky Albariza soils of Pago ‘Gibalbin’. 
 

Tintilla de Rota 

Tintilla de Rota is a grape native to the Jerez-Xérès-Sherry region in Andalusia in the South of Spain. 

Rota, the eponymous town in which it has been historically grown, is along the coastal strip south 

from Sanlúcar towards Cadiz. Largely abandoned as a cultivar in the second half of the 20
th

 century, 

Tintilla is increasingly being grown throughout the region to make Tintos and Rosados.  
 

Tintilla is low yielding, low in tannin and high in acidity, with very dark skin, and is capable of yielding 

fresh wines in warm harvests. 
 

 The ‘Wine Grapes’ book of Jancis Robinson et al simply dismisses Tintilla de Rota s a synonym of 

Graciano, to which it is genetically akin. Tintilla has been planted in Jerez for over 500 years; much 

longer than the records of Graciano in Rioja. The biological determinism within ‘Wine Grapes’ is oft-

repeated; for example, see also Tinto Fino (aka Tinto del Pais) and Tinta de Toro, both of which are 

simply dismissed as ‘Tempranillo’.  
 

This fetish for DNA testing with no regard for Vitis Vinifera’s mutative manner and context-

dependent  meaning as a wine grape is a massive shortfall of the tome. In both Ribera del Duero and 

the Jerez region, Tempranillo from Rioja planted next to Tinto Fino and Riojan Graciano planted 

alongside Tintilla clearly demonstrate their differences. Both Tinto Fino and Tintilla have smaller 

leaves and smaller berries than their counterparts, thanks to many years of evolution via human 

selection (and possibly natural environmental adaptation). There are significant character 

differences in the fruit and resultant wines. Tintilla’s little dark, round berries make softer, mellower 

wine than Graciano. Tintilla berries contain far fewer seeds than those of Graciano (1 seed per berry, 

compared to 5 or 6). 
 

Barbadillo’s Tintilla vineyard, Gibalbín is located in, and named after a small ‘pedania’ (pueblo) east 

of Sanlúcar de Barrameda, towards Arcos de la Frontera. The soil, ‘Albariza’, is poor (arenal) sand. 

The vines’ roots have to dig deep down to reach the clay underneath. Due to these sandy soils, local 

Tintilla was not affected by Phylloxera and there remain some extremely old ungrafted vines.  
 

BARBADILLO Tintilla ‘NUDE’, VDLT Cadiz 

This is un-aged red, expressing the fruit 

vibrancy of Tintilla, but more importantly 

harnessing the flashing natural acidity of this 

Graciano-like variety. Bottled unfiltered. Total 

production 2,000 bottles. PH 3.5, total acidity 

5.8, a/v 14.5, bottled in clear glass. 
 

BARBADILLO Tintilla ‘Nude’ 2015 

Incredibly vivid colour, purple-inky and bright. It smells as purply as it looks: a 

dense ultra-violet nose is run through with a briary heart-wood character akin 

to dried bamboo. There’s a light woody spice (walnut husk or nutmeg), but 

inky violet is the tale. The blueberry-boysenberry palate is pippy-pulpy and 

snapples along a wirey-twiggy-leafy tannin thread that fans softly by mid 

palate. Electric-acid takes over and it’s all zap to the end, whence a light cloud 

of blue perfume and a wash of tannin-memory spice.  



Vino de la Tierra Cadiz 

The wines of Andalusia fall into two categories: 

Wines with Denomination of Origin (DO) & wines of Protected Geographical Indication (PGI). 

PGI wines in Spain are legally referred to as ‘Vino de la Tierra’ or VdlT (wine of the land) and do not 

have as strict and stringent regulations as the DO wines, which allows producers more freedom and 

creativity with varieties of grapes they source and also the techniques they can use in the bodega. 
 

The two DOs of Andalusia are reserved the famous fortified wines of Jerez (DO Jerez-Xérès-Sherry & 

DO Manzanilla-Sanlúcar de Barrameda), whereas the VdlT designation is reserved for the table wines 

made from the region. This is one of Spain’s more interesting emergent forces. 
 

While having more ‘liquid’ regulations than a DO, there are still some rules to which producers must 

adhere in order to gain the designation for their wines. 

For white wines the authorised grape varieties of VdlT Cadiz are: 

 Chardonnay, Garrido Fino, Macabeo, Montúa (Chelva),  Muscat of Alexandria, Palomino, Pedro 

Ximenez, Perruno, Riesling, Sauvignon Blanc and Verdejo. 

For the reds: Cabernet Franc, Cabernet Sauvignon, Garnacha Tinta, Graciano, Merlot, Mollar Cano, 

Monastrell, Petit Verdot, Syrah, Tempranillo and Tintilla de Rota. 
 

Municipalities where the wine can be made, aged and bottle are also restricted:  

Arcos de la Frontera, Chiclina de la Frontera, Chipiona, El Puerto de Santa Maria, Jerez de la 

Frontera, Prado del Rey, Puerto Real, Rota, Sanlúcar de Barrameda, Trebujena and Olvera. 
 

The vineyards are planted mainly on limestone and ‘albariza soils’ which are porous with low PH and 

great water holding capacity, which is of particular use in the hot dry summer months. The other 

two soil profiles of the region are sand (arenas) and clay (barros), which provide higher yields and 

fuller, richer wines. The climate is strongly influenced by the region’s proximity to the Atlantic where 

the sea breezes alleviate the extreme temperatures. In summer, temperatures are often above 30°C 

and can push towards 40°C with the levante - a dry, hot, dusty wind from the interior. 
 

There is a minimum ageing of 3 months for VdlT Cadiz wines in either stainless steel ‘tiñas’ or oak 

vessels of 500L or smaller. The maximum yields are 14 tonnes/ha for whites and 11.5 tonnes/ha for 

reds. The grapes must have a minimum 10.5° Baumé of potential alcohol. 


