
M. SOKOLIN, Rufete guy 

Mitch is a New Yorker, who got his stripes as a sommelier on the 

West Coast of the United States.  After a few years of chasing 

vintages around the globe, he has settled in Melbourne … but, it 

is Nowheresville, Spain where he chooses to make wine. 
 

Villanueva del Conde is a village on the sheltered south-eastern 

side of Sierra de la Peña de Francia (south of Salamanca) and 

one of the 26 designated wine villages of DO Sierra de 

Salamanca. Mitch sources his fruit from an organically-farmed vineyard of close-planted, cordon-

trained vines named ‘La Espaldera’, at between 625-645m. Planted in 2004 as part of a research 

collaboration with the regional government, it represents the most comprehensive collection of 

known Rufete clones. The vines are planted on terraces made up of decomposed granite and quartz 

and have a cool northwest exposition to allow this early ripening grape a longer hang-time to 

develop greater complexity. The region is a densely oak-forested biosphere reserve. 
 

2016 M. Sokolin ‘Vol.3 Edición Limitada’ Rufete 

Mitch lets the fruit do all the talking and follows a very minimalist approach - no pumps, no fining, 

no filtration. For Volume 3 (2016), Mitch retained the stems of just under half the fruit, the balance 

was subject to a light foot-treading to break the mass and had a couple of punch-downs throughout 

the fermentation. After a year in an old puncheon the wine was bottled without additions, except 

for a small amount of sulphur (25PPM) at bottling. 
 

The nose is pure, perfumed and persistent. Blueberry petals, sweet 

lavender, boysenberry, red currants, cranberries and a light chai spice. 

Flowing yet structured, medium bodied and uncluttered, the red and blue 

flowers open into fennel pollen, dry with crunchy red apple skin acidity. 

Delicate chalky, almost saline, tannins speak of the granite and quartz 

terraces on which the vines are grown. It’s savoury and complex, but you 

are never far from fruit and flowers and sense of the field. 
 

DOP Sierra de Salamanca 

Sierra de Salamanca is located in the Sierra de 

Francia Mountains 220km west of Madrid, close 

to the Portuguese border. This is one of Spain’s 

youngest DOs (granted DO status in 2010). The 

vines here are planted on granite terraces at 

between 400m-1,000m. The climate is well and 

truly continental, distinguished by dry summers 

with cool nights, which help develop ripening 

while retaining crisp acidity. It can be relatively 

humid, though most of the 1m of rainfall occurs 

during winter.   
 

Rufete (pronounced ‘Ruh-fet-eh’) dominates the vineyards with 60% of plantings, and this is 

increasing. Tempranillo (here known as ‘Aragón’) is around 30% of plantings with Garnacha Tinta 

(locally called ‘Calabrés’) making up the balance. The wines produced here have traditionally been 

blends. In recent years, however, producers have been exploring the possibilities of Rufete as a 

varietal wine. It is safe to say that they like what they have found; plantings of Rufete have doubled 

here since the DO was founded in 2010. 
 

Approval for the development of a village designation category for their wine was a relatively 

straight-forward process, having only a handful of producers and being a relatively new DO.  To be 

labelled as one of the 26 village wines of the Sierra de Salamanca, the wines must be red and made 



from 100% Rufete grapes. The best fruit comes from the villages with vines planted on terraces to 

the north of the Río Alagón. 
 

Rufete 

Rufete is a thin skinned, early-ripening variety, which produces wines of low alcohol and high acidity, 

having delicate aromas of red berries and petals, with sweet, refreshing tannins. The grape itself is 

extremely delicate and needs to be handled as such to achieve wines of quality. Thin skins, compact 

bunches, and short stems make them difficult to harvest, as bunches often crowd around the 

branches. They are traditionally grown ‘en vaso’ (bush vines) but some cordon training is found.  

It’s found in Portugal as well as Spain (where it’s called Tinta Pinheira) in Castelo Branco. 

 

 

 

 

 


