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“José Pastor has found some absolutely stellar estates over the course of his short
career in the importing business.” - John Gilman, View From the Cellar
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2012 Júlia Bernet “Ingenius” Brut Nature (Disgorged October 2015)
When Xavier Bernet opened his winery in 2001, he named it after his newly-born
daughter, Júlia. He farms his nine hectares of vineyards organically, with some
biodynamic principals incorporated into his viticulture. Most of the bottlings that he
produces are blends of Xarel-lo and Chardonnay, but this bottling of the 2012 Ingenius
was comprised entirely of old vine Xarel-lo and spent nearly three years aging sur latte
prior to disgorgement. The wine is outstanding, jumping from the glass in a complex and
elegant aromatic blend of pear, warm bread, wild fennel, salty soil tones, gentle
smokiness and a touch of raw almond in the upper register. On the palate the wine is
deep, full-bodied, pure and impeccably balanced, with a lovely core, very refined,
pinpoint bubbles, great focus and grip and a very long, complex and elegant finish. This
is utterly seamless and really classy Cava. 2016-2030. 92.

2010 Júlia Bernet “R-130” Brut Nature (Disgorged October 2015)
The 2010 Júlia Bernet “R-130” Brut Nature is also comprised exclusively of old vine
Xarel-lo and spent nearly five years aging in its fine lees prior to disgorgement. The wine
is absolutely stunning and one of the most refined examples of Cava I have had the
pleasure to taste, offering up a pure and complex bouquet of white peach, tart pear, wild
fennel, warm biscuits, salty soil tones and a touch of ocean breeze in the upper register.
On the palate the wine is full-bodied, pure and focused, with a rock solid core of fruit,
outstanding complexity and balance, frothy mousse, bright acids and outstanding length
and grip on the vibrant and utterly seamless finish. Very elegant and complex juice.
2016-2030. 93+.
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Rías Baixas
My tastings of Albariño bottlings from Rías Baixas this year allowed me to taste a fuller
range of the wines from Alberto Nanclares, who is based in the village of Castrelo, a
couple of kilometers from the unofficial Albariño capital of Cambados. This is in the Val
do Salnés, which is home to some of the very finest terroir in all of Rías Baixas, and
Alberto was fortunate when he and his wife relocated here from Basque country in 1992
to buy a home that also included some old Albariño vines trained traditionally on
pergolas. He is trained as an economist and his family’s relocation to Castrelo was to
allow a peaceful second chapter, post-career by the sea, but he was intrigued by grape
growing and eventually set up a small winery in his garage. Since his arrival, his passion
for wine has grown and he has acquired a few other choice parcels of vines in Cambados
and Meaño and now farms organically two and a half hectares of vines, making his wines
in a very traditional style, with indigenous yeasts, no malolactic fermentation and a
minimum of one year aging on the lees prior to bottling without fining or filtration. These
are very limited edition wines, with some of his single vineyards only made in quantities
of a bit more than two hundred and fifty bottles, but they are truly extraordinary wines
and well worth a special search to find. I had very much enjoyed his 2011 version of his
basic bottling, which he calls Dandelión, when I tasted it last year, as it is in its own right
a very, very serious example of Albariño. However, this year his importer, José Pastor,
sent along some of his other cuvées and I really was able to gain an appreciation of just
how brilliant his wines are today. Clearly, Alberto Nanclares belongs ranked up right at
the summit of Albariño producers... These are simply stunning white wines that are built
to age, and if one is not yet convinced of just how great an old school example of
Albariño can be, I strongly recommend searching out a few bottles from Señor
Nanclares!
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2013 Albariño “Dandelión”- Alberto Nanclares
The 2013 Dandelión Albariño from Alberto Nanclares is an outstanding example that is
just starting to spread its wings and prepare to soar, with great depth and balance on both
the nose and palate. The outstanding bouquet offers up great purity in its blend of pear,
lemon, lovely, discreet leesy complexity, a touch of beeswax, ocean breeze, wild fennel
and complex minerality. On the palate the wine is deep, full-bodied, crisp and complex,
with an excellent core, great cut and grip, impeccable precision and a very long, youthful
and extremely promising finish. I would be inclined to give the 2013 Dandelión another
year or two in the cellar and allow it to fully blossom, while drinking the splendid 2012
version, which is wide open and ready for business. Señor Nanclares is making simply
superb Albariño! 2017-2026+. 91.

2013 Albariño- Alberto Nanclares
The 2013 Albariño from Señor Nanclares is produced from vines that range from thirty to
sixty years of age and it is an outstanding and still quite youthful wine, offering up a deep
and vibrant nose of lime, tart pear, briny ocean breeze, lovely leesiness, dried flowers and
a fine base of minerality. On the palate the wine is deep, pure, full-bodied and seamlessly
balanced, with a fine core, bright, zesty acids and excellent focus and grip on the very
long, primary and impeccably balanced finish. This is a really elegant example of
Albariño and it is just a puppy today, with the best yet to come and I would tuck it away
in the cellar for a couple of years and really let it blossom. Fine, fine juice. 2018-2030+.
92+.
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2013 Albariño “Soverribas”- Alberto Nanclares
The vineyard of Soverribas lies in the village of Meaño, on a rare soil base of clay and
decomposed granite, with vines that are now thirty years of age. This is one of the three
single vineyard wines that Alberto Nanclares has begun producing, and the 2013
Soverribas delivers a superb bouquet of pear, a touch of tangerine, dried flowers, just a
bit of ocean breeze, wild fennel, lime zest and a lovely base of soil tones. On the palate
the wine is deep, full-bodied, pure and rock solid at the core, with lovely focus and grip,
bright acids and a very long, still very primary and soil-driven finish. This is like a snake
coiled and ready to spring, but still tightly- knit and not yet ready for primetime drinking,
but the backend energy here is enormous and in the fullness of time, this is going to be a
special bottle of Albariño. 2018-2035. 93+.

2012 Albariño “Coccinella”- Alberto Nanclares
The 2012 Coccinella single vineyard bottling from Alberto Nanclares is as magical a
bottle of young Albariño as I have ever had the pleasure to taste. The wine is produced in
tiny quantities from a hundred year-old vine that is planted on indigenous rootstock in
sandy soils, in this west-facing vineyard in Meaño. The 2012 Coccinella is still a very
young wine, but its depth, precision and nascent complexity are absolutely enormous and
this is clearly an Albariño for the ages! The stunning nose soars from the glass in a blend
of fresh lime, green apple, fleur de sel, menthol, fresh fennel, gentle leesiness, dried
flowers, a touch of orange peel and salty soil tones. On the palate the wine is deep, fullbodied and crackling with energy, with a rock solid core, laser-like focus, brisk acids and
stunning length and grip on the endless and very soil- driven finish. This is already a very
complex wine, but it will be significantly more so with another three or four years in the
cellar. I have been very fortunate to taste some brilliant examples of Albariño, but
the 2012 Coccinella from Alberto Nanclares is clearly as fine as anything I have ever
tasted from the region! A brilliant wine. 2019-2035+. 95+.
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2013 Viña de Martin “Os Pasás”- Luis Rodríguez Vázquez (Ribeiro)
The 2013 vintage of Os Pasás from Luis Rodríguez is a blend of Treixadura, Albariño,
Torrentés and Lado, with readers perhaps recalling that the latter three grapes are blended
into the cuvée in small percentages to take advantage of their higher acid levels than the
Treixadura. This is the same cépages as the fine 2012 version and the 2013 offer sup
lovely complexity on the nose, as it hops from the glass in a mix of pear, lime zest, green
olive, Ribeiro’s signature salty soil, a bit of lemongrass, beeswax and hints of the
honeycomb to come with extended bottle age. On the palate the wine is deep, pure and
full-bodied, with great palate authority, a lovely core and a long, bright, complex and
very soil-driven finish. 2016-2025. 90.

2012 A Teixa- Luis Rodríguez Vázquez (Ribeiro)
The 2012 A Teixa bottling from Luis Rodríguez Vázquez is comprised of a blend of
Treixadura (by far the dominant grape in the cépages), Albariño and Godello. The wine is
fermented and aged in foudre with indigenous yeasts and is bottled after a year’s worth of
elevage in the same large casks. Señor Rodríguez also gives the wine a year of aging in
bottle prior to release. The 2012 A Teixa is a lovely wine that offers up impressive depth
and complexity on both the nose and palate, with the bouquet wafting from the glass in a
mix of pear, lemon, honeysuckle, salty soil tones and a nice touch of lemon oil in the
upper register. On the palate the wine is deep, full-bodied and rock solid at the core, with
bright acids, superb soil inflection, excellent focus and grip and a long, complex finish
that closes with a distinct note of beeswax (which in not evident at all on the nose!) on
the backend. Along with the most serious Albariño producers in Rías Baixas and
López de Heredia, Luis Rodríguez Vázquez has got to be one of the most talented
white wine producers in all of Spain! This is simply superb wine. 2016- 2025. 93.
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2010 Viña de Martin “Escolma”- Luis Rodríguez Vázquez (Ribeiro)
I had loved the 2009 version of the Escolma bottling from Señor Rodríguez, so I was
very excited to see his 2010 arrive at my stoop. As readers may recall, this is his old vine
cuvée of white wine, which is produced from a mix of Treixadura, Albariño, Torrentés
and Lado, but with all of the vines ranging from twenty to more than forty years of age.
The wine is fermented in stainless steel and then aged in a combination of new and old,
large French oak barrels. The 2010 is the current release of this long-lived Ribeiro white
and delivers a pure and vibrant bouquet of lemon, white peach, apple, salty soil tones,
spring flowers, just a touch of vanillin oak and a topnote of citrus oils. This really smells
like a Puligny bottling from Jacques Carillon with a different base of soil type! On the
palate the wine is deep, full-bodied, pure and rock solid at the core, with outstanding
transparency, bright acids, superb complexity and excellent length and grip on the
focused and perfectly balanced finish. This wine has the weight and breed of grand
cru white Burgundy and has to be one of Spain’s greatest white wine cuvées! It will
continue to drink beautifully for at least the next decade and maybe longer. 2016-2035+.
94.

2001 Viña de Martin “Escolma”- Luis Rodríguez Vázquez (Ribeiro)
As readers know, I love to write about wines that have had a chance to blossom with
bottle age, and I was surprised to see that my cases of samples from the fine importer,
José Pastor this year included a bottle of the 2001 Escolma from Luis Rodriguez. As my
notes above will attest, I have always felt that Señor Rodríguez’s white wines will age
beautifully, and here is a fifteen year-old example that verifies this emphatically! The
bouquet is deep, pure and tertiary in its complexity, offering up a fine constellation of
gently baked peach and pear, a hint of its salty soil, beeswax, lemon oil, dried flowers, a
touch of toasted almond and still just a whisper of vanillin oak. On the palate the wine is
deep, full-bodied, tertiary and focused, with a fine core, still lovely acids, impressive
complexity and grip and a very, very long, balanced and classy finish. This is fully
mature at age fifteen, but still rock solid structurally and has plenty of life ahead of it.
The 2001 Escolma is just a lovely wine, but I get the sense that today, Señor Rodríguez is
making even more precise wines and the most recent vintages are going to age into even
superior wines in the fullness of time. 2016-2028. 92.
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2012 A Torna dos Pasás- Luis Rodríguez Vázquez (Ribeiro)
As I mentioned last year in the note on the fine 2011, the A Torna dos Pasás from Luis
Rodríguez is comprised of a blend of traditional Galician red grapes, with the cépages
consisting of forty percent Brancellao, and twenty percent each of Caiño Redondo, Caiño
Longo and Ferrol (not that I am familiar with any of these grapes!), which were once the
predominant grapes in Ribeiro it its salad days of yore. The vines grown on steep, southfacing granite sites and the wine is aged in old, three hundred liter barrels. The 2012 A
Torna dos Pasas is just a touch lower in octane than the previous vintage (12 versus 12.5
percent) and a fine follow-up to the lovely 2011, offering up a more black fruity and very
complex nose of dark berries, charred wood, coffee grounds, a touch of tree bark, slate
soil tones, lovely botanicals and a touch of graphite in the upper register. On the palate
the wine is deep, full-bodied and surprisingly plush at the core for its octane level, with
lovely focus and grip, excellent intensity of flavor, modest tannins, sound acids and very
good length and grip on the complex finish. This has a lot Ribiera Sacra-like aromas and
flavors this year, coupled with the more fleshy (and slightly less transparent) style of
Ribeiro. This is really a superb bottle of wine and is drinking very well right out of the
blocks. 2016-2035+. 91+.

2009 A Torna dos Pasás - Luis Rodríguez Vázquez (Ribeiro)
At age seven the wine is beginning to show some lovely secondary layers of complexity
in its aromatic constellation of cassis, pomegranate, chicory, spit-roasted game, a lovely
base of slate, a touch of black pepper, crushed violets, gentle medicinal tones that recall
middle-aged Hermitage and a smoky topnote. On the palate the wine is full-bodied,
poised and velvety, with a good core, lovely focus and balance and a long, vibrant and
complex finish. The tannins here have fallen away, but the acids are still good and this
wine will continue to drink beautifully for another decade or more. Clearly I was
underestimating this cuvée’s aging potential when I tasted the 2011 last year! Fine, fine
juice. 2016-2030+. 93.
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2010 A Torna dos Pasás “Escolma”- Luis Rodríguez Vázquez (Ribeiro)
The 2010 A Torna dos Pasás “Escolma” from Luis Rodríguez is made up of a field blend
of old vine Caiño, Brancellao and Ferrol and is raised in a mixture of new and older
French oak casks. The wine spends a year in barrel and is aged an additional three years
in bottle in Señor Rodríguez’s cellars prior to release. The 2010 Escolma offers up a fine,
deep and complex bouquet of black cherries, a bit of roasted meat, dark chocolate, gentle
botanicals, beautifully complex, slate soil tones and just a bit of cedary oak. On the palate
the wine is pure, full-bodied, focused and complex, with a truly superb core of fruit,
seamless balance, moderate, well- integrated tannins and outstanding length and grip on
the poised, classy and vibrant finish. This has got to be one of Spain’s greatest
unknown red wines! Utterly brilliant juice that is a step up from the very good 2009
version. There is really quite a bit of resemblance here to Gérard Chave’s versions
of Hermitage from yesteryear! 2016-2040. 95.
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2014 Erea de Vila - Laura Lorenzo (Ribeira Sacra)
Laura Lorenzo started her own project in 2014, after having spent a decade as winemaker
at one of the top local producers in Ribeira Sacra. She is based in the Val do Bibei
subzone of Ribeira Sacra and farms just under four and a half hectares by organic
methods. Her Erea de Vila cuvée is a blend of Godello, Doña Blanca and Colgadeira,
which she ferments with natural yeasts and raises for a year in older French barricas. The
wine offers up a fine nose of apple, pear, fresh almond, granitic soil tones, just a touch of
beeswax and a topnote of dried flowers. On the palate the wine is pure, fullish and
complex, with a fine core, lovely focus and balance, fine framing acids and a very long,
still youthful and soil-driven finish. This is a lovely wine already, but I get the sense that
a couple of years’ worth of bottle age are really necessary here to allow the wine to fully
blossom. Serious juice and a superb first release from Señora Lorenzo. 2016-2025.
92.

2014 Azos de Vila - Laura Lorenzo (Ribeira Sacra)
The 2014 Azos de Vila from Laura Lorenzo is comprised of a blend of Mouraton,
Merenzao, Gran Negro, Mencia and Garnacha Tintorera. The wine is fermented with
wild yeasts, raised on older barricas and bottled unfiltered. The bouquet is deep, complex
and classy, offering up a constellation of dark berries, espresso, roasted gamebird, slate,
fresh herb tones, chicory and a smoky topnote. On the palate the wine is deep, fullbodied, complex and beautifully balanced, with a fine core, a seamless girdle of tannin,
excellent focus and grip and a very long, soil-driven and youthfully complex finish. This
is a dynamite Ribeira Sacra red that still needs a few years in the cellar to fully blossom
and which should age in exemplary fashion. High class juice. 2019-2040+. 93+.
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2014 Miñato de Raña “Tinto Rústico”- Alberto Nanclares (Chantada)
The 2014 Miñato de Raña “Tinto Rústico” from Alberto Nanclares is produced from a
mix of sixty percent Mencía, thirty percent Garnacha and ten percent an unknown field
blend. The grapes are sourced from steep, terraced granite vineyards on the Miño River. I
am not sure why the label does not state that this is a wine from Ribeira Sacra, but
perhaps it is because Señor Nanclares' cellar is in Cambados? In any event, the wine is
excellent, offering up a deep and complex nose of sweet dark berries, bitter cherry, tree
bark, just a touch of black pepper, excellent stony soil tones, turmeric and a topnote of
bonfires. On the palate the wine is deep, full- bodied, complex and beautifully
transparent, with a fine core, lovely focus and grip, modest tannins and outstanding
length and grip on the tangy and classy finish. The wine is raised in older, six hundred
liter demi-muids and shows a bit of volatile acidity when first opened and really needs
decanting to blossom, but it does so with a vengeance with only a short time in carafe!
This is light on its feet and packed with personality. 2016-2035+. 93.
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2013 Guímaro “Cepas Viejas” Blanco (Ribeira Sacra)
The Guímaro “Cepas Viejas” Blanco is made entirely from old vine Godello, which is
barrel-fermented in old Burgundy casks and spends a year in elevage prior to bottling.
The wine is a touch reductive when first opened and really needs fifteen to twenty
minutes in decanter to blossom, but blossom it most emphatically does when given a bit
of aeration and offers up a superb bouquet of apple, pear, nutskin, beautiful soil tones,
wild flowers and just a touch of iodine in the upper register. On the palate the wine is
deep, full-bodied, crisp and still fairly youthful, with a fine core of fruit, lovely
transparency, bright acids and fine focus and balance on the long and complex finish.
Given all the fruit on the nose, there is a very nice touch of backend botanical bitterness
here (akin to what one finds in many red wines from this region) that really works nicely
at the table. Fine juice that should age very gracefully, while drinking very well now
(with a bit of time in decanter). 2016-2030. 92.

2013 Mencía- Guímaro (Amandi- Ribeira Sacra)
Pedro Rodríguez’s family estate of Guímaro is based in the very steep, terraced slate
vineyards of the Amandi sub-region of Ribeira Sacra, and the winery was one of the first
to join the DO when it was formed in 1996. His regular bottling is produced from several
plots of forty- plus year-old vines scattered around the Amandi section, with the wine
aged entirely in stainless steel and meant for early drinking. The 2013 offers up a
youthfully complex nose of pomegranate, red berries, slate, a touch of tree bark,
woodsmoke, graphite and espresso. On the palate the wine is medium-full, pure and very
transparent, with a lovely core of fruit, excellent intensity of flavor, just a whisper of
tannin and a long, complex and tangy finish. This just relishes in its slate underpinnings!
2016-2035. 92.
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2013 Mencía “Finca Meixemán”- Guímaro (Amandi- Ribeira Sacra)
The Finca Meixemán was the original vineyard that the Rodríguez family began with in
Amandi, which is now seventy years of age and planted on schist soils. For this old vine
bottling, Pedro Rodríguez trods the grapes by foot, includes some whole clusters and
raises the wine in old Burgundy casks. The 2013 Finca Meixemán is quite a bit darker in
color than the ruby red regular bottling of Mencía and offers up a more primary aromatic
constellation of black cherries, tree bark, espresso, black pepper, charred wood, lovely
minerality and a gentle touch of botanicals in the upper register. On the palate the wine is
full-bodied, pure and again, very transparent down to its stony soils, with a rock solid
core of fruit, excellent focus and grip, modest tannins, tangy acids and outstanding length
and grip on the still quite primary finish. This is going to age beautifully, and though it is
already a very, very good glass of wine today, I would strongly suggest tucking it away in
the cellar for at least another five or six years and let some of its secondary layers of
complexity emerge. That said, if I spot it on a wine list in the next six months, I am
drinking it! 2016-2045+. 94.

2013 Mencía “Finca Capeliños”- Guímaro (Amandi- Ribeira Sacra)
The Finca Capeliños bottling from Pedro Rodríguez is handled similarly to the Finca
Meixemán cuvée, with foot trodding, partial stem retention and aging in old Burgundy
barrels. This vineyard is planted with ninety-five year-old Mencía vines and the 2013 is
outstanding, offering up a complex and classy bouquet of cassis, licorice, woodsmoke,
graphite, a gentle touch of botanicals, chicory and hints of the meatiness to come with
further bottle age. On the palate the wine is pure, full-bodied, complex and light on its
feet, with a fine core, superb complexity, tangy acids, laser-like focus and great length
and grip on the moderately tannic and palate-saturating finish. The Finca Capeliños is
located in mid-slope here, so is a touch lower in elevation than the Finca Meixemán and
shows just a bit more mid-amplitude out of the blocks as a result. This is truly a stunning,
young bottle of Mencía that just exudes complex terroir. 2016- 2045+. 94+.
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2013 Mencía “Finca Pombeiras”- Guímaro (Amandi- Ribeira Sacra)
The Finca Pombeiras is the newest single vineyard bottling from Pedro Rodríguez, which
hails from a small, forty-five ares parcel of seventy year-old Mencía vines planted at an
elevation of four hundred and fifty meters above sea level. This is up at the top of the
towering slopes that overlook the Sil River, facing due south and Señor Rodríguez uses
entirely whole clusters for this bottling, which is raised in old, five hundred liter demimuids. 2011 was the first vintage produced of the Finca Pombeiras and the 2013 is
exceptional, offering up a deep and complex nose of blackberries, darkly-roasted coffee
beans, graphite, a touch of Hermitage-like medicinal tones, slate, dried eucalyptus, hints
of grilled meat and a discreet topnote of botanicals that would make Emidio Pepe proud.
On the palate the wine is deep, full-bodied, focused and rock solid at the core, with great
focus and complexity, moderate tannins, bright acids and stunning length and grip on the
poised and palate-staining finish. This is a touch riper than the other single vineyard
bottlings (fourteen percent versus thirteen and a half) and seems to have just a bit more
mid-palate amplitude as a result, without sacrificing any of the transparency or precision
found in the other single Finca wines. A brilliant bottle of Ribeira Sacra. I feel like
Richard Olney the first time he drank Gentaz! 2016-2045+. 95.

www.josepastorselections.com

2014 Mencía- Albarín Negro “Novicio”- Monasterio de Corias
The 2014 “Novicio” from the Monasterio de Corias is a Mencía- Albarín Negro blend
and really a very pretty wine, offering up impressive complexity on both the nose and
palate, with plenty of intensity of flavor and no undue weight. This is the Joven bottling
from the Monasterio and made for immediate drinking. The bouquet jumps from the glass
in a blend of sweet dark berries, a touch of medicinal tones, dark soil tones, botanicals
and espresso. On the palate the wine is medium-bodied, bright and complex, with good
acids, lovely soil signature, very little tannin and pretty good length and grip on the light
on its feet finish. This is a wine of ethereal beauty that has very little weight on the palate,
but plenty of personality. Fine juice. 2016-2025. 88.

2012 Finca los Frailes- Monasterio de Corias
The 2012 Finca los Frailes from the Monasterio de Corias is comprised of a blend of
Mencía, Albarín Negro, Carrasquin and Verdejo Tinto. This is a Crianza and shows more
depth than the Novicio, wafting from the glass in a very complex and pure constellation
of black cherries, pomegranate, graphite, tree bark, fresh herbs, espresso, campfire and
dark soil tones. On the palate the wine is medium-full, pure and complex, with a lovely
core of fruit, laser-like focus, modest tannins and a very long, soil-driven and tangy
finish. This is a middleweight of great purity and complexity. 2016-2035. 91+.
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2010 Corias “Guilfa”- Monasterio de Corias
The Corias “Guilfa” bottling from Monasterio de Corias is comprised of old vines from
two of the indigenous grapes of the region, with sixty percent of the blend Carrasquín and
forty percent Verdejo Negro. The vines are eighty years of age and the wine is raised in a
fifty-fifty blend of new and one year-old casks. The 2010 Guilfa is thirteen percent
alcohol (considered ripe for this cool mountainous region) and offers up a deep,
certifiably complex and classy nose of dark berries, a touch of tree bark, chicory,
espresso, slate, gentle botanicals and a bit of cedary wood. On the palate the wine is pure,
full-bodied, focused and light on its feet, with excellent transparency, a fine core, lovely
focus and grip and a long, modestly tannic and tangy finish. This is an outstanding wine
that is already drinking well, but will be even better with a few more years’ worth of
bottle age. 2016-2035+. 93.
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2014 Brezo Blanco- Grégory Pérez
It has been a year and a half since I last tasted the 2013 Brezo Blanco from Grégory
Pérez, so I was very curious to see how the follow-up 2014 vintage was showing. The
wine is a blend of eighty percent Godello and twenty percent Doña Blanca (and
indigenous white wine grape of Bierzo) and raised entirely in stainless steel tanks. The
2014 is 12.5 percent octane and delivers a fine and vibrant bouquet of white peach, wild
fennel, fresh almond, salty soil tones and (as was also the case with the 2013) a fine
topnote of dried flowers. On the palate the wine is deep, full-bodied, crisp and fairly
complex, with a lovely core, fine focus and grip, bright acids and a fairly long, wellbalanced and classy finish. This is the entry level line of wines from Señor Pérez and the
2014 Brezo Blanco offers up impressive precision and depth for a wine at such a fair
price! 2016-2019. 89.

2014 Mencía “Mengoba” (Formerly known as Flor de Brezo) - Grégory Pérez
The 2014 Mengoba from Grégory Pérez is an excellent example of Mencía, coming in at
a ripe, but well-measured thirteen percent octane and offering up an excellent bouquet of
dark berries, tree bark, cigar smoke, a touch of graphite, dark soil tones and a bit of
chicory in the upper register. On the palate the wine is deep, fullish, pure and very pinot
noir-like in terms of weight and transparency, with a fine core of fruit, impressive nascent
complexity, lovely focus and grip, excellent soil signature and a long, poised and
modestly tannic finish. This is high class middleweight that will be even better with some
bottle age, but is drinking great out of the blocks and is a superb value. 2016-2035. 91+.
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2013 Getariako-Txakolina- Bengoetxe
The 2013 Getariako-Txakolina from Bengoetxe is a bright and vibrant middleweight that
really works beautifully at the table. The bouquet wafts from the glass in a blend of green
apple, lime peel, wild fennel, a fine base of salty soil, just a whisper of beeswax and a bit
of lemongrass in the upper register. On the palate the wine is fullish, crisp and complex,
with a lovely core, fine soil signature and a long, bright and zesty finish that still seems
fairly primary in profile and should get even better with a bit more bottle age. It has a
better core than the 2011 version I tasted a bit more than eighteen months ago and is
really a lovely bottle of wine. 2016-2020+. 91.

2012 Getariako-Txakoli- Bengoetxe “Berezia”
The 2012 Getariako-Txakoli from Bengoetxe is a lovely wine that has retained plenty of
freshness and crispness, though at age four, almost all of its youthful spritz has now
dissipated. The bouquet is bright and complex, offering up scents of pear, ocean breeze,
lemongrass, salty soil tones and a topnote of dried flowers. On the palate the wine is
medium-full, vibrant and nicely balanced, with a good core, lovely transparency and fine
length and grip on the wide open and bouncy finish. A fine bottle with plenty of life still
ahead of it. 2016-2019. 90.
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2014 Trepat del Jordiet- Rendé Masdéu (Conca de Barberà)
The 2014 Trepat del Jordiet from Rendé Masdéu is fermented and raised in amphora and
is quite low in alcohol, tipping the scales at only 11.5 percent alcohol in this vintage. The
color is quite light and the wine offers up a bright and classy nose of sweet dark berries,
black cherries, peppercorn, a bit of woodsmoke, tree bark and a fine base of soil tones.
On the palate the wine is only medium-bodied, but bright and bouncy, with nice intensity
of flavor and complexity, a discreet core, very little tannin and fine focus and grip on the
long and complex finish. This is unapologetically light and ethereal in style, but has
lovely personality in its low fat profile. Good juice in a very, very old-fashioned style (as
I imagine this is how wines from Cataluña tasted back in Roman times). 2016-2020+. 89.

2012 Montenegro- (Vinyes I Vins Ca Sa Padrina)
I have had the pleasure to taste this lovely red wine from Mallorca in the 2007 and 2010
vintages, but I seem to be listing it as from a different producer, based on its back label,
so have included both producer name options in the listing above, as I am not really sure
which is the name of the winery. In any case, the grape is Mantonegro and the wine is
lovely in 2012, offering up a very pretty nose of plums, black cherries, a touch of fresh
nutmeg, sandy soil tones and chocolate. On the palate the wine is medium-full, bright and
bouncy, with a good, sappy core, a nice touch of soil nuance, modest tannins and a long,
tangy and really quite complex finish. Fine juice. 2016-2023+. 89.
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2013 4 Monos “Albillo Real” (Vinos de Madrid)
The 4 Monos label was started by four wine-loving friends- Javier García, Laura Robles,
David Velasco and David Moreno- in the Gredos Mountains, west of Madrid. They work
five and a half hectares of organically-farmed vines, with the primary grapes planted
being Abillo, Garnacha and Cariñena. The wines are all fermented with natural yeasts,
after foot-trodding and are bottled without filtration. Their 2013 Albillo Real is an
excellent wine, jumping from the glass in a complex aromatic constellation of pear,
beeswax, white soil tones, dried flowers, fresh almond and just a whisper of vanillin oak.
On the palate the wine is pure, full-bodied, crisp and light on its feet, with a fine core of
fruit, lovely focus and grip, fine complexity and a long, waxy finish that is really unique
and captivating. Fine juice. 2016-2020. 91.

2013 4 Monos “Car” (Vinos de Madrid)
The 2013 4 Monos “Car” is the estate’s Cariñena bottling, and it is a beautiful wine that
offers up excellent complexity and breed on both the nose and palate. The bouquet wafts
from the glass in a mix of dark berries, pomegranate, woodsmoke, a fine base of soil,
Christmas spice tones and sandalwood. On the palate the wine is medium-full, tangy and
low fat, with fine intensity of flavor, moderate tannins, tangy acids and fine length and
grip on the nascently complex finish. At 12.5 percent octane, this wine is light on its feet
and beautifully transparent. It is certainly approachable today, but clearly will be better
with a couple of years in the cellar. 2019-2035. 91+.
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2012 Curii Uvas Y Vinos “Giro”- Alberto & Violeta (Alicante)
Giro is the local name for a clone of Garnacha, from which Alberto Redrado and Violeta
Gutíerrez de la Vega produce this old vine bottling. The 2012 Curii Uvas Y Vinos “Giro”
from is 14.5 percent octane and offers up an absolutely beautiful and very precise nose of
raspberries, cherries, sandalwood, cinnamon stick, mincemeat, cedar and a discreet
topnote of peppermint. On the palate the wine is deep, full-bodied, tangy and complex,
with a great core of fruit, plenty of well-integrated tannins, fine focus and grip and a very
long, vibrant and beautifully balanced finish. There is a touch of volatile acidity here that
needs to blow off with some time in decanter, but once it does, this wine has the depth,
dimension and complexity of some of the most famous wines in Spain. It is a lot like
crossing Heitz Martha’s Vineyard and Chambolle-Musigny! Great juice. 2019-2040.
93+.
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Envínate
As I noted on my last big feature on Spanish wines, Envínate is a relatively new
winemaking joint-venture formed by four friends who met at oenological school at the
University of Miguel Hernandez in Alicante. The four young winemakers, Roberto
Santana, Alfonso Torrente, Laura Ramos and José Martinéz, after graduating from school
in 2005, began their business as consultants, but have evolved into the winemaking team
for several vineyard owners with fine parcels with whom they have now formed joint
ventures in regions such as Extremadura, Ribeira Sacra and the Canary Islands The team
from Envínate works alongside of their vineyard-owning partners in the vines all through
the season, and then turns their production into vinous treasures. Seeking to highlight the
unique terroirs of each parcel of vines that they work with, they use no chemical
treatments in the vineyards, harvest everything by hand, ferment solely with indigenous
yeasts, eschew modern winemaking parlor tricks like extraction enzymes and the like and
do all of their grape crushing by foot. The wines tend to also be on the low sulfur side of
the equation, are not new oaky and are really tremendously complex and vibrant wines of
great personality and breed. This was now my third vintage of wines from Envínate, and
once again, I was absolutely floored by the quality and classic styling of all of these
2013s! What I like about this group of dedicated young winemakers is that they list the
names of the farmers who the team works with in each region on the labels of the wines,
to pay homage to the hard work these folks have done to preserve their vineyards and
grow first class fruit- often from very old vines. In the article, I have omitted these
farmers’ names in the titles of the wines to make them a bit less complicated, but they are
easily found front and center on the labels if you track down a few bottles. Rather than
list each Envínate wine in its own geographical category, it made more sense to list them
all together here, as they bear a strong family resemblance of excellence and
uncompromising traditional styles, but each and every wine is utterly classical in its
interpretation of its region’s terroir and these are emphatically wines that speak of their
place of origin, rather than their very talented team of winemakers!
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2013 Táganan “Vinos Atlánticos” Blanco- Envínate (Tenerife)
As readers may recall from my note on the 2012 Tinto, Táganan is the local name for the
vineyards on the northeastern side of the island of Tenerife, which hang perched on cliffs
overlooking the Atlantic Ocean. The vineyards here are planted on rocky volcanic soils
with a mixture of old vines, the origins of which are not recorded, so this is the ultimate
“field blend” and no one really knows what grapes are planted here, though the white
wine includes various percentages of Malvasia, Listan Blanco and Albillo Criollo
amongst other indigenous varieties. The 2013 Táganan Blanco is fairly reductive when
first opened (and quite Coche-Dury-like in this aspect), but with time in decanter
eventually begins to offer up a youthfully complex bouquet of apple, pear, nutty tones,
iodine, salty minerality, citrus oils and a hint of oak. On the palate the wine is deep, fullbodied, complex and rock solid at the core, with brisk acids, outstanding focus and grip
and a very, very long, complex and perfectly balanced finish. I decanted this wine for a
good hour in decanter prior to drinking it and it opened brilliantly, but I would not pour it
directly out of the bottle, as it is made quite reductively and needs some oxygen exposure
to really blossom. It should get even better with further bottle age. Great juice. 20162030+. 93+.
2013 Táganan Blanco “Parcela Amogoje”- Envínate (Tenerife)
The Táganan Blanco “Parcela Amogoje” from Envínate is made from a field blend of
hundred year-old, wild vines, growing on volcanic soils one hundred to two hundred
meters above the Atlantic Ocean. The vines are untrained, running wild on the ground
and are on their own, indigenous rootstocks, as phylloxera has never been know on the
Canary Islands. The vineyard is owned by José Angel Alonso, and the wine is now
fermented in two year-old, five hundred liter oak barrels and aged one year on its fine
lees prior to bottling. The 2013 is an excellent follow-up to the brilliant 2012, but is quite
reductive in style and fully demands an hour in decanter before it blossoms. Once it
opens up, the wine delivers a superb bouquet of apple, iodine, beeswax, citrus oil, very
complex, salty soil tones, dried flowers and a hint of vanillin oak. On the palate the wine
is deep, full-bodied, crisp and rock solid at the core, with a youthfully complex, vibrant
personality, great focus and cut and a very long, pure and electric finish. This is lovely
today and will be even better with a few years of bottle age. 2016-2030+. 94.
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2013 Táganan Tinto “Parcela Margalagua”- Envínate (Tenerife)
The 2013 Táganan Tinto “Parcela Margalagua” from Envínate is produced from a field
blend of indigenous grapes on the island of Tenerife. The vines are one hundred years of
age and untrained, just running wild over the volcanic cliffs on this side of the island.
José Angel is the farmer that tends these venerable vines and the wine produced by the
team at Envínate retains all of the stems for this bottling, raising the wine in old, five
hundred liter casks. The 2013 Parcela Margalagua is a gorgeous wine, with the depth and
complexity found in all the Envínate bottlings, tied to the tangy acids of the island’s
volcanic soils and the typical herbacité on the nose of the wines of Tenerife. The bouquet
is a blend of cassis, new leather, plenty of herb tones, woodsmoke, a fine base of soil and
a bit of coffee grounds in the upper register. On the palate the wine is fullish, pure and
tangy, with marvelous transparency, a good core, excellent intensity of flavor, a fair bit of
tannin and a long, vibrant and youthful finish. With food, this is already really easy to
drink, but it is built for the cellar and will be even better with some bottle age. This is the
finest red wine I have ever had the pleasure to taste from Tenerife. 2019-2040+. 94.
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2013 Tinto Amarela “Parcela Valdemedel”- Envínate (Extremadura)
As I observed last year on the note on the lovely 2012, “Tinto Amarela” is the local name
in Extremadura for the Trincadeira grape, which is a difficult grape to handle, but can
produce stunning wines. The Trincadeira grown in the Parcela Valdemedel benefits from
the north-facing orientation of the vineyard, the five hundred meter elevation and the fine
base of limestone in the soil, as this is a variety that seems happiest if it does not bake on
the vine. The 2013 again comes in at 13.5 percent alcohol and starts out life a bit
reductive when first opened, but blossoms beautifully with air. After a bit of time in
decanter, the bouquet offers up a fine constellation of cassis, blackberries, tree bark, dark
chocolate, lovely herb tones (particularly fresh sage), a fine base of dark soil tones and
again, Trincadeira’s signature oak leaf aromatics in the upper register. On the palate the
wine is deep, full-bodied and sappy at the core, with fine focus and purity, elegant, suave
tannins, excellent complexity and enormous backend energy on the very long and
perfectly balanced finish. This is every bit as elegant and refined as the 2012 and is
another absolutely reference point example of Trincadeira (man, I love this grape!) and if
you have a tasting group and want to blind them on a brilliant wine that is from way, way
beyond the lineup of usual suspects, this is the wine! 2016-2035+. 93+.

2013 Albahra Garnacha Tintorera- Envínate (Almansa)
The 2013 Albahra Garnacha Tintorera (or Alicante Bouschet) from Envínate is an
outstanding wine and one of the ripest in their lineup of wines from this vintage, coming
in at an even fourteen percent alcohol. The wine is fifty percent whole clusters this year
and fermented with indigenous yeasts and bottled unfiltered, after its elevage in older
casks. The wine is another 2013 from Envínate that is a bit reductive out of the blocks
and should be decanted for thirty minutes prior to serving. Once it blossoms, it offers up
an exceptional bouquet of dark berries, black cherries, grilled venison, a bit of charred
wood, a fine base of dark soil tones, espresso and those leafy topnotes so typical of
Alicante Bouschet. On the palate the wine is pure, full-bodied and quite plush on the
attack, with a fine core of fruit, velvety tannins and lovely focus and grip on the complex
and seamlessly balanced finish. A dynamite wine that is already starting to throw a bit of
sediment, so decanting serves a twofold purpose. 2016-2035. 94.
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2013 Lousas “Viñas de Aldea”- Envínate (Ribeira Sacra)
The 2013 Lousas “Viñas de Aldea” from Envínate is a new bottling for me this year, as I
did not taste this in the 2012 vintage. Alea means “village” in Gallego and this is the
name the team at Envínate takes for their blended bottling of Ribeira Sacra, as opposed to
their single vineyard bottlings here. This cuvée hails from several different parcels, with
all of the vines sixty years of age or more. The wine is made entirely from whole clusters,
with indigenous yeasts, aged in old oak casks and bottled without filtration or further
additions of SO2. The 2013 Viñas de Alea offers up a beautiful and very complex
bouquet of pomegranate, dark berries, a touch of tree bark, espresso, gentle botanicals,
slate, a hint of pepper and a topnote of woodsmoke. On the palate the wine is deep, fullbodied, pure and very soil-driven in personality, with a sappy core of fruit, stunning
transparency, ripe, fairly firm tannins, tangy acids and outstanding length and grip on the
complex and refined finish. This is a young buck and really deserves several years in the
cellar to come into its prime. It will age long and gracefully and is a stunning bottle of
Ribeira Sacra! 2018-2040. 94.

2013 Lousas “Parcela Seoane”- Envínate (Ribeira Sacra)
The Parcela Seoane bottling of Ribera Sacra from Envínate hails from a vineyard owned
by Miguel Anxo in Amandi, which faces southwest in its exposition and is planted with
vines that are in excess of eighty years of age. The 2013 is another absolutely stellar
example of Mencía, wafting from the glass in a youthfully complex blend of cassis,
graphite, espresso, woodsmoke, lovely herb tones, a touch of pepper and a topnote of tree
bark. On the palate the wine is pure, focused and full-bodied, with a fine core, moderate
tannins, excellent focus and grip and a long, well-balanced and still quite primary finish.
Like the 2012, this wine has excellent intensity of flavor without undue weight, superb
vinosity for a young wine and will blossom beautifully with a couple of years in the
cellar. Very serious Ribeira Sacra. 2018-2040. 93+.
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2013 Lousas “Parcela Camiño Novo”- Envínate (Ribeira Sacra)
As I noted last year, the name of Envínate’s bottlings from Ribeira Sacra, “Lousas”, is the
name in local dialect for the slate soils in this section of the region overlooking the Sil
River, centered around the town of Amandi. The Parcela Camiño Novo, which is owned
by Pablo González, is produced from seventy year-old vines and is a blend of ninety
percent Mencía and ten percent Garnacha Tintorera. It is entirely whole clusters, aged in
old, French oak barrels prior to bottling and is bottled without filtrations or additional
sulfur. The Camiño Novo sits at an elevation of 430 meters above sea level, forming an
amphitheater above the Sil River, and is one of the coolest sites in Ribeira Sacra. The
2013 is a marvelous follow-up to the excellent 2012 I reported upon last year, wafting
from the glass in a deep and complex constellation of sweet dark berries, espresso, a
touch of spit-roasted gamebird, a beautiful base of slate, fresh herb tones, graphite, just a
touch of cedar and a smoky topnote. On the palate the wine is pure, full-bodied, focused
and really defined by its soil tones, with a superb core, outstanding complexity, ripe,
moderate tannins, bright acids and excellent focus and grip on the very long and
beautifully balanced finish. This is still a young wine and, though it is irresistible in the
glass today, really should be aged for at least a few years, to allow all of the secondary
layers of complexity that are hovering on the horizon to fully develop. A beautiful bottle
of Mencía! 2019-2040+. 94+.
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RIOJA
A few years ago, the new Rioja producer who blew me away with the classical styling
and impeccable quality of their wines was Señorío de P. Peciña (Pedro Peciña was the
long-time managing viticulturist for Bodegas La Rioja Alta, so the traditional basis of his
winemaking is very understandable), and last year, the new revelation for me in the world
of old school Rioja was Bodegas Lecea, who I had the pleasure to visit during my
October 2014 trip to Spain. This year, another new estate to me has popped up from the
ultra-traditional camp in Rioja- Bodegas Akutain, who like these other two producers, is
based in the La Rioja Alta sub-region. This is a small, family-owned bodega that farms
a bit more than six hectares of vines making truly outstanding wines in the classic
mold. With the lineup of relatively new estates popping up to swell the ranks of old
school traditionalists like López de Heredia, Cuné, La Rioja Alta, Marqués de Murrieta
and Bodegas Riojanas, it is hard not to get hopeful that the long dark night of overextracted, French oaky and dense Rioja is starting to come to an end and a new dawn may
be on the horizon in the finest of all Spanish wine regions!
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2012 Rioja Crianza- Bodegas Akutain (Rioja Alta)
Bodegas Akutain is a new producer to me. The family farms just over six hectares of
vineyards in the Rioja Alta region, with their cellars based just outside of Haro. The
estate is old school in the best sense, picking by hand, fermenting everything with wild
yeasts and raising the wine exclusively in old, American oak casks and bottled unfiltered
in the great traditions of the region. Their 2012 Crianza is outstanding, wafting from the
glass in a complex blend of red and black cherries, toasted coconut, woodsmoke, a touch
of sweet nuttiness and a topnote Rioja spice tones. On the palate the wine is full-bodied,
pure and wide open, with a velvety attack, a sappy core, lovely soil signature and a long,
refined and meltingly tannic finish. Utterly classic and flat out delicious. 2016-2030+.
90.

2006 Rioja Reserva- Bodegas Akutain (Rioja Alta)
The 2006 Rioja Reserva from Bodegas Akutain includes a bit of garnacha in the blend
and was aged three years in old American oak barrels prior to bottling. The wine offers
up an outstanding bouquet of red and black cherries, cigar ash, excellent soil tones, a bit
of bay leaf and a discreet base of coconutty American oak. On the palate the wine is
deep, full-bodied, complex and beautifully balanced with a fine core, still a bit of
backend tannin and excellent grip and focus on the very long and classy finish. This is
bottled unfiltered and unlike most ten year-old bottles of Rioja, this is best decanted off
of its sediment. An excellent bottle from this very exciting classical Rioja estate!
2016-2030+. 92+.
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2004 Rioja Gran Reserva- Bodegas Akutain (Rioja Alta)
The 2004 Rioja Gran Reserva from Bodegas Akutain is a lovely elegant side of Rioja
Alta fruit, as it offers up a complex and utterly classic bouquet of plums, raspberries,
cigar smoke, an impressively complex base of soil tones, cloves and toasted coconut. On
the palate the wine is deep, full-bodied, pure and vibrant, with a great core of fruit,
impeccable balance, lovely complexity and a very long, bright and classy finish. Just a
great bottle of old school Rioja! 2016-2035+. 94.
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