
BODEGAS FORLONG 
Jerez region, el Puerto de Santa Maria, appellation Vino de la Tierra de Cadiz 
Alejandro (Alex) Narváez and Rocío Áspera are Jerezanos aspiring to make 
organic and natural wines from grape varieties local to the region. It’s a 
young project, conceived of in 2009 and producing its first bottles from 
the 2012 (first Tinto) and 2013 (first Blanco) harvests. Rocío graduated as 
a Master of Warm Climate Winemaking from Cadiz univesity. Alejandro is 
half-French, and previously worked as a winemaker at Smith-Haut-Lafitte 
after obtaining a degree in winemaking and oenology. 
 
Forlong’s fruit is grown in the intensely chalky glaringly white Albariza soils that are famed for 
producing the fruit for Fino sherries, and equally influenced by briny Atlantic sea air (the wines carry 
150mg of salt/litre from the air). Their 10 hectare property, just out of Puerto going towards Rota 
takes its name from that of a former British imperial merchant 
‘owner’. 
 
All viticulture is organic, and selected use is made of biodynamic 
preparations (without swallowing that bible entire). Harvest takes 
place at night, to avoid the dreadful daytime heat of August in Jerez! 
All fermentations use natural local yeasts. Little or no sulphur is 
added. 
 

BODEGAS FORLONG Palomino/PX Vino Blanco Ecologico 
Predominantly Palomino (85-90%), the grapes are chilled to 6% for a day, then sorted, de-stemmed 
and pressed into stainless steel vats to ferment. The Blanco is spontaneously fermented long and 
cool at 15 degrees and over 3 weeks. It ages for 4 months on lees in stainless steel. A small amount 
of sulphur is added at bottling, but not elsewhere in the winemaking process. 
 
BODEGAS FORLONG ‘Forlong Blanco’ Palomino-PX 2016 

A lovely pale yellow with a flash of green, it’s really brilliant in the glass. At 
first, it smells custard apple rich, then it’s cut (nay, slashed!) by lime rind to 
affect a very subtle nose as fruit yields to the earthy-fresh sandy Albariza 
terroir. Golden and gentle, the mouth has the same great balance - spicy rich 
pear fruit eases into the gently mineral-earthen savouriness of the soil. A 
tremendously harmonious wine with extraordinary life given its hot climate 

up-bringing. There is a definite oyster-shell sea-tang in the mouth, with lovely acid nipping through 
quite full (but beautifully formed) skinsy fruit tannin. There’s a cereal character, think barley water 
rather than barley sugar, so it is full and round but not rich in any normal sense - thank you, sea-salt! 

 
BODEGAS FORLONG ‘80-20’ Palomino Blanco  
(an unsulphured skin contact or orange wine from white grapes) 
80% of the fruit for this natural expression is drawn from Pago de Forlong (also known as Pago de 
Bilbaina Bajo) and the 20% balance from Pago de Platalina (aka Pago de Bilbaina Alta). After 
pressing, 80-20 undergoes a spontaneous fermentation in stainless steel vats. Skins from the pressed 
PX of the Blanco are added to the fermentation. The PX skins are removed after 25 days of skin 
contact fermentation, by which time a subtle pinking has been imbued. The wine rests in tank for 4 
months and naturally settles so it can be bottle unfiltered and unfined, with no addition of sulphites. 
The wine is natural, but is labelled as ‘containing sulphites’, which occur naturally due to the 
interaction of limestone and fermentation (EU rules state that wines with +10 mg/l of sulphites 
require labelling as ‘containing sulphites’ and Forlong has about 15 mg/l). Current production is 



about 4,000 bottles/year. Skin contact in this instance does not result in a pointlessly cluttered wine 
– here is a ‘natural’ wine with line and clear terroir, not occluded by winemaking. 
 
BODEGAS FORLONG ‘80-20’ Palomino Blanco 2016 

A lustrous, light, dusty pink to look at, and just a touch cloudy.  The nose 
rings out with the chalk of the Albariza, and this is filled with peach pith, 
musk stick and ruby grapefruit/pomelo. It smells unprotected, but clearly 
hasn’t caught anything. Lighter and more linear that its sister, 80-20 has 
more saline sea-dash, candied lemon and citrus rind up front, and gains 
jasmin, honey, and herbal balm. The finish, run by wild white fruit tannin is 

a tangle, a riot, a thrill. The affect of the skin contact serves to accentuate line in this beauty, rather 
than blurring it. There is no theft of identity via winemaking, with varietal and terroir characters in 
full view. 

 
Other wines 
Forlong make a range of other reds and a Rosado, using a mixture of French varieties (Syrah, Merlot 
and Cabernet Sauvignon), and Tintilla de Rota (a local name for Graciano). 
Pictured below, Forlong’s fermenters in action (pic credit Jane Faulkner). 


