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Bertrand Sourdais, Soria zone, eastern DO Ribera del Duero 
‘Antidoto’ and ‘Dominio de Es’ are the Ribera del Duero wine projects of Bertrand Sourdais, who has a parallel 
existence running his family’s Chinon property in the Loire Valley (Domaine de Pallus).  
Very old dry-grown high-altitude bush-vines of Tinto Fino, with some field blend Garnacha y Albillo 

 
ANTIDOTO (from several villages centred around Sen Esteban de Gormaz) 
Hernando y Sourdais ‘Le Rosé de Antidoto’ $125 rrp 
Hernando y Sourdais ‘Antidoto’ Tinto Fino $48 rrp 
Hernando y Sourdais ‘La Hormiga de Antidoto’ Tinto Fino $125 rrp 
 
DOMINIO DE ES (site-specific wines from the village of Atauta in the Valdegatiles valley) 
Propiedad Escudero-Sourdais ‘Dominio de ES’ Tinto Fino Viñas Viejas de Soria $200 rrp 
Propiedad Escudero-Sourdais ‘Dominio de ES La Diva’ Tinto Fino Viñas Viejas de Soria $850 rrp 
 
 

 
 
All together there are 5 wines by Bertrand – an exceptional dry pink wine and a four tier set of Tinto Finos. These 
constitute an extraordinary interpretation of some of the world’s oldest, most remote and special grape vines – 
the high altitude, dry grown old bush vines of Soria, the eastern zone of Ribera del Duero. Bertrand’s partner in 
the ‘Antidoto’ wines is David Hernando, a wine pro local to Soria. Working with his wife, Olga Escudero, Bertrand 
also releases two wines under the ‘Dominio de ES’ label (E and S being their surnames …) 
 

D.O Ribera del Duero 
Ribera del Duero is a DO in central Castile, roughly midway north from Madrid on the way to Rioja. The significant 
feature here is altitude – the best vineyards sit in a range from 750-1000 metres above sea level, rising up out 
of the great northern Meseta, whereby central Spain has a ground zero of above 500 metres. This affects a 
massive diurnal temperature range – warm daytime temperatures promotes fruit richness and tannin ripeness, 
and very cool evening temperatures facilitates acid retention and prettiness. It’s an ideal climate for ripening, 
balancing and harmonising Tempranillo, with dry conditions generally – rainfall is around 500mm per annum. 
The only thing that stops Ribera del Duero being ‘perfect’ is the frequency of frosts in September – these can 
play havoc not just with yields, but also mar the tannin profile, knocking out glycerol from the skins, leaving the 
wines weak, thin and dry. 2008 was such a vintage. 
 
Tempranillo has a family variant specific to Ribera del Duero, called Tinto Fino (or Tinta del Pais), which is a 
distinct strain. If Tempranillo is the grape of la Rioja, its cousins are Tinto Fino in Ribera del Duero and Tinta de 
Toro, native to the nearby region DO Toro. In its reaction with the terroir and climate of Ribera del Duero (by 
which it is determined and conditioned), Tinto Fino has a darker set than Tempranillo, but should not be mis-read 
as necessarily heavier (to the extent that Ribera del Duero wines sometimes seem “big”, that’s inappropriate 
touching by winemakers, not nature). Typically, Tinto Fino wines have dark cherry fruit laced with tobacco and 
anise, full long and fine tannins which are nutty, graceful and caressing, partnered by a soft, saline acidity 
reflecting the ancients seabeds which have now become soils exposed to air. Great Tinto Finos have a 
magnificent ‘peacock feather’ flourish of perfume blossoming in the after-palate. 
 
It’s worth noting that when Ribera del Duero became a DO in 1982, there were only 8 wineries - now there are 
nearly 300. But, during this time the number of old vines in production have reduced by about a third. Much of 
the material which has been planted since is “clonal Tempranillo” (the term is Peter Sisseck’s) – transplanted 
industrial nursery monocultural stock from Rioja, mainly. The local breed has been paid little respect apart from 
the likes of Sisseck, Telmo and Pablo, and Bertrand. The local wine authority, the Consejo Regulador of DO 



 

 
 

Ribera del Duero cannot give a flying fuck about such niceties, however. Being ‘owned’ by the big companies, the 
authorities tow the party line, refusing to distinguish Tinto Fino from industrial Tempranillo. The Spanish 
Acquisition only imports wines from authentic local Tinto Fino plantings. Soria has a significant resource of old-
vine local Tinto Fino, much of which had fallen into disrepair by the 1980s. Bertrand seeks to make a name in, 
and for, Soria based on recuperating these rare old-timers and their fickle yields. 
 
The ‘Ribera’ of the Rio Douro itself is the stretch from mountain top in the north to mountain top in the south – 
the geographical entirety which forms and cradles the river, and which the river in turn continues to modify. The 
DO or official wine region of Ribera del Duero is a delimitation of a part of the Ribera of the Rio Duero, from the 
river’s origin near the city of Soria in the east, running 115km to the appellation’s western boundary just before 
Sardon de Duero. DO Toro and DO Rueda are two other chunks of the Ribera of the Rio Duero carved out as a 
discrete appellations. 
 
Ribera del Duero has 4 different soil profiles. Overall the tertiary sediments are layers of silty or clayey sand, with 
limestone, marl and calcareous elements. 
 
A little about the sub-region of Soria 
“We live in a demographic desert” … “We are at the door of the Muslim” (David Hernando) 
Soria is one of 3 sub-regions in Ribera del Duero. To the west, along the course of the river as it flows out of the 
region towards Toro and ultimately Portugal, is the Valladolid zone – sandy soils and low hills, and the fertile 
Vega of the river itself. Central Ribera takes its name from the regional capital Burgos (north towards Rioja). 
Perhaps the most important vineyards are here in the zone around Roa. 
 
Soria is the eastern-most zone of DO Ribera del Duero. It’s high altitude, dry and cold with a quite extreme 
diurnal temperature range. Soria is also very remote - there are just 2500 people in the region, mostly in villages 
of 50 or so. Long ago, this was a fault line in the christian/muslim wars. There are about 1200 hectares of vines 
and only 8 producers, including Bertrand. Although the sub-zone is named for the city of Soria, the wines come 
from the villages around the sub-regional centre of San Esteban de Gormaz. Soria itself is quite a way east away 
from the last vines of Ribera del Duero. Here high up in the east, the chill sets in by 4pm even on warm summer 
afternoons. High up, you feel like the sky is shallow and snug above you. It’s windy and cold as hell at night, 
being sandwiched between two mountain systems. The northern boundary of Ribera del Duero is the Sistema 
Iberico and the southern is the Somo Sierra. 
 
Bertrand’s work centres around a little village called San Esteban de Gormaz, 70km west of the city of Soria 
which names this sector of Ribera del Duero. Here he works with pre-phylloxera vines from antique vineyards 
organically grown and biodynamically farmed at around 1000m above sea level. The wines of both ‘Antidoto’ and 
‘Dominio de Es’ are based on 85-to-200 year old vines (about 5% are from a 10 year old planting). 40% are on 
sandy gravel, another 40% on limestone and 20% ferrous clay. These vines have 2000 years’ heritage of 
evolution and adaptation in situ. Still on ‘french feet’, these old vines are the viticultural heritage of the region. 
Bertrand works 7 hectares, half owned, half rented, made up of 200 separate small parcels. West of San 
Esteban is Soto, and here the holdings are 2 metre deep river gravels with sand. South of San Esteban de 
Gormaz in Miño de San Esteban are limestone-based soils which give a stricter, salty, firm-tannined ‘four square’ 
wine. North of the river, in Quintanilla de tres Barios their holdings are on clay. South in Atauta their best 
vineyards combine limestone, sand and clay. 
 
The old vines of Matanza are probably the greatest prize, but also viticulturally difficult. The problem with clay is 
that tannins can be difficult to ripen and the water reserve needs to be carefully managed – if these rich soils 
are allowed to sponge water, the overall effect is excess vigour, while if the soils dry out in September, tannins 
may stop developing. Yield and water management are both critical. The trick, the tip? Poplars = Grand Crus!  
 
The old vines which Bertrand cuts from and re-propagates through his vineyards are irregular and heterogenous 
– a mile from the bland uniformity of industrial nursery clones. The tendency to natural light and shade in the 
wine is enhanced by the presence of field blend Garnacha tinto and Albillo blanco. The old vines are big buggers 
– some a couple of metres long, but very low yielding, producing about a kilo per vine, or 3 tonnes/hectare. 
 

The wines of Bertrand Sourdais 
“It’s pure. It’s sincere. You can drink it.” Bertrand, by way of mission statement on his intentions … 



 

 
 

Bertrand makes two sets of wines. The Antidoto set are based in several villages around the main local town 
which is San Estaban de Gormaz. The Dominio de Es wines are from one specific village, Atauta, which is south 
of San Esteban, and is a particularly high, windy and cold meso-climate. 
 
Bertrand has been the winemaker of note in Soria for several years now, having been responsible for Dominio de 
Atauta until 2008, when new ownership instructed Bertrand to push for Parker points. I’m not certain if 
Bertrand’s response was entirely polite, but it was certainly emphatic! He parted and set up his own thing. Sadly, 
Dominio de Atauta, has followed the new owners’ desires, and nowadays clunky consultant winemaking at 
Atauta is turning out resolutely stupid Parkery brutes. Bertrand’s wines in the meantime surpass anything that 
was achieved at Atauta, sometimes working with the same vineyards. 
 
 I first met Bertrand through his friend Ricardo Perez Palacios (of DJP Bierzo fame), just after he split from 
Atauta, at the time he was setting up his own ventures. Apart from Atauta and his family Loire business, Bertrand 
has worked for Alvaro Palacios, Leoville Las-Cases and Mouton Rothschild. This is a pedigree that warrants some 
respect and curiosity I thought, and we stayed in touch. At our first meeting (which was all about getting on the 
Mencia with Ricardo in a little restaurant in Cacabelos, Bierzo) he had with him a very rough draft post-ferment 
sample bottle of 2009 - his very first ‘Antidoto’. I had a quick squiz at it before plunging back into some old 
‘Corullon’, and thought it pretty interesting. A year down the track, I tasted the finished bottling and was 
delighted to be in on the beginning of what was clearly a great project – in its infancy, but off to a flying start. 
 
Thanks to Bertrand’s eschewing of hot, heavy, over-priced wines, TSA has shipped Antidoto from the get-go – the 
inaugural 2009 vintage. Through the recent series of outstanding vintages in Spain, 2009-through-2012, the 
Antidoto wine have kept getting better and better. The entry wine was perfectly realised by the 2011 vintage, I 
thought, and Bertrand agreed. From vintage 2011 Bertrand and his wife, Olga Escudero, released the first of 
their Dominio de ES, a partner project to Antidoto. From vintage 2012, Antidoto and ES gain big sisters – ‘La 
Hormiga de Antidoto’ and ‘Dominio de Es La Diva’. Vintage 2013 sees the first release a “fucking great Rosado” 
(quoting Bertrand) which combines the volume of Tinto Fino, the prettiness of Garnacha and the acidity of the 
white Albillo. 
 

THE ANTIDOTO WINES, Soria - Ribera del Duero 
Bertrand makes his Antidotos with David Hernando, life-long Sorian and very experienced local viticulturalist. 
There’s a legacy of old vines and local genetic material here that is unspoiled and virtually overlooked. The 
“Antidote” tag sums up their opposition to the ordinary, the commonplace, the lazy, the Parkery, the industrial 
commercialism of the second half of the 20th century. 
 

Hernando y Sourdais ‘Le Rose de Antidoto’ 
Le Rose is Bertrand’s (very serious) pink wine. It is a 40-20-40% mixture of Tinto Fino, Garnacha and Albillo. 
Most fruit comes from a plot of arenal sand over limestone near the Mino village south of San Esteban de 
Gormaz, blended with Garnacha from a gravel-sand plot in the village of Soto (west of San Esteban). First press 
must without maceration is fermented 10 days then aged for 50 days in new 600 litre French oak and rested in 
stainless prior to bottling. ‘Le Rose’ is an ‘antidote’ to all those pink wines which are made (quoting Bertrand) 
“with few exceptions from the worst of each house’s grapes and taking resort to vile oenological rectification 
wiles such as acidification and yeast selection a la carte, which adds contrived flavours of banana, raspberry, 
etcetera, resulting in sugar and citrus strawberry caramel wines of no persistence.” 
Le Rose de Antidoto 2013 
A formal tasting note is of no use here. The wine is full, soft, delicate, precise and mysterious, a perfect 
amalgam of fullness, prettiness and freshness, and a profound example of a sum surpassing its parts. Le Rose 
is brilliant yet achingly spare in colour, full of beauty and nerve (tension from the limestone), with subtle texture 
and perfume, and a true terroir expression underlying. 
 

Hernando y Sourdais ‘Antidoto’  
This is a very good Ribera del Duero at a great price and faithfully reflects old vines from a specific sub-climate of 
the region. Different soils are vinified separately and then blended before barrel ageing. 50% of the wine is from 
the village of Soto de San Esteban (west of San Esteban de Gormaz) – here are sand and river stone soils 
without limestone. North of San Esteban de Gormaz are the hamlets of Matanza and Villalvaro the soils are red 
clay over limestone, and these give about 20% of the blend. The balance is from sand-limestone soils in San 
Esteban itself, Quintanilla de tres Barios to the north and Mino de San Esteban to the south. Clay gives a 
rounded velvet and violet nose with touches of chocolate and good dark spice. The clay-based wine is full and 



 

 
 

soft in texture, open, with good depth. River sand with gravel yields a pure, lovely blackberry fruit, briary and 
fragrant but vertical without great length. It’s effortless, though, with good crunchy acidity. Limestone gives wines 
which are salty and linear with a lovely fanning tannin spread. 
 
Antidoto is carefully sorted and de-stemmed and given a short, cool 8-10 day fermentation in concrete, 
attempting to minimise extraction, before delicate oak ageing for 10 months or so in 2-5 year old French 
barriques (off-casts from Haut-Brion, in fact). The aim is to make a wine which Bertrand calls “sensible - pure and 
direct”. The ‘gum drop’ graphical tears on the label reflect the biodynamic calendar: green for leaf days, yellow 
for flower, blue for roots and red for fruit. 
Hernando y Sourdais ‘Antidoto’ Tinto Fino 2012 
2012 was a very dry year, making four consecutive drought years, with only 150 litres of rain. Fortunately, there 
was a nice freshening rain late in the ripening season. “A very well organised wine”, as Bertrand says. Dandy 
blackberry fruit, deft palate with very slightly chewy tannin. Excellent mouth perfume release at back! Bramble, 
spice and red florals lead and delicate choc-cherry-game and gently earthy back notes follow. Aged about 12 
months in old wood, filtered and bottled un-fined. 
 

Hernando y Sourdais ‘Antidoto La Hormiga’ Tinto Fino 
Hormiga, or ‘The Ant’ is a 1.2 hectare monopole vineyard in the village of Quintanilla de tres Barios, north of San 
Esteban. It’s gently sloping, facing south-east, with two metres of sand over deep clay, and yields a wine 
combining delicacy, power and control. The very old vines are still on a fine native red rootstock. Poplars at the 
bottom of the slope act as water control, protecting from over-vigour due to the rich clay soils. Organically 
farmed. Fermented 12 days and macerated 25 before 18 months’ age in new and 1yo Darnajou barriques. 
Hernando y Sourdais ‘Antidoto La Hormiga’ single vineyard Tinto Fino 2012 
Sweet blackcurrant pastille fruit is pippy and gamey with lovely ripe tannin aroma. Plush-palated at front, with 
full and silky tannins becoming dry and savoury as it lengthens and softens to the back. 
 

Propiedad Escudero-Sourdais ‘Dominio de ES’ Viñas Viejas de Soria 
Dominio de Es is Bertrand working with his wife, Olga Escudero, specifically focusing on vineyards in the 
Valdegatiles valley near the village of Atauta, south from San Esteban de Gormaz, below the Douro. From three  
parcels in Atauta village, Dominio de Es blends sandy soils over clay and/or limestone.  
 
This is the summation of Bertrand’s years of history working in this microclimate and its limestone soils, and the 
work here is all to do with balancing the vineyards, which yield about 1kg per vine. A good splosh of the white 
Albillo and its fresh acidity softens the strictness of the limestone rimming the palate. As a result, the wine is 
fresh and lower in alcohol in the tradition of Clarete wines, a traditional style in Ribera and nearby Cigales, where 
reds would have as much as 1/3 the final wine blend being white grapes. Wine making starts with a slow 
fermentation with 20% whole bunches in open vats, and 22 days’ maceration with just two pigeages. The wine is 
aged in second-use burgundy barrels. As with all of Bertrand’s wines, these are very gently elaborated. The first 
release of Es is 2011 and the first Es ‘la Diva’ is 2012. 
Propiedad Escudero-Sourdais ‘Dominio de ES’ Viñas Viejas de Soria 2011 
Carmine marked with magenta, it’s fresher and lower in alcohol in the tradition of Clarete wines. Soft, earthy, 
beautifully perfumed fruit runs cherry-boysenberry-gooseberry. It’s a textural expression of soil, with fleshy 
silkiness given a nice tug by spice and minerality with floral-vegetal relief. A good splosh of the white Albillo and 
its lovely fresh acidity softens the strictness of the limestone rimming the palate, and leavens the power with 
which clay marks the tannins. Lovely. Allocation for Australia, 60 bottles. 
Propiedad Escudero-Sourdais ‘Dominio de ES’ Viñas Viejas de Soria 2012 
 

Propiedad Escudero-Sourdais ‘Dominio de Es - La Diva’ Viñas Viejas de Soria 
From the north-facing vineyard Valdegatiles outside of Atuata, which has a metre of deep pure sand over chalky 
limestone. The vineyard’s poplars indicate a deep water reserve and is a true Grand Cru, according to Bertrand. 
Bertrand has been cultivating this vineyard since 2000, when – at age 23 and working for Alvaro Palacios - he 
was the first to recognise the great potential of the authentic old local vines, if handled well. Valdegatiles is a dry-
stone-walled ‘clos’ and these walls help retain fine mineral elements which would otherwise be lost to erosion 
into the fertile valley. Fermentation takes place in barrels standing on their end, with the head taken out so 
gently plunging from the top can be performed, but there are only two such pigeages of 21 days of maceration. 
The wine is made from 50% whole bunches with very careful extraction, then aged 16 months in old burgundy 
barrels. 364 kg of fruit (56 of which Albillo, which covers 20% of the vineyard) yielded a single 225 litre barrel of 
juice – just 230 bottles and 15 magnums are released. 2012 is La Diva’s first release. 



 

 
 

Propiedad Escudero-Sourdais ‘Dominio de Es - La Diva’ Viñas Viejas de Soria 2012 
A wine of impeccable order and line - very well organised in the way of all Bertrand’s wines. Cranberry, briar, 
salted olive and olive leaf and the sand itself flavour the wine which is profound, soft, electric. Grand Cru. 
 
Future and historical tasting notes 
Hernando y Sourdais ‘Antidoto’ Tinto Fino 2011 
A beautifully resolved wine, typical of Spain’s fantastic 2011s, it comes to you like a river, open and flowing. It 
has nice volume exceeded by gliding length, it’s savoury and deft in the mouth with fine perfume release at the 
finish. The fruit has an easy interplay between the plush and the leathery with wild herb, briar, fresh soil and 
dark spice impregnating the juice. The old vine woodiness inherent in the wine is allowed to express fully without 
cloying thanks to the extremely well-judged ‘under-making’ regime in play. 
 
2010 ‘Antidoto’ Tinto Fino 
Understated, calm and confident, it’s restrained, spicy, delicate. Glossy, sweet’n’sour blackberry nose with 
brambly ‘red tobacco’ over black pepper husk, cranberry and dark rocky earth. Juicy plushness with crunch, 
minerality and earthy acidity; subtle oak; quality savoury-nutty fruit tannins. Simple, direct and delicious with a 
lovely finishing note. Beautifully open and develops beautifully in the glass, with a typical saline, seaweed 
character at finish. Bertrand reckons in 2013 it’s going 150 kph, but has 200 in it! 
 
2009 ‘Antidoto’ Tinto Fino 
This is a very good Ribera del Duero at a great price and faithfully reflects old vines from a specific sub-climate 
of the region. It’s lightly handled, having a long maceration and very gentle extraction with fermentation in 
concrete (yay) and delicate oak ageing in 2-3 yo French barriques (off-casts from Haut-Brion, in fact). Ribera, 
Soria and Tinto del Pais speak quietly and clearly, winemaking is mute. It has a glossy dark sweet’n’sour 
blackberry nose with an energetic brambly ‘red tobacco’ lift over black pepper husks,anjelica  cranberry extract 
and dark rocky earth. Palate is mid-weight, has nice juice plushness with a good sense of crunch, brimming oral 
minerality and earthy natural acidity. Direct and delicious, its juiciness gets a thoughtful structural squeeze from 
very subtle oak and high quality savoury-nutty fruit tannins. There’s a twitch of powerful, dark earthy spice in the 
back part taking the fruit somewhere else, and pleasing perfume release enacts a lovely finishing note. 
 

 
Map courtesy CRDO Ribera del Duero 


