
 
  
 

 

Sánchez Romate Fino en rama ‘Perdido’ Solera 1/15  
This is an 8 year-old Fino from a solection of 15 bota in a discrete cellar called Bodega 
Celestino and bottled en rama. Perdido refers to a ‘lost style’ of Fino, largely forgotten since 
the advent of modern technology. Ultra-white Manzanillas and Finos as we know them are 
technological styles only possible since the 60’s with the advent of sterile chill filtration and all-
stainless steel handling. Prior to that, all ‘Finos’ were darker and more oxidative, brassier and 
nuttier, a little like this ... the single vineyard deep chalk tells are clearly evident. 
 

Honey-brass in colour, it smells of fine old toffee, gingerbread, wattle grove. The toasted almond, wattle 
toffee palate is textured but very dry; plush at the centre with great sherry snap at the rim. 
 

Raventós  i Blanc, Conca del Riu de Anoia, Penedes 
 A small, family-owned concern, based on 90 hectares at Sant Sadurní d’Anoia, which has been in the family 
since 1659, and has been a wine-growing estate since 1497. One of the original Cava producers, the recently 
left DO Cava and set up their own sub-regional appellation based around the vale of the Anoia river.  
 

RiB (Raventos i Blanc) L’Hereu Espumoso 
60% Macabeo/20% Xarel-lo/20% Parellada. 8.8 g/l residual sugar, lees-aged for 12 months, 11.8% a/v. Single 
estate, organic and biodynamic. 
 

Typical of the Raventos i Blanc house style, this is a supremely elegant and delicately 
textured premium sparkler, featuring fresh apple and fine sand earthiness. Nestled into 
the characteristic fine bead are twinkles of seaspray, white nectarine and green pear; it’s 
deft, delicious and has lovely flavour and mouthfeel as well as crunch and race. 
Outstanding wine for the price.  

 

BODEGAS CASTRO MARTIN Albariño RAW (unfiltered) 
Salnes Valley, DO Rías Baixas 

Since the 2016 harvest, we have finalised a long-held dream of Scott’s: 
to have this A-grade producer bottle their wine cold-settled and 
unfiltered. Year upon year we have tasted the best tank of BCM and 
marvelled at its deep texture and quiet power (the heart of which later 

lost to technical filtration), perfect balancing acidity (3.02pH) and material. Owner-maker Angela Martín has 
agreed, and we are delighted to finally release a Raw Power Albariño, bottled unfiltered exclusively for 
Australia. The triple-threat salt-granite-acid lines remain in place, but are more open, tenderly revealing 
hitherto elided power, weight and texture. 
 

A fine sandy colour with a touch of green. A green-gold cereal nose carries granitic sand’s talcy-minerality. 
The fruit is sliced apple, nashi flesh, chickpea meal, green rice stems, with nudges of celery dust, black basil 
and cucumber gin. To taste, the gorgeously rounded cereal and prickly pear fruit has an enlivening sweet-
sour tug, thanks to a tangle of subtle green elements – tarragon, watermelon skin, mint, lime. But, 
unfiltered, the mouthfeel really is the thing! At first, trademark Salnes Valley acidity is prominent, along with 
Atlantic saline and granitic edginess – without filtration, the acidity is much less strangling, still shaping the 
wine, of course, but it’s like someone who is genuinely great at drawing – the pen is lightly held, weaving 
away confidently, without being gripped … not ‘weilded’. Unweilding acidity allows the wine to open 
delicately through the mouth, up into the roof and out to the sides of the mouth as it wishes, while line is 
constantly honoured. 
 

CALLEJUELA 
Palominos del marco de jerez 
Meet: los Hermanos Blancos – Pepe y Paco, producers of incredible Palominos from el Marco de Jerez, some 
fortified and some not, variously with our without flor. Their wines are precise expressions of terroir. 
 

‘Terroir’ in el Marco de Jerez is a cross-reference of two elements: the progression of soil type, loosely from 
west to east, overlaid by a west-east dynamic in prevailing breezes. With the soils, firstly we progress from 
sand through clay and arrive (higher up) at chalk, very loosely, from coast to interior, and there is a further 



 

 
 

textural progression within the albarizas, depending on their varying levels of silica, diatomaceous fossil 
content, and intrusions of iron/clay/sand. Soil structure also plays a role in textural affect.  
 

The prevailing wind in el Marco is an alternation between a gentle, cool and humid westerly coming off the 
Atlantic, called el Poniente (from the setting sun), versus a stronger, hotter and sometimes brutal warm, dry 
Continental south-easterly, el Levante (from the rising sun). 
 

The terroir effects of soil influenced by breeze are phenomenal: 
Near the Atlantic in Pago Callejula, imagine a swimmer standing up in the shallow end of the pool, shivering, 
for here the wines are a brisk, vertical chalk wall.  
In the Jerez zone, but keenly feeling the Atlantic, the effect in Pago Añina is reminiscent of free-styling easily 
in the middle of a pool, and the wine is  horizontal, relaxed.  
Further east towards Jerez and open to the poniente, in Pago Macharnudo our metaphorical bather is 
swimming below the surface at the deep end of the pool. The wine is horizontal and marked by depth, 
pressure and the impression of profundity. 
Callejuela is herbal, rice grass, salty on the point of tongue, cloud perfume in back. 
Añina is chalk, straight up, cereal deep, mineral threaded, sencha and soy. 
Macharnudo is a fist, an earthen ball. 
 

CALLEJUELA Palomino de Flor ‘la Hacienda de Doña Francisca’ 2017, Pago Callejuela 
  ‘Hacienda de Doña Francisca’ is a specific small vineyard within Pago Callejuela, on the estuary side of 
Sanlúcar. The Albariza here is Tosca cerrada. The fruit is picked at full maturity, which only plays out to 12% 
abv due to the cool site and poniente breezes. The juice is fermented in old Manzanilla botas, and the 
resultant wine is aged on fine lees with 10% ullage for 7 months of ageing under velo de flor. The smaller 
ullage than typical facilitates only a light coverage of flor, which in combination with the shorter ageing term, 
emphasises expression of the Albariza over that of the yeast. 
 

A deep plane of chalk layers nose and palate, accompanied by equally deep herb 
marmalade, and a strong steely thread. It’s vertical, and salty, typical of Sanlúcar 
palomino - bracey, racy, lightly structured, delicate and charming. Anise, marzipan, 
pickled ginger, peach skin, dandelion. Palomino in Albariza here is like a swimmer 
standing up in the shallow end of the pool, shivering. 

 

CALLEJUELA Palomino de Flor ‘la Choza de Callejuela’ 2017, Pago Macharnudo 
Macharnudo is one of the jewels of el Marco de Jerez, growing on Albariza de lentejuelas. ‘La Choza’ is the 
Blanco brothers’ own small vineyard within Macharnudo. Viticulture is by the local traditional method of 
vara y pulgar (‘stick and thumb’), whereby each year the vines are pruned to an active arm (the stick), which 
will carry perhaps eight bunches, while the thumb side has the sprouts which will develop into next year’s 
stick. ‘La Choza’ is made in the same manner as ‘Hacienda de Doña Francisca’ and ‘las Mercedes’, but the 
warmer inland site and attendant influence of levante breezes yields a higher natural degree, and the wine is 
bottled at 13.5% abv. 
 

Now we are in the deep end of the pool – extra volume with beautifully structured 
intensity. It’s soft, full, golden and earthy, a field of herbs and golden wheat. A typical 
touch of pan smoke comes in mid palate. There’s a wash of herb tisane in a strong, rich 
and deep, very savoury and mineral palate. Fenugreek, dried peach, barley water, oat 
biscuit, honeysuckle, sweet-sour. Swimming along the bottom of deep end, horizontal 
with the depth pressure of profundity. 

 

  



 

 
 

Bertrand Sourdais, Soria zone, eastern DO Ribera del Duero 
 “It’s pure. It’s sincere. You can drink it.” Bertrand, by way of mission statement on his intentions … 
 

Bertrand Sourdais is a transplanted Frenchman – he grew up on a Loire Valley 
Chinon property, Domaine de Pallus, of which he is nowadays the owner-maker. 
However, as a young wine student Bertrand fell in with Ricardo Perez Palacios. On 
partying trips to the Palacios home in Alfaro, Rioja, Bertrand made two significant 
acquaintances: Olga Escudero, later to become his wife; and Alvaro Palacios who 
rather sooner became mentor to the young French winemaker. Bertrand 
completed his training with Alvaro in Priorat, in the process driving many times 
from Alfaro to Gratallops, and thus past the back door of Ribera del Duero – the 
remote eastern sub-zone, Soria. Fascinated by the old vines of this remote, almost deserted eastern end of 
the appellation, Bertrand was compelled to work here, and Spain has since become home. 
 

THE ANTIDOTO WINES, villages around San Esteban de Gormaz 
Bertrand makes his Antidoto wines with David Hernando, life-long Sorian and 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 
Parkerist, the industrial commercialism of the second half of the 20th century. 
 

Rosé, Rosado, Clarete …? 
Bertrand is French, so the word Rosé comes naturally, but Rosé and the Spanish Rosado are simply two ways 
to say pink wine: which is simply to describe a light red wine produced by limiting the amount of colour, 
tannin and body that is extracted/macerated from the skins of red grapes, prior to fermentation without 
skins. However, the Antidoto pink wines are technically of another style – they are ‘Vinos Claretes’: see-
through wines. 
 

“What (you may well ask) is a Clarete?” 
“Both the history of Spanish wine, and currently illegal”, would be my obtuse shorthand reply …  
A Clarete is cursorily similar to a Rosado/Rosé but with a significant admixture (anywhere from 25-75%) of 
white grapes, and unlike a Rosado it is fermented with the skins (of both grape colours). Rosados drink like 
light reds in a fruity register; pale, orange-hued Claretes effectively drink like well-structured white wines 
with a blush. The colour of a Clarete is referred to as ‘Ojo de Gallo’, or ‘Rooster Eye’ pink - sorta bleary, but in 
a (very) good way. First time drinking Clarete? Just close your eyes while drinking and ask yourself, “am I 
drinking white or red”? 
 

Claretes have been extremely important wines in Spanish history – much of Ribera del Duero, nearly all of 
DO Cigales and a lot of Rioja and Bierzo has historically been about the production and consumption of 
Claretes, typically co-fermented in open concrete vats. However, the appellations no longer even have a 
legal definition/classification available for such a style. Claretes are still made, but sadly are routinely 
labelled as Rosados, which they are not.  
 

Antidoto ‘Roselito’ Clarete  
70/30 Tinto Fino/Albillo, with no maceration or crush, pressed directly into stainless steel to ferment. 
 

This smells of the local sandy limestone soil first and foremost, then roses, rhubarb stems and a wash of anise 
(as if some basil walked over the wine). The palate is wonderful, having great roundness and volume without 
weight, scored by taut soil, mineral and anise. It has great poise and lingers incredibly, like a really tasty 
cloud hanging around in your mouth (for as long as you want it to ...) 
 

Descendientes de J. Palacios (DJP), DO Bierzo 
Ricardo Perez Palacios and Alvaro Palacios 
The ‘Descendientes’ are Alvaro Palacios and his nephew, Ricardo Perez Palacios, both of whom grew up in 
the Palacios family home in Alfaro, Rioja. Both are descendants of Alvaro’s father, Jose Palacios, who died in 
2000, just as the first Bierzo wines were being prepared and for whom the Bierzo project was then named. 



 

 
 

 

DJP commenced in 1999, when the young Ricardo was studying permaculture in 
Leon, subsequent to viticultural studies in Bordeaux. Ricardo came across some very 
old plantings of Mencia high on the mountain slopes above  the village of Corullón, 
and recognised these as heritage material of great potential and importance, just as 
Alvaro had done a decade earlier with the remnant old autochthonous Garnatxas of 
Priorat. Alvaro was summonsed to inspect and an immediate decision was made to 
invest and investigate. Ever since, Ricardo and Alvaro have been purchasing and 
renovating old vineyards, massale propagating heritage genetic material throughout 
their holdings, all the while refining how to grow and vinify Mencia. 
 

el Bierzo 
Bierzo is in the north-western continental province of Leon (the mid-north is usually referred to as Castile y 
Leon, with Leon separating the larger province of Castile from Galicia). Bierzo is a basin surrounded by four 
distinct mountain ranges, from which a number of significant rivers (most notably the Sil) carve their way 
west, draining central Spain to the Coast via the ‘low rivers’ (Rias Baixas) of Galicia. Along with the Sil, which 
flows west from Ponferrada, there is also Rio Cua, emanating from Cacabelos and Rio Burbia from Vilafranca 
del Bierzo. Rising from the valley floor are clay-dirt hillslopes, and surrounding these at the perimeter of the 
valley are mountain slopes with mineral soils (in particular, those above Corullón in the north-west). The 
region is green and mountainous, with chestnut forests facing to the north and south-facing exposures given 
to viticulture. Bierzo is also historically famous as one of the traditional stops along the ‘pilgrimage’ route to 
Santiago de Compostela. 
 

Petalos, regional blend Mencia 
Pétalos is the regional expression of Mencias from Bierzo. It’s mainly mountain mineral 
material from Corullon fruit (including de-classified material from the single vineyards), 
plus 20% high quality gear from clay hill-slope sites below Corullon. Aged 12 months in 
large older French oak (1-6 years old), it’s a great, accessible encapsulation of the DJP 
Mencia package. It is drawn from nearly 900 plots in the region - 200 owned by Ricardo 
and Alvaro, and the rest leased from 175 growers. Gently made in order to preserve 

acidity (the first and last consideration when handling Mencia), there are 5 days of gentle pigeage, with little 
pumping over. Depending on the year, DJP retain as much as 50% of the stems if they are suitably ripe.  
 

2016 Petalos leads with lashings of complex florals: field herb, dried sage, red lavender, violet, pepper tree 
and rose. There’s fresh clay dirt, lissom red plum and sour cherry fruits: earthy and bright, it sums Mencia and 
Bierzo perfectly. The palate has nicely moderated fruit plushness in a choc-blackberry register. Petalos is soft, 
open, round, pretty and fresh with nice slick-but-earthy tannins and smoky minerals.  
 

Telmo Rodriguez, DO Valdeorras 
Val de Oras is the old roman name, Valley of Ore, taken from this remote place’s history as a gold-mining 
region long ago. Valdeorras is the eastern-most wine zone in Galicia – travel further east and you end up in 
the high, continental hills of Bierzo in the ancient kingdom of Leon. Valdeorras runs about 30km west-east 
along the course of the Rio Sil, with a shallow north-south aspect of just a few kilometres. The western 
boundary is the adjacent DO Ribeira Sacra. The climate is continental-Atlantic. The area is cool, hilly and dry, 
with a range of micro-climates provided by the alternation of poor-soiled hills with many criss-crossing 
rivers. The annual average temperature is about 12ºC with a range between 33ºC and –5ºC. The annual 
rainfall is about 650 mm with 95 days of rain either side of a dry summer. 
 

Telmo and Pablo’s holdings in the Ladeiros do Bebei (hillslopes of the Rio Bebei, a Rio Sil tributary) in the 
valleys around the little village of Santa Cruz, south of the exit at A Rua, roughly halfway along the highway 
between Monforte de Lemos (Ribeira Sacra) and Ponferrada (Bierzo). The soils are cold and dry - a slightly 
acidic blend of slate and granite with some clay and sand, but predominantly granitic, which differentiates 
Valdeorras wines from the slate-based wines of Ribeira Sacra and the slate/clay hybrid of Bierzo. All are 
organic, most are biodynamic with the balance in conversion. Vines are grown ‘en parra’ (bush vines trained 
on poles). The vineyards are between 300-500 metres altitude.  



 

 
 

TELMO RODRIGUEZ ‘As Caborcas’ Gran Viñedo de Galicia  
High above Rio Burbia, facing west towards the eastern reach of 
DO Ribeira Sacra on the other bank, As Caborcas was Telmo and 
Pablo’s first single vineyard release of Mencia from Valdeorras. It 
is labelled as ‘Ladeiros do Bebei’, which means high terraces 
above the river, and that’s exactly what it is. Organically grown, 
hand-planted to selections of indigenous genetic material, it’s a 
field blend of Mencia with Merenzao, Brancellao, Garnacha 
Tintorera, Godello and Sousón, facing west and north-west 
towards the Falcoeira vineyard on the other side of the valley. Grown at 550-600m altitude and exhaustingly 
worked by hand, it’s a 50-50 mix of 100 year-old Mencia vines and a young field blend. As Caborcas yields a 
trifling 4 tonnes on 2.5 hectares of relatively close-planted bush-vines grown in shallow, poor granite sands. 
It is fermented in neutral large oak and stainless steel vats and aged 12 months in large old oak casks.  
 
As Caborcas is one of the purest wines I’ve ever had the pleasure of.  Pablo and Telmo’s aspiration to express 
through the earth, rather than winemaking is profoundly achieved here: the wine from this granite vineyard 
barely seems made at all, but rather like some heavenly breath – an utterance of the soil. It has the roses, 
velvet, sour cherry, fruit stone andcrushed rock perfume which can only be Mencia. Deftly textured, mineral, 
herbal and red-fruited, it’s long, open and lively with a sense of space. Expressive, expansive and utterly free. 
 

Ashy-floral, the nose is a fruit-earth continuum, dark but bright, lively but composed. 
There are touches of meat and various peppers, rosehip, herb and orchard in the fruit, 
all brilliantly expressed within countyside tells! Entirely non-frutale, it’s a pure terroir-
expressed Mencia. It’s a wine of stunning unity and selfness. Not even mid-weight, it’s 
utterly satisfying as it radiates to all parts.  
 

TELMO RODRIGUEZ Falcoeira ‘a Capilla’ Gran Viñedo de Galicia 
Falcoeira is an ancient vineyard whose terraces were established by the Romans 2000 years ago, abandoned 
after phylloxera. Described by Telmo as producing “wine with two balls”, it’s a hot, steep, south-facing, slope 
and is hell in summer (up to 55 degrees Celsius. There are 2.75 hectares, of which 1.9 were re-planted in 
2009. It’s a predominately red grape vineyard (0.4 hectares of Godello), planted to a mix of 70% Mencia, 
with Merenzao, Garnacha Tintorera, Caiño, Souson and others. The yield is about 1.5 kg/plant and in 2015 
yielded 3500 kg of red grapes and 500 kg of white. Falcoeira is worked by horse and has virtually no soil, as 
such: a crew of 5 workers can only plant 500 vines/year by hand in the stone (granite, with a little quartz and 
clay). Winemaking is simple, as with As Caborcas, always looking to promote freshness and harness the 
expression of site. ‘A Capilla’ means facing to the chapel, referring to the ancient church below the village of 
Santa Cruz at the southern end of the valley. A Capilla also refers to the lower section of Falcoreira, in 
particular – historically where the best wines of the valley came from. 
 

 Intensely mineral with a deep driving ironstone line: the nose takes you all the way in 
- Jules Verne deep. Along the way, bracken, ripe orange rind, moss and soft velveteen 
red fruit radiate. Round and nearly mid-weight, it fans out gently over the journey, 
sweetly vegetal fruit flowing over rich, plush granite-lined tannins towards an 
arrowhead finish. The amazing ‘tannin’ line is a thread emanating from the rock and 
earth of the place. 

 

Blai Ferre i Just – Priorat (vi de vila masos del falset) 
Blai Ferré i Just is a young Priorat winemaker, currently managing both his wife’s family’s Gratallops label, 
Celler Cecilio, and also his personal project from vineyards in Masos del Falset. Blai got his start working for 
Alvaro Palacios and Celler Capçanes before joining Celler Cecilio, and then finally striking out on his own. 
Blai makes 2 single vineyard expressions: the unwooded pure terroir of ‘Billo’ and an old vine selection, 
‘Desnivell’. Blai purchased the two vineyards in 1998. 
 
  



 

 
 

Blai Ferré i Just ‘Billo’ Masos del Falset Garnatxa blend, DOQ Priorat 
The Billo vineyard is 6.3 hectares, 4.5 ha of which is vineyard. The ‘Mas’ is a little secret basin valley, with 
north, south and westerly aspects arrayed around an old (1720) Masia or farmhouse, called ‘Mas del Billo’. 
Billo had been abandoned for 20-30 years when Blai purchased it, and had largely returned to wildness. He 
planted Billo in 1999 onto low vigour, drought-adapted rootstocks – a mix of 40% each Garnatxa and Syrah, 
with Caranyena and Cabernet, following the trend of the time. Billo is currently on trellis which Blai is 
working to convert. It’s a poor site, very rocky and with little organic material and has a terroir slightly 
variant from most Priorat Llicorella, characterised by Soldó, a harder slate typical near Falset.  
 

Blai’s style is to under-extract and gently nurture wines so that the dazzling minerality of Priorat’s smoky 
schist can shine through in the wines. Although matured in stainless, long maturation helps 
avoid reduction – it’s aged 10 months before bottling without oak. 
 

Fine, radiant floral red berry and brightly mineral, with a shot of cold dark tea, touch of 
angelica, branch, subtle glycerol and boysenberry. Mid-weight, round, gathered and 
releasing, finely laced with acid and spice threading out from radiating tannin fronds, gently 
earthen, polished, both lifted and lingering. GREAT. 

 
Blai Ferré i Just ‘Desnivell’ Vineyard, Vi de Vila Masos del Falset Garnatxa de Coster 
Desnivell is a 2.4 hectare ‘Coster’ – an old, steep-sloped vineyard planted (1946) to now 80+ year old 
Garnatxa Negre and Garnatxa Peluda bush vines planted on wild American rootstocks. Desnivell is a sunny 
vineyard oriented to the interior (facing west and south-west), and uncultivated. It’s nestled among hazelnut 
and pine forest at 400m altitude, and also has some (more recently planted) Cabernet and Syrah. The soil is 
laminated brown slate, allowing 14 metres of root depth for the old vines. Fruit yield is a pitiful 1 tonne/ha, 
or about 300 grams per bush vine (even so, Blai battles local wild boar for title to the scarce fruit.) After a 
gentle, long maceration, the wine settles in stainless for a month (to settle lees and avoid reduction in cask) 
then ages about a year in seasoned large French oak. Desnivell is Catalan for ‘uneven/unlevel’ …, referencing 
the generally steep, irregular and difficult location. 
 

Fleshy and super mineral, the nose is floral red berry and smoky llicorella. The palate is soft and 
round, briary and sweetly earthy, with metal-fresh mineral tang in a balsamic finish. The potash, 
truffled-earthen nobility of the brown slate is laced with nutmeg spice. A wine of incredible line, 
it’s never strict nor strong, and is nipped at the rim by a flash of acidity in the steely mode of 
llicorellan minerality. 
 

Álvaro Palacios ‘Finca Dofi’ and Álvaro Palacios ‘L'Ermita’ 
When Álvaro went to Priorat in the late 1980s, he bought ‘L’Ermita’ - the largest single plot of old vine, local 
Garnacha left, at just 1.4 ha. At the same time he planted ‘Finca Dofi’. Once, both wines featured French 
varieties, but both are now pure Priorats, ‘L’Ermita’ since 1996 and Dofi from 2011. 
 

These beauties are smokily mineral from the schist soil - soot, as in chimney dust, is the best descriptor of 
aroma, and it has a very cool, steely tang in the mouth. They are redolent of cherry blossom, wild herb, 
orange peel and grapefruit, with red currant, blood plum and rosehip. They radiate in the mouth, shiny, pure 
and fine, expansive and yet breath-takingly deft, nervy and ethereal. Not all wine is like this, certainly not all 
Priorat, but not everyone is Álvaro Palacios … these are wines for lovers of delicacy, poise and refinement. 
They are wonderful examples of the vivacity that world-class organic viticulture practiced at a special site 
can achieve in extremely sensitive hands. 
Finca Dofi 
Planted in 1991 at around 300 metres altitude, Dofi is on ferrous brown 
and yellow slate – a more voluptuous, more energetic soil than L’Ermita. 
Still, the soil is poor enough that its grasses are cut back, as the vines 
don’t need any competition for nutrient in the dry, poor soils. Dofi is 
planted to three genetic versions of the local Garnacha: that of L'Ermita 
itself, one from the ‘les Aubaguetes (the Shady Vineyard)’ at Bellmunt to 
the south of Gratallops, and another strain from La Vilella Baixa. 



 

 
 

 

There are now, in fact, two Finca Dofis. Álvaro’s original planting is 9 hectares at the top of the ridge line 
along from the winery at Gratallops, facing south towards Bellmunt. The second, more recently-planted new 
Dofi is the hill-slopes hanging below the ridge line, facing towards Torroja, mimicking L’Ermita (see photo 
above). These new plantings have two facets - 3 hectares facing north and 4 to the east. These beautiful 
vineyards have had the highest possible care in their creation. They are massed with typical local balsamic 
plants – wild-growing lavender, fennel and thyme. Organically farmed, protected by valerian and cereal 
infusions and sprayed with mined sulphur, with added nutrient from sheep/cow poo every 3 years. 
Composed of Garnacha with a touch of Samsó, Dofi is de-stemmed, gently crushed, fermented in open vat 
with pigeage and 42 day maceration, before aging in new French barrique, bottled unfiltered and unfined. 
Garnacha with 4% Samsó. 
 

Finca Dofi 2015 
Thanks to its soil, Finca Dofi has more cherry-pith textural richness than the delightful austerity of 
the Gratallops village wine. Dofi is loaded with medicinal brushy-bitter herbs and earthen hill-
country smells. The nose tingles with pink grapefruit among Mediterranean balsam. The palate 
has wonderful sweet-spiced pippy richness, and full tannins decorated with herbs. A vibrant OJ-
acid inflection gives freshness and rips all into an electric line. The palate is lively and vital with no 

heft despite its richness and power. 
 

L’Ermita 
A conical, or bull-nosed, very steep hillslope. Facing north-east at 350-430 metres 
altitude, it’s planted to 92% Garnacha, with 7% Samsó (this goes into ‘Gratallops’) and 
a tiny bit of white (a mix of PX, Macabeu and Garnacha Gris). The soil is alive with 
minerals, not just its metallic blue-green slate (compared to the more ferrous pinky-
brown slate of Dofi), but also zinc and aluminium. These are pre-Cambrian soils 300+ 
million years old formed deep (5-50 kilometres) in the earth’s crust, and which 
erupted in Priorat during the Carboniforous period (approximately 250 million years 
ago, similar to Bierzo, the Douro, Alsace and Cote Rotie). L’Ermita is planted at 4,600 
vines/hectare, all trained ‘en parra’ (bush vines trained on a 2 metre pole) and tilled 
by mule. Harvested in late October, all berries are hand de-stemmed and selected, 
and the wine is fermented in open wooden vats then aged in new French barriques 
before bottling without fining or filtration. 
 

L'Ermita 2015 
The nose is glorious: great richness, open, imbued with movement through garriga smells of 
snipped sour herbs. Smoked berries are run through with bosky smell of sticks, lavender and sour-
edged flower petals. Creamy, wild red berries are touched purple, sweet'n'sour with orange juicy 
acidity, opening to a mineral thrill at the end. Heavenly. 
 

Alegre y Valgañon 
Utterly informed by the deep history of Rioja (that which came before the Reserva-etcetera industrial wines 
too often described as “traditional Rioja”), husband-and-wife Oscar and Eva make gentle, natural wines 
expressing the earth and air in their sector of Rioja. These are wonderful, characterful wines, and 
inexpensive. 
 

Oscar and Eva take a village approach to making Rioja wines. For the most part, they work in a handful of 
small pueblos in the foothills of Montes Obarenes in Rioja’s remote north-west. Just 100km inland from the 
Atlantic, it’s a perfect expression of Rioja’s Continental-Atlantic duality. The vineyards are at around 600 
metres altitude; the soils are even more chalky than the marl of Rioja Superior on the north shore of Rio 
Ebro. This is hilly country, with lots of stone high up in cold soil, producing light and fluid wines with 
excellent acid structure. Oscar and Eva also work in the south, taking special Garnachas from the alluvial-
soiled village of Cárdenas in the Najerilla Valley. This is a warmer sub-region south of the Ebro (but not ‘Rioja 
Baja’). Pebbly and iron-rich, its soils are cooled by Sierra de la Demanda, Rioja’s southern boundary. The 
foothills above Rio Cárdenas produce exceptionally fine Garnachas, which Alegre y Valgañon express in 



 

 
 

several ways: as sub-regional Garnacha Tinto and Clarete wines, and also in a very important ‘Generic Rioja’ 
blend – the Alegre y Valgañon Tinto. This wine blends Atlantic and Continental, Tempranillo and Garnacha, 
the foothills of the north and the south, chalk and ferrous clay to produce an authentic, historical ‘Rioja’ on a 
human scale. 
 

ALEGRE y VALGAÑON Tempranillo-Garnacha 
montes obarenes, valle do rio tiron alto, sajazarra village  
and sierra de la demanda, valle do rio najerilla alto, cárdenas village 
This Tinto reflects Oscar and Eva’s interest in the deep history of Rioja. The idea is to blend villages, some 

which suit Tempranillo and some which yield great Garnacha; blending  the cold 
limestone of the northern hills with warmer iron-stone soils from foothills in the 
south. This is a hand-made, high-care Rioja Generico. It specifically references the 
significance of Garnacha in historical Riojas: varietal Tempranillo wines being a fad 
since the 1980s. It’s inspired by the legendary Gran Reservas of Viña Real: back in 
the 1950s, the key fruit for such came from the parcels Oscar and Eva now work.  

 

Looks like it may be channelling the legendary Viña Real 1964! Pure cherry fruit in a fleshy-vegetal register, 
with great texture and line. Lifted by a sisho-purple floral, it’s herbal, brambly, chalky. Delicate tannin and 
earth linger in spicy acid, on and on ... 
 

ALEGRE y VALGAÑON ‘La Calleja’ Single Vineyard Tempranillo 
montes obarenes, valle do rio tiron alto, fonzaleche village 
Looking across a small valley towards Fonzaleche village, la Calleja is a sloped north-east facing vineyard, 
hiding in a basin atop a ledge on the way out of Fonzaleche towards Sajazarra. La Calleja is a plot of 1 hectare 
planted in 1992 (as a little girl, Eva helped her father plant it). Initially farmed ‘conventionally’ (ie 20th 
century industrial agriculture) it has been converted to ‘historical’ agriculture (organic and biodynamic). 
Mountainous, the stony soils of Fonzaleche produces light and fluid wines with excellent acid structure.  
La Calleja is one of a tiny handful of genuine cru wines in Rioja. It is a bargain. 
 

Fruity-floral with violets, fresh, mineral acidity and lovely texture, La Calleja is a 
genuine ‘voice’ distinct from the me-too choir of industrial-process Rioja. It’s a 
characterful and immaculate result of remarkable viticulture expressing a singular site. 
Juicy with citric acidity, saline, with the texture of fossil-rich, lean, pale chalk, yet nicely 
rounded and releasing. Tannins and seeds are beautifully ripe, and the wine eases out 
and along the mouth, and may live nearly forever. 

 

ALEGRE y VALGAÑON ‘Bahierra’ field blend single vineyard Tinto 
montes obarenes, valle do rio tiron alto, fonzaleche village (villaseca pueblo) 
Vilaseca is a tiny pueblo in the municipal footprint of Fonzaleche. Bahierra is the place name (lieu-dit), and is 

an old Basque name for ‘beehive’. The vineyard is 0.45 hectares, north and east-facing, 
and yields 1-1.5 tonnes. Bahierra was first released as a cru wine from 2016. Until then 
it was a component of the Alegre y Valgañon Tinto blend. It has old tertiary-era seabed 
soils, deep and stony with alluvium over limestone and quartz. It’s a vineyard of two 
parts facing north and south, sparsely populated with vines over 100 years age. There 
are co-planted Tempranillo (70%), Garnacha and Viura, along with Miguel de Arco, 

Calagraño and other, unknown cultivars. Mostly hand de-stemmed, about 15% of whole bunches are 
retained, then fermented by native yeasts and macerated for 2 weeks in two open 500 litre French oak 
barrels, then gently vertical pressed, racked and aged 14 months in the same barrels. It’s aged a little over a 
year in French oak foudre, then gravity-bottled, unfiltered and unfined, with little sulphur. Eva and Oscar 
made this wine separately for 3 years (then blended it away) as ‘practise’ before bottling a definitive first 
release from 2016.  
 

Simply, the taste of a place. Tree and vine, wood and leaves, sky and earth. Brilliant, bright, savoury, lactic-
electric fruit, centred and radiating. Floral, detailed, deep, fresh. Wonderful. 
 

  



 

 
 

Sinodo Vitivinícola 
Gorka Etxebarria, Juanan (Juan Antonio) Blanco y Roberto Monforte 
Uruñuela (Raposeras vineyard) 
Villamediana de Iregua (los Tollos) 
 

SINODO is from old Greek meaning to work together.  
The 3 friends who are partners in this tiny project work variously as teaching academics (each are graduates 
of University of la Rioja) and viticulturalists for larger concerns around Rioja. On the side, they collude to 
work two special small patches together (owned by their families). Sinodo Vitivínicola was founded in 2014. 
 

LOS TOLLOS VINEYARD 
 Villamediana de Iregua, 0.24 ha, 35yo vineyard at 430 m.  
Owned by Gorka’s family, this south-facing vineyard is located in 
Villamediana de Iregua, 6km south of Logroño, exposed to sun and wind. The 
well-drained soil is poor in organic matter, sandy limestone, with clay and 
alluvial stones. Planted in 1982, Los Tollos had been abandoned for a couple 
of years before purchase by the Etxebarrias, and is planted to Tempranillo 
with a little Mazuelo and a few vines of Rojal (Malvasia Riojana). ‘Tollos’ are geographic depressions.  
 

Vinification: hand-picked, sorted, and destemmed. Fermentation in 700l stainless with whole 
berries. Malolactic 50% in tank, 50% in new barriques. Aged 11 months with batonnage. 
Halfway through, the components were swapped between tank and barrique-ageing. 
 

Tollos is a plush and attractive version of 4 square. A deep, brilliant red cherry to look at. The 
nose is a complex mix of purple cola, wild red berries and smoke. It’s mineral with a wild rice 
cereal character, crushed rock and baked clay.  Fresh, concentrated wine of great depth 
without heft, and nicely poised.  

 

Telmo Rodriguez ‘el Tabuérniga’, Sierra de Toloño viñedo singular 
5 km north of Haro, on the cold flank of Sierra de Toloño, between the 
hamlet of Briñas and Labastida village, Telmo and Pablo have been busy 
nurturing two very old vineyards back to health: las Beatas and el 
Tabuérniga. Beatas and Tabuérniga face each other across a ridge, with 
pretty much opposite aspects (Beatas faces north-west, directly into 
the cold of the mountains, while Tabuérniga faces south-and-east 
towards the Mediterranean).  As you travel east along the Sierra de 
Toloño, passing behind Labastida, you move from Las Beatas to el 
Tabuérniga and then arrive at Remelluri.  
 

Beatas and Tabuérniga were on Telmo and Pablo’s radar for 20-plus years: Beatas was acquired in 1998 and 
Tabuérniga in 2010. Both vineyards were neglected before purchase; now recuperated, las Beatas produced 
its first wine from the 2011 harvest with el Tabuérniga first in bottle from 2014. 
 

Telmo and Pablo purchased Tabuérniga vineyard in 2010, and its first vintage was made in the Ollauri cellar 
from the 2014 harvest. However, they were watching and hoping to purchase this special site ever since 
working at nearby Remelluri in the late 1980s. Directly beneath Sierra Toloño, south-east facing at around 
600 metres, Tabuérniga is situated east over a blind from las Beatas. It’s a 4.1 hectare place, with several 
‘lugares’ occupying different terraces and varying aspects. These places are: San Cristobal, Chifla, Canal and 
Tabuérniga.  
 

Tabuérniga is planted to Tempranillo, plenty of Graciano, some Mazuelo and Garnacha, and lots of Garnacha 
Blanca (there is one sizeable plot of Garnacha Blanca planted solo, but most of the place is field blend). 
There are nine or more cultivars in total (the genetics have not been entirely identified – Telmo and Pablo 
like the mystery!), with traces of Viura, Moscatel, Maturana Blanca, Roja and Gran Negro. The soils are 
shallow, stony, silty chalk-clay of very low fertility. Altitude is 540-630 m, with 2.7 hectares of the little valley 



 

 
 

planted. The wines are naturally fermented in 3-4,000 litre open wooden casks, and aged 14 months in 1500 
litre foudre. The wines of this tightly terraced little concave valley are sober, austere, deep and elegant. 
 

Thicker in tannin profile, presenting a drier, more level feel than the delicate, ovoid lift of las Beatas, 
Tabuérniga is very much a wine of the field. There are wirey sour herbs, black lavender, nicely vegetal 
touches from the Graciano, traces of olive and cinnamon bark. First released from 2014. 
 

A nose of incredible depth: quintessentially Rioja, it draws you in and down, vortex-like. 
Wild raspberries, and the raspberry bush, clay, black lavender and a host of herbs waft 
up in an incredible depth of smell. Imperial in register, without puff-chested self-
awareness. Soft, delta-reach fruit slows on a shore of deep fine tannin prickled with 
extremely flavoursome, herbed and spiced countryside acidity. 

 

BERTRAND SOURDAIS’S Dominio de ES (Ribera del Duero, Atauta village) 
From the environs of Atuata village (south of San Esteban de Gormaz), several tiny vineyards 
based on deep sand over limestone and clay are combined for ES, and the Valdegatiles 
vineyard gives us a Cru wine – Dominio de ES-La Diva. 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. Wine-making starts with 
a slow fermentation of 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 wines of Dominio de ES are concentrated and serious, for sure – but there’s an unmissable deftness too. 
A partial cause (along with Bertrand’s horror of over-done wine) is the inclusion of a significant wodge of 
field blend Albillo in the Tinto Fino. The white allows a sense of roundness and space as well as amplifying 
natural acid freshness and moderating limestone’s strictness. The wines have myriad flavour and texture 
complexities: the saline fossil aromas belying these soil’s submarine history, the stunning fineness of the 
quality oak within, the multiple layers of structure with freshness. Worlds within worlds, friends. The first ES 
was from 2011 and the first ‘la Diva’ was 2012. 
 

DOMINIO de ES Tinto Fino 
Soft, earthy, beautifully perfumed fruit runs cherry-boysenberry-gooseberry, with anise and damp earth tells, 
delicate despite manifest concentration and vine age. 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. The palate is deep, high, long and wide. Despite wonderful concentration and 
layers of flavour, it signs off with glorious burst of driving natural acid, and is incredibly lingering. 


