
Galia, by Jerome Bougnaud 

The Ribera of Rio Duero 

“Serious-natural” 

Jerome is a massively talented, ultra-intelligent French winemaker, recruited to 

Spain by Peter Sisseck in 2000. He is yet another of the ex-pat network doing 

great things since adopting Spanish wine as a frontier on which to make a mark 

(like Bertrand Sourdais, he studied with Ricardo Perez Palacios and then set up a 

wine life in Ribera del Duero).  
 

Having left his home in Cognac, Bertrand first worked at Hacienda Monasterio before Peter invited him 

to help set up Quinta Sardonia in 2002. Since 2009, he has been working on a private project, GALIA, 

which is a scan of the Ribera of Rio Duero. ‘Experimental’ wines were made until 2012, getting real 

thereafter. At first, the wines were made at QS, then in a rented cellar in Sardon de Duero, and from 

2015 in his own little bodega (converted stables and an old, old cellar on his wife’s family farm in 

Vilanueva de Duero, Rueda). 
 

‘Galia’ is a Gaul translated into Spanish, kinda like Jerome himself. By now (as Peter was earlier), Jerome 

is entirely comfortable with his deep knowledge of Ribera del Dueros’ regionality, qualities, essence and 

Crus and feels he is in a strong position to be one of those moving the area forward and onto a higher 

plane of wine realisation. His intention is to make “serious natural” wines, utilising his scientific 

knowledge and technical awareness to be “hands-off, but with with control”. Currently making 5,000 

bottles, he anticipates the project to be fully geared at 20,000. Galia not bottled under control of the DO 

Ribera del Duero: all the fruit is from the ribera of Rio Duero, but some is outside the particular 

boundaries of the appellation. At any rate, Jerome is not a fan of the DO and prefers the freedom to 

work outside its strictures, and bottles his wine simply as Vino de la Tierra de Castilla y Leon. 
 

Galia is a project Jerome makes in conjunction with Daniel Garcia-Pita Jr, who has his own project in 

Madrid DO, El regajal Vineyards. Galia takes fruit from a 134 km span along Rio Duero, and from 

altitudes between 795 and 968 metres.  
 

Places within a place 

Grand in visionary scale, Jerome’s work is the antithesis of ‘modern’ 

Ribera del Duero (most typically, Riojan Tempranillo planted on trellis – 

the genetic denaturing of  the region). Jerome is working a seam across 

the span of the Ribera, from Cigales in the west, through Quintanilla de 

Onesimo, to Penafiel and finally to Soria in the east. Various soils planted 

to characterful, mixed ancient genetics are worked and blended (in the main, some single site 

expressions are in the mix for the future, and there is a tiny amount of rosado). Jerome is also very 

selectively planting anew at these sites, in line with practices learnt at the side of Señor Sisseck. The 

project is to make a ‘wine of the villages’, purely from bush-vines trained ‘en vaso’. In each village, he 

selects a local yeast strain which he collects and maintains as a starter for fermentation. 
 

In the sandy soils of Cigales, he has an old vineyard, Trigueros del Valle, host to ungrafted 80-year old 

vines. This vineyard is a cold site within a hot place, with a mixed soil profile of sand (for precision), chalk 

(for personality) and clay (giving body).1 hectare is ungrafted, the other 0.75 is on rootstocks. Here he 

gets his base for Rosado, a field blend of Tempranillo, Garnacha and whites (Jaen - Palomino, Albillo, 

Verdejo and 3 or 4 Moscatel vines). Further Albillo from Soria is blended to finish the Rosado cupatje. 

 

In Quintanilla, he has one very old plot, 0.8 hectares of north-facing Tinto Fino blended with Garnacha, 

Merlot, Malbec, Cabernet and Albillo. The soils are clay-sand, and some of the cultivars have been in the 



sandy part of the plot for more than 200 years. In earlier years, he tried 

to pick ‘perfect’ fruit, harvesting different cultivars separately at 

supposedly ultimate ripeness. No fan of high and even ripening regimes, 

he prefers to co-pick as a field blend, avoiding the phenomenon of 

‘perfectly boring’ wines of even ripeness. From 2015 this will be the 

source of a new Cru bottling.  
 

South of the river, between Penafiel and Aranda de Duero, is Cuevas de Provanco, and here Jerome has 

a collage of tiny plots (10 such, each around 0.1 hectare), adding up to 1.2 hectares. This is chalk over 

clay (at this altitude, frost keeps the clay friable), planted to Tinto Aragon, a local variant that is not even 

Tinto Fino, let alone Tempranillo. The combination of site (fresh, and green, with lots of natural water, 

so much so that it’s “like Galicia in Castilla”), and cultivar (TA is “very, very, very fino”) promotes 

exquisitely delicate Tinto. In partnership with a little un-pressed whole bunch Garnacha, this wine is 

easy, light-tannined, meaty and really fine with apple blossom lift. The fruit is de-stemmed and 

macerated a long time, gently at 26 degrees for about 25 days in concrete. 
 

Nearby, north-east towards Aranda de Duero but still below the river, is Hontongas, at very high altitude 

and frost-free. Here, a collection of 3 parcels is planted largely to Garnacha. These are very old vines, 

and really hard to work. Some new plantings add Garnacha, Albillo, Tinto Fino and Tinto Aragon to the 

mix, as part of a deliberate anti-homogeneity.Deep raspberry fruit with white apple lift, the wine here is 

tannin-full, round and beautifully pliant (Cillar de Silos grows nearby, the kinship evident). 
 

Finally, he has some very small parcels in Piquera, a ‘place’ (ie outside the DO RdD) near the valley of 

Atauta ungrafted old plantings among Encina and almonds on very stony sand at 980 metres. His first 

‘parcel’ or Cru wine is the 2013 from Piquera. A wine of great florality, it’s chalky, with a touch of meat 

and really earthy. A very typical of wine from such soil, with lift, spread and terrific energy. 
 

GALIA ‘Villages’  

Small parcels from the villages of San Esteban, Fuentelcésped, Hontangas, Cuevas de Provanco and 

Trigueros de Valle. 88%Tinto Fino (20% whole bunch) with 10% Garnacha (100% whole bunch) and some 

Albillo white. Aged 21 months, partly in Darnajou 225 and 600 litres, plus 2 Taransaud 1200 litre foudre 

in their third year. 
 

GALIA ‘Villages’ 2015 

Powerful but classy with fine fresh acidity and delightful earthen 

aromas developing with time open to air. Predominantly in a 

blue fruit register, with a crush of twig and glycerol tempered by 

fine minerality. Sweet spices and a vegetal tannin thread in the 

mouth replicates the woodsiness on the nose. Delicate bitters on 

the tongue elongate the finish, holding the mouth poised to 

notice the fine cloud of earthen-blue florals beyond. 


