
 

 

 
 

 
Origin 

Sanlúcar de Barrameda, Marco de Jerez, Andalucía 

Varieties 
100% Listán (Palomino) 

Vineyard 

Three parcels of 35–110-year-old vines in the Pago de 
Miraflores Alta & Baja, at 45-65 meters on a mix of 

Albariza soils: Lentejuelas (up to 80% chalk, with a clay-
like texture), Lustrillos (less purely chalky, with iron 

oxide), and Tosca Cerrada (50-60% chalk, with a 
cement-like solidity). 

Vinification Method 

Grapes are harvested by hand then pressed whole-
cluster into old botas, where the juice spontaneously 

ferments without temperature control. The wine finishes 
fermentation and rests for 9 months in the same botas, 
developing a veil of flor which lasts for several months. 

Ramiro ibáñez 
Ube miraflores 

 
 Producer Profile 
Reviving tradition and fully expressing the unique terroir 
of Jerez is the goal of Ramiro Ibáñez. Ramiro is one of the 
most knowledgeable winemakers in the Marco de Jerez, 
the storied region in southern Spain. A Jerez native, he 
graduated with a degree in enology and spent 3 years 
working around the world before returning home in 2009. 
In 2012 was able to start his own project initially called 
“Cota 45.” In the years since he has seen intense growth, 
both for the project and for the whole of the sherry 
region, finally putting his own name onto his project with 
the 2023 vintage. Ramiro’s advocacy for site-specific 
wines and a greater attention to the region’s terroir 
has helped shift the conversation about Albariza, 
Palomino Fino, and the whole Marco de Jerez. He is an 
advocate for the preservation of history, a student of the 
soil, and is passionate about producing wine that truly 
reflects the distinctive terroir of this extraordinary 
region. In addition to the UBE wines, Ramiro also has a 
very interesting take on some of the more “typical” wines 
of Jerez. “Agostado” is his interpretation of how Palo 
Cortado was produced in centuries past. He makes sweet 
wine under the “Pandorga” label from Pedro Ximenez or 
Tintilla de Rota, with grapes sun-dried using the 
Asoleado method before pressing. 
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