
Welcome to Spain



A History of Spanish Wine:
Pre-Roman Times

• >2000 BCE: Ancient Iberians migrated from 
North Africa to the Iberian peninsula

• Around 2000 BCE: a mysterious people 
developed the legendary city known as 
Tartessos, which was known all around the 
Mediterranean for its mining-based wealth, 
and was mentioned many times in the Bible. 
Viticulture was practiced.

• ~1100 BCE: Phoenicians arrived in the 
northeast and east. They were pushed south 
by the Greeks (who named Iberia after the 
Ebro River), and founded Cadiz and Malaga 
as trading posts in the south. They planted 
vineyards throughout the south and east & 
were an economic pillar for the people of 
Tartessos.

• ~600 BCE: Celts came down through the 
north with their Alodrogica and Biturica, 
mixing with the Iberians, & giving rise to the 
Celtiberians/Lusitanians

• ~550 BCE: Carthaginians took possession of 
Iberia during their struggle for control of the 
Western Mediterranean with the Greeks



A History of Spanish Wine:
Romans to Moors

• ~200 BCE: Romans invaded Iberia as part of the ongoing struggle with Carthage: 
Scipio Africanus defeated Hasdrubal near present-day Sevilla & founded Italica
(Vispasian and Trajan were born here), then Cadiz was conquered

• It took 200 years of constant fighting before Iberia was successfully conquered 
under Augustus

• Romans maintained occupation for 700 years, and winemaking flourished

• Terraconensis (Tarragona) and Baetica (Andalucia) were the major wine producing 
areas, making wine from the ancient varietals Aminaea (from Vesuvius), Nomenta
(an early frost-resistant varietal with a rose strain), Basilica (south of Italy), Biturica
(Bordeaux), Greco, Aglianico, Fiano, Coda di Volpe, Piedirosso, and Riesling; very 
advanced winemaking techniques were used to drastically improve Iberian wines 
under Roman rule

• Roman roads allowed for increased trade

• 5th century CE: Visigoth conquest of Hispania (except for Galicia and the Basques) –
winemaking continued, but did not develop

• 8th century CE: Moorish conquest put an effective end to winemaking



A History of Spanish Wine: 
The Reconquista to Colonialism

• 1492: Completion of the Reconquista 
opened up international trade again, 
centering on Bilbao and Cadiz

• Colonization offered new markets, 
resulting in increased production

• English-Spanish relations soured after 
the divorce of Henry VIII and Catherine 
of Aragon

• Defeat of the Spanish Armada by 
Elizabeth I made Spain rely more 
heavily on $ from exports to Chile, 
Peru, and Argentina, and resulted in 
demands to halt wine production in 
the New World

• 17th & 18th century: Sherry, Malaga, 
and Rioja wines reached peak 
popularity, but Spain began to lag 
behind the rest of Europe as the 
Industrial Revolution began ramping 
up



A History of Spanish Wine: 
The Industrial Revolution 

to Today
• Mid-1800’s: phylloxera devastated French vineyards, creating a 

wine vacuum

• French winemakers crossed the Pyranees from Bordeaux & the SW, 
settling in Penedes and Rioja; this created the modern idea of Rioja 
and Cava

• RR built from Haro to Bilbao (1863), allowing wine shipping to 
France & England

• Peronospora, then Oidium, then phylloxera crossed the Pyranees
from 1880-1900

• Spanish vineyards benefitted from the delayed arrival of diseases & 
pests (grafting), and the geographical barriers for spread (meseta
central)

• General Primo de Rivera’s military dictatorship actually boosted 
quality: first DO’s created (1926)

• Civil War (1936) destroyed many old vineyards

• WWII closed off export markets, destroyed the economy

• Franco’s death (transition to democracy) in the 1950s, then 
acceptance of Spain into the EU (1986), boosted Spain’s wine 
industry

• Today: Spain has a very experimental wine culture that embraces 
diversity. Spain is now at the cutting edge of viticulture and 
viniculture, and is a very exciting region for wine.



Spain’s Climate 
and Geography

• Vast Meseta Central – Spain has the 
highest average elevation of all 
countries in Europe

• Rivers flow from the Meseta to the 
sea; most wine regions are found along 
these rivers

• Ebro (Rioja, Catalunya), Duero 
(Ribera del Duero, Toro), Tajo (La 
Mancha), Guadalquivir (Jerez)

• Mountain ranges protect many wine 
regions from the heavy rainfall and 
winds in the north

• The south is extremely hot and dry



Spain’s Wine Regions
in a nutshell

• Every political region of Spain offers its own very distinct wine 
styles

• Northwest (Galicia, Asturias, Cantabria): crisp, aromatic whites 
& light, funky reds, native varietals

• Basque Country: Txakolí

• Castilla y León: A wide array of wine styles

• Rioja: Tempranillo-based earthy reds

• Catalunya: Internationally appealing wines

• Madrid: Groundbreaking & experimental winemaking, young 
winemakers

• Castilla-La Mancha: Bold, fruit-driven, simpler wines

• Valencia: Powerful, bold reds

• South (Extremadura & Andalucia): old styles, very traditional 
winemaking

• Canary Islands: Native varietals, very intense and mineral wines



Spain’s Wine Laws

• Vino de Mesa (VdM): table wines; unclassified vineyards, “illegal” 
grapes; cannot state vintage or grapes

• Vino de la Tierra (VdlT): similar to vin de pays, typically appears with 
region (i.e. Castilla-La Mancha); can state vintage and grapes

• Vinos de Calidad con Indicación Geográfica (VCIG): introduced in 2003, 
similar to France’s old VDQS; this is a stepping stone to DO classification
(a región must hold VCIG for 5y to apply)

• Denominación de Origen (DO): governed by a Consejo Regulador for
each región who decides on boundaries and all requirements; this is
used for wine, cheese, jamón ibérico, vinegar, olive oil, and spices

• Denominación de Origen Calificada (DOCa/DOQ): for regions with a 
track record of consistent quality and is meant to be a step above DO 
level

• Vino de Pago (DO de Pago): meant for exceptional single estates; 15 in 
existence now



Galicia: The Green 
Northwest

• 5 DOs: Monterrei, Rías Baixas, Ribeira Sacra, Ribeiro and 
Valdeorras

• Very wet climate (rainfall >50 inches per year!)

• Isolated from the rest of Spain by the Serra dos Ancares 
mountains

• Proximity to Portugal has a strong influence on wine style

• The wine industry was all but extinct until Spain joined the EU in 
1986; funding was given to economically depressed Galicia to 
boost the wine industry

• Industry resurgence driven by Albariño

• Important regions:

• Valdeorras – easternmost region; the phylloxera edipemic 
hit hard here, and vineyards were replanted with Palomino 
grapes; Godello is now replacing most plantings

• Rías Baixas – best known region; same phylloxera story; 
producers replanted with native Albariño in the 1970s

• Ribeiro – (“river banks”) DO status in 1957; similar story 
with phylloxera, but growers hastily replanted with native 
varietals



Galician Grapes to Know

• Albariño – Brought by the Cluny monks along the Camino de 
Santiago; thought to be related to Petite Manseng or 
Riesling. Characteristics: apricot, peach, bright acid

• Godello – From the town of Godella in Valencia, brought to 
Galicia in the 1920s. 

• Treixadura – Popular in Vinho Verde (Trajadura). Typically 
blended with more aromatic varietals.

• Pedral – aka Cainho. Not much info available.

• Sousón – aka Souzão, Vinhão. This is a tinturier grape, used 
for color and body.

• Espadeiro – Needs warmer microclimates to fully ripen. At its 
best displays aromas and flavors of red fruits, red flowers 
and herbs. Espadeiro is also often used for rosé wines.



Crisp Galician Whites

• 2017 Palacio de Fefiñanes Albariño – Rías Baixas

• First vintage of this wine made in 1928

• Fresh orange, white flowers, fennel, mineral

• 2017 Telmo Rodriguez ‘Gaba do Xil’ Godello - Valdeorras

• Ancient vineyard abandoned >200 ya, resurrected by
Rodriguez. Granite terraces, steep slopes.

• Named for the Sil river (Xil = Celtic name)

• Saline, fresh, and mineral

• 2015 Coto de Gomariz ‘La Flor y la Abeja’ Treixadura - Ribeiro

• Biodynamic production

• Lime, green olives, rosemary, dried flowers



Asturias: The Northern 
Coast

• Oviedo, the communal capital, gave rise to the Spanish 
Enlightenment and was a key center during the Civil 
War

• Benedictine monks at the Monasterio de San Vicente 
made wine in the region beginning in 1000 CE

• Known best for its cider and Cabrales cheese (Spain’s 
answer to Gorgonzola), not wine

• Wines are of high quality, but made in small quantities

• Natural winemaking is widely practiced

• The only DO is Cangas, in the southwest of the region

• Most wines are blends of native varietals.



Asturian Grapes to 
Know

• Albarín Negro – aka Alfrocheiro. Known as a 
high quality, Pinot-like varietal.

• Mencía – Very popular grape throughout the
northwest. Very vigorous, but can make
interesting light reds with careful vineyard
management. Similar to Cab Franc but
simpler. Known as Jaen in Portugal.

• Carrasquín – Native to Cangas & not found
anywhere else on earth; known for its depth, 
structure, and complexity.

• Verdejo Negro – Very aromatic, with scents
of rose petals and dried herbs. Said to be 
French Trousseau (and perhaps Tintilla).



Wines of the Northwest: 
Galicia and Asturias

• 2012 Monasterio de Corias ‘Finca los Frailes’ – Cangas

• Albarin Negro, Mencía, Carrasquín, & Verdejo Negro

• Named for the Benedictine monastery that
pioneered modern winemaking in the region & the
vineyard that adjoins the monastery

• Completely natural farming and winemaking

• 2016 Bodegas VidAs ‘Siete Vidas’ Tinto – Cangas

• Albarin Negro, Mencía, Carrasquín, & Verdejo Negro

• Organic farming and natural winemaking

• Vibrant, with fresh red fruits and floral notes

• 2014 Attis Bodegas y Viñedos ‘Xión’ - Rías Baixas 

• Essentially natural winemaking, with cellars built
completely underground

• Raspberries, black pepper, violets



El País Vasco: Basque Country
• The only autonomous community in Spain that has no official capital

• Continuously occupied since 40,000 years ago, very little genetic mixing with other peoples; 
DNA research suggests that Basques are descendants of Neolithic farmers who have remained 
isolated

• Little Roman influence due to terrain; Christianization was slow and ineffective

• Basques played a major role in Iberian cuisine (cod, peppers) and colonization of the new 
world (shipbuilding, political influence in Chile)

• Late 1700’s: French Revolution and a tightening Spanish stranglehold ignited revolutionary 
ideas

• 1800’s: Carlist Wars resulted in Basque emigration to the Americas and increased unrest at 
home

• WWI saw use of Basque steel and the increased influence of Basque nationalists; the Spanish 
Civil War saw Franco’s bombing of Guernika and an intense backlash by the Basques

• Basque separatists are still fighting to this day

• Rough coastal area, Álava Plains between the parallel Basque Mountains, Ebro Valley to the 
south (Rioja Alavesa)

• Mountains form watersheds which define the regions: northern valleys are part of “Green 
Spain,” Álava Plains have a northern oceanic + continental climate, Rioja Alavesa is purely 
continental



Basque Country 
Grapes to Know

• Though Txakolí has been made at least since 
the 1500s, until the 1980s Basque wines 
were made in farmhouses (Txakolí means 
“home wine”) in small quantities and had 
very little recognition outside the Basque 
Country

• Gastronomic revolution in the 1980s, driven 
by San Sebastián chefs (Juan Mari Arzak, 
Pedro Subijana, followed by of course Ferran
Adrià) introduced Txakolí to the world

• DOs were granted beginning in 1989 (Txakolí
de Bizcaia, Getaria, Álava)

• Grapes:

• Hondarrabi Zuri: this grape’s origin is a 
mystery; most likely, it is actually 3 
different grapes: Noah (an American 
hybrid), Courbu Blanc (found in French 
Basque areas), and Crouchen
(potentially from French Basque areas, 
popular in Australia); white peach, 
herbs, white flowers, lime

• Hondarrabi Beltza: native to the 
Basque Country; known for its 
raspberry, strawberry, and earthy 
flavors and aromas



Txakolís of the Basque Country
• 2016 Bodegas Virgen de Lorea ‘Señorío de Otxaran’ Blanco –

Bizkaiko Txakolina

• This estate has been producing farm Txakolí and cider since the
1600s

• Today the winery is very modern, but farming is done organically

• 2017 Ulacia Rosado – Getariako Txakolina

• Very small production (still farmhouse style)

• Blend of Hondarrabi Zuri & Hondarrabi Beltza

• 2017 Doniene Gorrondona Tinto – Getariako Txakolina 

• Cellar built in 1996 by four Friends who wanted to recover the
red wines of the Basque Country

• Made from a unique 2-hectare plot of pre-phylloxera vines

• Organically farmed, natural fermentation

• Spicy, with violet and pepper aromas along with red fruits



Rioja: Spain’s Most 
Famous Wine Region

• Winemaking dates back to Phoenicians and 
Celtiberians; 800 CE saw monasteries 
dominating production

• Important region for trade as early as the 
13th century

• 1852: Luciano Murrieta (Marques de 
Murrieta) applied techniques learned in 
Bordeaux to the local wines

• Mid to Late 1800s: RR built from Haro to 
Bilbao; Rioja benefitted hugely from the 
destruction of Bordeaux and SW French 
vineyards; winemaking reached peak quality 
& Viticulture and Enology Station of Haro
was founded

• 3 main regions: Rioja Alta, Rioja Baja, Rioja 
Alavesa (Basque)

• Alta & Alavesa have a slightly cooler 
climate, higher elevation

• Alta known for “old world” style

• Alavesa: higher acid, fuller body

• Baja: high alcohol, low acid; typically 
used for blending

• Rioja is one of the few Spanish 
regions authorized to produce Cava



Rioja Grapes to Know
• Maturana Blanca

• Oldest grape known in Rioja; only 2 hectares are now in 
existence

• High acid, aromas of apples, bananas, citrus

• Viura
• aka Macabeo
• Produces fruity, floral wines with very bright acidity

• Tempranillo
• considered native to Rioja, this grape is the origin of the 

region’s identity 
• 75% of Rioja’s vineyards are planted with Tempranillo 
• May have been planted originally by Phoenicians
• Young Tempranillo: red fruits, juicy; Aged Tempranillo: 

tobacco, dark fruits, leather

• Garnacha

• Graciano
• Indigenous to Rioja, aka Tintilla de Rota
• Uniquely intense aromatics and very high acidity

• Mazuelo
• Not very remarkable for flavors and aromas, but high in 

tannin and color



An Exploration of Rioja

• 2016 Abel Mendoza ‘Jarrarte’ Maceración Carbónica – Rioja Alavesa

• 100% Tempranillo

• Fermented in open concrete vats, whole cluster

• This is the old style of Rioja, before the arrival of the Bordelais
with oak Barrel aging techniques

• 2015 Tentenublo ‘Xérico’ Viñaspre – Rioja Alavesa

• 85% Tempranillo, 15% Viura, cofermented

• Organic viticulture and winemaking

• Eucalyptus, smoke, blackcurrant, tamari

• 2005 Bodegas López de Heredia ‘Viña Tondonia’ Reserva – Rioja Alta 

• Founded in 1877 by Don Rafael López de Heredia y Landeta, 
who studied the French winemaking techniques introduced by
the Bordelais

• 70% Tempranillo, 20% Garnacha, 5% Graciano, 5% Mazuelo



Castilla y León: The Historic 
Heart of Spain 

• This region is dotted with 
medieval castles, and drove the 
end of the Reconquista under the 
reign of Ferdinand and Isabella.

• Site of Spain’s oldest university 
(Salamanca), and 60% of cultural 
relics and landmarks in the 
country

• Coldest and highest elevation 
region in Spain

• Winemaking was intensified by 
the arrival of the Catholic monks 
in the 11th century

• Big, bold red wines dominate, 
mostly made from Tempranillo.



Castillian Grapes to Know

• Albillo

• Rare indigenous grape mostly found in Castilla y León

• Golden hue and honeyed aromas are very distinct

• Parent-child relationship with Prié blanc

• Palomino Fino

• Principal grape of the Sherry region

• aka Listán Blanco (remember this for later)

• The Mission grape, aka Listán Negro, is Palomino Negro (the black-
skinned Palomino)

• Low acidity (which allows for easy oxidation), very mineral

• Doña Blanca

• aka Boal

• = Malvasia Bianca X Garnacha Blanca

• Floral notes, gooseberry (Sauvignon Blanc), fennel, pears

• Tempranillo



Rich Whites of 
Castilla y León and Rioja

• 2016 Bodegas y Viñedos Akilia ‘Villa de San 
Lorenzo’ – Bierzo

• 90+ year old 75% Palomino Fino & 25% Doña 
Blanca grown in slate and quartz soils

• Organic viticulture, natural winemaking

• 2016 Bodegas Valduero ‘Yunquera’ – VdT Castilla 
y León

• 100% Albillo 

• Organic farming and natural winemaking

• Grapefruits, Jasmine, pineapple

• 2016 Ijalba Maturana Blanca - Rioja

• Cellars built underground

• Organic viticulture

• One of only two Maturana Blancas in the
world

• Golden hue, intense tropical fruits



The Ribera del Dueros
of A. Fernandez

• 2014 Bodegas Condado de Haza Crianza

• 200 hectares planted in 1987 around Aranda de 
Duero

• Sustainable farming

• Ripe berries, spice and violets

• 2008 Dehesa la Granja

• 120 hectares around Zamora

• Blackberries, vanilla, oak spice, licorice

• 2014 Tinto Pesquera Crianza

• 200 hectares planted in the 1970s

• Red fruit, vanilla, nutmeg



Catalunya: A Beacon of 
Diversity

• Catalans are the descendants of Proto-Celtic Urnfield peoples who were 
absorbed by the Iberians in 650 BCE; they remain genetically separate 
from the other peoples of Spain

• Winemaking introduced by the Phoenicians, hundreds of years before 
Romans

• Under the Moors winemaking completely stopped from 400-800 CE

• Cheap wines were produced for bulk consumption from 800-1800 CE

• Catalunya benefitted from the arrival of French winemakers just like 
Rioja

• 1872: Cava was invented by Josep Raventos in Sant Sadurní d'Anoia

• Breakthrough moment: Catalunya received international attention in 
1979 when a bottle of Torres 1970 Gran Coronas Black Label (a blend of 
Cabernet Sauvignon, Tempranillo and Monastrell) was secretly entered 
into the "classified Bordeaux wine" category of the Gault Millau Wine 
Olympics and ended up winning that category



Catalunya: Climate, 
Geography, and Regions

• Most vineyards lie along the coast south 
of the high peaks of the Montserrat 
Massif

• Mediterranean climate, wide array of 
elevations and soils

• Regions to know

• Terra Alta: southernmost and most 
mountainous region in Catalunya

• Penedès: largest region, longest 
history of winemaking and export 
(due to proximity to Barcelona); 
led the Spanish wine revolution in 
the 60s and 70s; brought in clonal 
selections of international varietals

• Montsant: DO formed in 2001; 
noted for very old Garnacha and 
Cariñena vineyards

• Priorat: wine production since 12th

century (Carthusian monks 
established a priory, hence the 
name); hot climate, llicorella soil; 
steep terraces; DOC/DOQ



Catalan Grapes to Know

• Garnatxa, Monastrell, Tempranillo, Syrah, 
Cabernet, Cariñena

• Garnatxa Blanca, Macabeo

• Parellada: bright acidity, freshness makes it 
great for sparkling wines

• Xarel·lo: strong flavors, sturdy structure



Rhone-Style Whites of 
Catalunya

• 2017 Castell d’Age ‘l’Essencia del Xarel·lo’ – Penedès

• 100% Xarel·lo

• 3rd generation female owned and operated winery

• Biodynamic

• 2014 Cellers de Can Suriol del Castell Penedès ‘Can 
Peritxo’ – Penedès

• 100% Parellada from a high elevation 0.82 hectare
vineyard

• Suriol has been making wine since the 15th century

• Organic farming and winemaking

• 2015 Celler Frisach Vernatxa Blanca – Terra Alta 

• 100% Vernatxa Blanca (Garnatxa Blanca)

• Organic farming and winemaking



Bold Reds of 
Catalunya

• 2016 Castell d’Age - Penedès

• an expression of Grenache without any added 
sulphites, meant to be drunk young and fresh

• fresh strawberries and rapsberries

• 2015 DiT Cellars ‘Cabirol’ – Montsant

• Old bush vine Garnatxa and Syrah, organically 
farmed

• 2014 Vall Llach ‘Embruix de Vall Llach’ - Priorat 

• ‘Embruix’ = “bewitching,” a testament to the 
biodynamic philosophies practiced

• All llicorella soil

• Garnacha, Cariñena, Syrah, Cabernet Sauvignon, 
and Merlot



Madrid: Spain’s 
Experimental Hub 

• First documented wine production dates to 
the 8th century; continued through Moorish 
occupation

• Wine experienced a golden era when Felipe 
II made Madrid the capital in 1561

• Phylloxera arrived in 1914, and bulk 
winemaking took over afterward

• 1970: restructuring led to higher quality and 
DO status

• Today, the area is known for experimental 
winemaking (biodynamic, orange, natural)

• All winegrowing areas are between 500-800 
meters above sea level

• Long, hot summers and cold winters; sparse 
rainfall; high risk of hail



Madrid’s Grapes to Know

• Albillo, Macabeo

• Garnacha

• Malvar: widely planted in 
the Madrid province; known 
for its “rustic” wines (good 
for skin contact wine 
production); tropical aromas 
and flavors are dominant 
especially in Malvar’s orange 
wines



Natural White Wines 
of Madrid

• 2012 Bodega Marañones ‘Picarana’

• 100% Albillo, 70 year old vines

• “Village” Albillo made for easy drinking

• 2016 Bernabeleva ‘Navaherreros’ Blanco

• Albillo and Macabeo, 85 year old vines

• Aged sur lie in French oak hogsheads

• 2015 Bodegas Marc Isart ‘La Maldición Malvar de 
Valdilecha’

• Winemaker of Bernabeleva

• 100% Malvar planted in 1920

• Fermented with skins and stems for 50 days, aged in 
large neutral oak casks

• Green tea, apricot oil



Madrid’s Natural Garnachas

• 2016 Bernabeleva ‘Camino de Navaherreros’

• A blend of all Grenache vineyards in the estate

• 40-80 year old vines, planted by the original owner of the estate 
(now in its 3rd generation)

• 2012 Bodegas Marañones ‘Treinta Mil Maravedíes’

• Maravedíes were an ancient form of currency in Castilla; 30,000 
Maravedíes was the amount that Don Alvaro de Luna paid a 
local monastery, centuries ago, for the land where Bodega 
Marañones is now located

• 10% local varieties such as Morate, 90% Garnacha

• 2015 Vinos Ambiz

• 30 year old vines

• Manual crushing, cold maceration for 2 weeks



Valencia: Home of 
Spicy, Fruity Reds

• Archaeological evidence points to winemaking since Neolithic times

• Marcial, Juvenal, and Pliny the Elder frequently wrote about the wines from 
Valencia, lauding the oxidized Fondillón in particular

• Phylloxera came late, allowing Valencia to sell bulk wine to affected regions

• 1877: a preferential trade arrangement between France and Spain was signed 
that ushered in rapid growth for the Spanish wine industry. This was effectively 
cancelled in 1892, at which point Valencia had huge plantings (Alicante had 
93,000 hectares). Taking this deal off the table decimated the area both 
viticulturally and financially.

• Cheap bulk wine became the norm, lasting until the 1990s when quality wine 
production was embraced; there is now a growing appreciation for local varietals 
and organic production

• Remarkably diverse terrain, Mediterranean climate

• Regions to know

• Alicante: most historically celebrated region; rode the wave of popularity 
of dry Monastrells from neighboring Yecla and Jumilla to get notoriety in 
the 1990s

• Utiel-Requena: famous for indigenous Bobal and really good Garnacha, 
and authorized to produce Cava (Requena half); high elevation and very 
low rainfall; climate os described as “nine months of winter and three 
months of hell”

• Valencia: widespread noncontiguous region known mostly for white 
wines such as Moscatel and Merseguera (there is a region called 
Moscatel, said to be the grape’s birthplace)



Valencia’s Grapes to Know
Monastrell, Garnacha, Tempranillo



Powerful Reds of Valencia

• 2010 Bodegas Gutiérrez de la Vega ‘Príncipe de Salinas’ – Alicante

• 100% pie franco Monastrell grown at 600 meters

• 17-day cold maceration, 2 years in barrels

• Family-run estate famous locally for dessert wines

• 2015 Bodegas Mustiguillo ‘La Garnacha’ - El Terrerazo 

• 100% Garnacha

• 500 meters above sea level

• Minimal intervention practices (gravity Flow, no pumps, natural ferments)

• 2013 Bodegas Proexa ‘Vega Valterra’ Crianza – Utiel-Requena 

• 100% Tempranillo

• Organic production

• Very small estate, family-run, basically a farmhouse



Spain’s Forgotten Regions: 
Andalucía and Extremadura

• Winemaking has occurred in the coastal regions since the time of Tartessos; 
Phoenicians brought grapes further inland ~1000 BCE

• The Moors made wine for “medicinal” purposes in Andalucía, allowing the 
winemaking cultures to continue through Moorish occupation

• 15th century: Sherry was shipped to England (and the colonies) via the port of 
Cádiz

• Phylloxera took its toll in these regions, but the delay allowed for quick 
recovery

• Regions of Andalucía

• Cádiz: known mostly for sherry production, but increasingly recognized 
for non-fortified wines; albariza soil

• Jerez: an all-Sherry appellation; albariza soil

• Málaga and Sierras de Málaga: best known for dessert wines, but also 
recognized more and more for dry wines



Grapes to Know from 
Andalucía and Extremadura

• Palomino Fino

• Cabernet, Petit Verdot, Garnacha

• Pedro Ximénez (PX): probably indigenous to Andalucía; recently 
proven to be an offspring of the Arabic table grape Gibi, and a half 
sibling to Alarije (a minor grape in Spain, related to Malvasia); 
used heavily in Sherry production

• Tintilla de Rota: named for the coastal town Rota in the Jerez 
region, but identical to Graciano; planted in Andalucía for >500 
years; deep roots have made it impervious to phylloxera; probably 
not the same grape as Canary Islands Tintilla

• Romé – probably native to Málaga; high alcohol, low acid wines; 
nearly extinct



Spain’s Forgotten Regions: 
Andalucía and Extremadura

• 2015 Compañía de Vinos del Atlántico ‘Atlántida’ – Cádiz

• Nearly extinct Tintilla organically grown in a 1 hectare
vineyard (Pago de Bilbaina) on albariza soil

• 90% whole cluster, barrel fermented

• 2010 Bodegas Habla ‘#11’ – Extremadura 

• Bodegas Habla is a large winery built in 2004 
surrounded by 200 hectares of vineyards; the owner
refuses to classify his wines in a DO

• A Bordeaux-influenced wine comprised of
Tempranillo, Cabernet, and Petit Verdot

• 2014 Sedella ‘Las Viñuelas de la Axarquía’ - Sierras de 
Málaga 

• Romé and Garnacha aged 16-20 months in new 
French oak

• Very traditional and natural winemaking



Sherry



Sherry Styles to Know

• Fino/Manzanilla
• 100% Palomino aged under flor for at least 2 

years
• If the wine is aged in the coastal town of 

Sanlúcar de Barrameda, it can be called 
Manzanilla

• Dry, pale, crisp; yeasty, saline profile with notes 
of Mediterranean herbs, fresh dough and 
almonds, should be served at 40-48F

• Amontillado
• Fino or Manzanilla aged under flor for 3-8 

years, then aged oxidatively (no flor) for longer
• The flor can dissipate on its own, or be 

removed through fortification
• Characterized by nutty aromas, tobacco, 

aromatic herbs, should be served at 52-55F

• Oloroso
• Aged oxidatively; flor is prevented by 

fortification
• nutty aromas (especially toasted walnuts), 

balsamic notes, subtle dried fruits, tobacco; 
should be served at ~60F

• Moscatel
• Naturally sweet; must be at least 85% Moscatel
• Musts are very thick and sugary and suffer 

from stuck fermentations; fortification 
prevents most fermentation anyway

• characterized by a lot of floral aromas (orange 
blossom, jasmine) with a honeyed, golden 
raisin palate; should be served at ~55F



All About Sherry

• La Cigarrera Manzanilla – Sanlúcar de Barrameda

• Matured in an 8-tier solera

• Vibrant and fresh with aromas of yeasts and 
salinity

• Pérez Barquero "Gran Barquero" Amontillado -
Montilla-Moriles

• Founded in 1905, but gained recognition in 1985 
when a businessman bought the estate and 
began marketing

• 25-30 year old solera

• Salty, earthy flavors, with hints of candied fruit

• Lustau ‘Emperatriz Eugenia’ Oloroso Gran Reserva -
Jerez

• Solera established in 1921 when Eugenia de 
Montijo of Granada, the last empress of France, 
visited Jerez

• Nutty, oaky, with molasses and raisin flavors, 
hints of chocolate



The Canary Islands – A Brief 
History

• Archipelago 62 miles from the southwest tip of 
Morocco

• Named “Islas Canarias” during Roman times 
because they were said to contain vast numbers of 
large dogs; the natives were said to have 
worshipped dogs and even mummified them

• Tropical and desert climate with many microclimates

• Volcanic origin; Teide volcano on Tenerife is the 3rd

tallest volcano on earth (12,200 ft); all islands are 
volcanically active

• Probably first visited by the Phoenicians; 
rediscovered during Roman times and again in the 
Middle Ages; a native people were discovered by 
the Spanish who have genetic Berber ties

• Castilians conquered in 1495 and used the islands 
first for sugarcane production, then for wine

• Many pirate attacks occurred over the centuries due 
to the islands’ wealth

• Mass emigration occurred during the 1800s to the 
Americas (to the US, Puerto Rico, and Venezuela in 
particular)

• Franco’s death spurred independence movements; 
the Canaries are now autonomous (as of 1982)



The Canary Islands – Wine

• Production satisfies less than half of consumption

• Phylloxera never made it to the islands

• For centuries a sweet, heavy wine (“Madeira” to the Americans) was made from Malmsey (Malvasia); Port wine 
put an end to demand

• Very extreme viticulture

• Regions to know

• Lanzarote: black volcanic soil; vines planted in hoyas to protect them and to allow roots to reach 
through the lapilli ash layer (crucial for its ability to release moisture at night). A large eruption in the 
1730s covered the island in ash.

• Ycoden-Duate-Isora: The vineyards in the north west of Tenerife were originally cultivated by the 
Portuguese, Flemish and Genovese. Hottest climate in Tenerife, with high rainfall and very steep 
slopes; vineyards located on the side of Teide at 1000-1500 meters asl

• Tacoronte-Acentejo: largest and first DO on Tenerife; 100-1000 meters asl; steep terraces, very fertile 
red soil; mild temperatures and frequent mists. Most award-winning reds come from here.

• Valle de la Orotava: Spain’s first plantings in the 15th century occurred here. Less extreme than 
Ycoden, but similar.

• Gran Canaria: Milder climate than Tenerife; known for its wide array of mesoclimates and ability to 
make many different styles of wine



Canary Island Grapes to 
Know
• Listán Blanco 

• Marmajuelo

• A rare but outstanding varietal grown only in the Canary Islands

• This grape was almost extinct when it was rediscovered fairly 
recently

• Makes a deeply colored peachy white with aging potential

• Malvasía Volcanica

• indigenous to the Canary Islands, a crossing of Marmajuelo (an 
indigenous peach-skinned white grape) and Malvasía

• Tintilla

• Listán Negro

• Negramoll

• Lots of synonyms (commonly Tinta Negra Mole in Portugal and 
Mollar in mainland Spain)

• Makes a simple, fruity wine with high potential alcohol



Mineral Whites of the Canary 
Islands

• 2017 Tajinaste Blanco – Valle de la Orotava

• 90% Listán Blanco (for flavor) and 10% Albillo Criollo (for acid)

• 20% aged in French oak for 2-3 months

• Named for the tajinaste flower that grows on the island

• Winemaker Agustín García Farrais trained in Bordeaux

• 2017 Los Bermejos Malvasía Seco – Lanzarote

• 100% tank-aged Malvasía Volcanica

• Vines planted in hoyos

• 2017 Ignios Orígenes Marmajuelo – Ycoden-Duate-Isora 

• 100% Marmajuelo

• Gravity-fed winery; organic farming and winemaking



Spicy Reds of the 
Canary Islands

• 2017 Monje ‘Hollera’ Maceración Carbónica - Tacoronte-
Acentejo

• 100% Listán Negro

• The Monje family has been making wine 1750; 
many vineyards are 300+ year old, and many of the
barrels still in use are 200+ years old

• 2014 Fronton de Oro – Gran Canaria

• 100% Tintilla

• Small family owned plot of land at 1000 meters asl; 
very steeply terraced slopes

• 2014 Viñátigo - Ycoden-Duate-Isora 

• 100% Negramoll

• This winery has been family owned for generations, 
functioning out of a shed on the family estate; in 
1997 they completed a state-of-the-art facility and 
expanded operations



Espumosos

• NV Vinícola de Nulles ‘Adernats’ Brut Reserva Cava – Penedès

• Macabeo, Parellada, Xarel-lo

• A co-op funded by the inhabitants of the town of Nulles
in 1917

• 2015 Bodegas Muga ‘Conde de Haro’ Brut Cava - Rioja

• Viura (90%) and Malvasía (10%)

• Vines planted on north facing slopes to keep acidity

• Grapes harvested 15 days before Rioja grapes

• Primary fermentation in oak, then Méthode
Champenoise

• 2015 Los Bermejos Brut Nature Rosado - Lanzarote

• 100% Listan Negro from a single vintage

• Aged 15 months sur lie and made using Méthode
Champenoise

• The prise de mousse is made from fresh Malvasia must 
rather than sugar



Rosados

• 2017 Ulacia Rosado – Getariako Txakolina

• Very small production (still farmhouse style)

• Blend of Hondarrabi Zuri & Hondarrabi Beltza

• 2017 Los Bermejos Rosado – Lanzarote

• 100% Listán Negro

• Reminiscent of a Basque Rosado with 
uniquely high minerality.

• 2017 Compañia de Vinos del Atlantico ‘Zestos’ 
Rosado - Madrid 

• 100% old vine, dry farmed Garnacha

• Simple, fruity, with high acidity… very easy to 
drink



Dessert Wines

• 2015 Gorka Izagirre ‘Arima’ - Bizkaiko Txakolina

• 100% Hondarabbi Zuri

• Late harvest; this is a very rare type of wine from
this region

• NV Gutiérrez Colosía Moscatel Soleado Dulce – El 
Puerto de Santa Maria, Andalucía

• 100% Moscatel

• Winery established 1838; it is now one of the last
family owned bodegas in the region

• 2000 Costers del Siurana ‘Dolç de L'Obac’ - Priorat 

• A very rare fortified wine from Priorat (the only one
of its kind)

• Garnacha, Cariñena, Cabernet

• Similar to a vintage Port

• This wine is rare and very expensive!


