
 

 

 
 

 
Origin 

Tecate, Baja California, Mexico 

Varieties 
100% Sauvignon Blanc 

Vineyard 

A parcel of young vines planted at the Bichi estate 
located inland at 800m above sea level on sandy 

limestone soils. 

Vinification Method 

The grapes are harvested at the end of August,  
then whole-cluster fermented outdoors without 

temperature control in 450L concrete tinajas with a few 
days of skin contact. After pressing, the wine completes 

fermentation and ages in stainless steel tank. The 
finished wine is bottled in the spring without fining, 

filtering, and 0-10ppm SO2 addition depending on 
vintage. 

Bichi 
La Gorda Yori 

 
Producer Profile 

Bichi was founded in 2014 by the Téllez family, who moved 
to Baja from neighboring Sonora (the name Bichi means 
“naked” in the Sonoran Yaqui dialect). Louis-Antoine Luyt 
worked with Bichi until 2017, and Noel Téllez is now sole 
owner, operating the winery with the assistance of 
Beaujolais-trained Yann Rohel. From finding these almost 
forgotten heritage vineyards, to day-to-day relationships 
with local farmers and fabrication of their concrete tinajas, 
Noel has brought Bichi Wines into the upper echelons of 
natural Mexican winegrowing. Bichi adheres to traditional 
methods and minimal intervention, farming 10 hectares of 
their own Tecate vineyards biodynamically and 
collaborates with a growing family of organic farmers 
working vineyard land in Tecate and around San Antonio 
de las Minas (Valle de Guadalupe). 
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