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ABADIA RETUERTA 

Vino de la Tierra  
 Castilla y León 

FINCA VALPIEDRA 

DOC Rioja 

MAS DOIX 

DOQ Priorat 
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DOP El Terrerazo 
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From La Rioja to Catalunya, framed by the Pyrenees mountain range, 
this area of high plateaus and steep hills with moderate rainfall, running 
from the Atlantic to the Mediterranean sea, is the birthplace of some of 
Spain’s greatest grape  varieties – Tempranillo, Garnacha and Cariñena 



 
 
 
 

Two very different regions: north and south. In the south, the Duero/ 
Douro valley, shared  by Spain and Portugal, is the land of great wines. 
In the north the Bierzo and Galicia appellations, strongly influenced by 
the Atlantic Ocean, produce fresh, lively reds (mainly from Mencia) and 
distinctive whites from Albariño and Godello. 



 
 
 

The high Castilian plateau (1,968-3,280 feet asl) with a hot dry climate 
and poor limestone soils is home of the ubiquitous white grape  “Airén” 
but also to new vineyards planted with Tempranillo, Cabernet 
Sauvignon, Merlot, Syrah, Graciano, Chardonnay and Viognier. 



 
 
 

The warmest and driest terroirs in Europe. Those of arid southeastern 
Spain are home to the earthy, forceful Bobal and Monastrell grapes. 
While humid, Atlantic- influenced southwestern Spain is the land of 
palomino grapes and Spain’s most distinctive wine: sherry. 



Old Regulation New Regulation 

Vinos de Pago     



 Created in 2003  
 

 Vino de Pago  is the highest category that exists within Spanish wine              
law 
 

 In the wine world, a physical Pago describes the delimited piece of land 
–with its individual name– where the vineyards are 
 

 A site with soil and microclimate characteristics that differentiate it 
from others, linked to vineyards 
 

 100% of the grapes from which they are produced come exclusively 
from this geographical area 
 

 Sourced from vine varieties belonging to Vitis Vinifera 
 
 A DO Pago wine must be wholly created and bottled within the estate 

Vinos de Pago  (VP)   



 2000:  Grandes Pagos de Castilla / 2003:  Grandes Pagos de España  
 

 A private non-profit association of single vineyard estate wine 
producers from all over Spain  
 

 Dedicated to upholding and promoting the culture of single vineyard 
estates  
 

 A Board of Directors of 10 rotating members and an Executive Board of 
5 members 
 

 Applying the principles of Germany’s VDP classification for wine estates 
in which the quality of a wine is defined by its terroir where origin and 
quality are inherently linked 

Grandes Pagos de España (GPE)     
(Grand Crus Association of Spain) 



Qualifications: 
 

 Its own single vineyard with one or more plots geologically 
identified vintage after vintage and a winery in the same land 

 
 The wineries have to present a dossier and must pass a meticulous 

inspection by a technical auditing committee 
 
 Five years of recognized prestige in the market place 
 
 High scores at national and international competitions 
 
 All active members’ wines are blind tasted by an external group of 

sommeliers and journalists in the presence of winery 
representatives as overseers 

Grandes Pagos de España (GPE)     
(Grand Crus Association of Spain) 



 

GRAMONA     
III Lustros Brut Nature Gran Reserva 

 
 5TH Generation family-owned winery based in the town of Sant 

Sadurni d’Anoia, near Barcelona 
 

 Founded in 1881 - +135 years of tradition  
 
 Known for aging Cavas on the lees for extended periods  
 
 4 to 12 years aged Cavas 

 
 Agrology philosophy: the land as a living entity which needs all of 

its organs to function properly. 
 

 Biodynamic practices since 2013 
 

 ISO 14.000 certified for environmental management 



III Lustros Brut Nature Gran Reserva 

Vintage 2007 

Grape Variety  75% Xarel.lo – 25% Macabeu 

DO Cava 

Vines Age 150 years old 

Soils 

Clay & Calcareous- Loam with a few alluvial 
areas characterized by the presence of têtes 
de poupées (calcareous formations of 
bacterial origin) 

Vinification 100% Artisanal process. Traditional Method 

Aging Minimum of 72 months on less  

Alcohol 12.0% 

Total Acidity 6.1 g/l 

pH 2.9 



 Cava de Paraje is a new Denomination of Origen by the Cava 
Regulatory Board  to elevate the image and prestige of high quality 
Cavas 

 
 Benchmark UMC Grandes Marques 
 
 Paraje  means "landscape" – A geographical space between plots 

 
 Each producer must provide a record of the harvest, the parcels, 

soils, age of the vines, grape varieties and their acidity and maturity 
levels at picking time 
 

 To qualify the Cavas, the Regulatory Council and Madrid’s Ministry of 
Agriculture (consisting of 6 producers and 6 Councilman) coordinate 
blind tastings led by experienced Master Sommeliers and oenologists 

  
 Estimated to become effective at the end of 2016 

Hot of the Press 
Cava de Paraje 



Qualifications: 

 Produced from single vineyard estate or single varietal  
 

 Producers must submit a report on the soils. Once approved 
they can register the brand under the new denomination 
 

 + 10 years old winery 
 

 Low production - Manual harvest 
 

 Minimal intervention for the still wines 
 

 Minimum ageing of 36 months 
 

 Bottle aged from 7/8 to 15 years 
 

Hot of the Press 
Cava de Paraje 



 Founded in 1986 and located in the far north-eastern limits of 
Somontano 
 

 Protected by 2 natural barriers, the Montsant (facing North West), and 
the Serra del Mollo (facing South East) 
 

 Mediterranean micro-climate distinct from the rest of the region 
 

 +100 years old Garnacha vines found by the Viñas del Vero team in a 
pre-Pyrenean valley 
 

 2001: 1st vintage 
 

 Traditional and organic viticulture 
 

 Manual harvest  

Viñas del Vero 
Secastilla 



Secastilla  

Vintage 2010 

Grape Variety  100% Garnacha 

DO Somontano 

Vines Age 85-100 years old 

Soils 
Clay, chalky, stony and limestone soils in 
hillsides at over 2,296 feet asl 

Vinification 
Double selection in the vineyard and 
winery. De-stemmed. Maceration for three 
days. Malolactic fermentation 

Aging 10 months in French Allier oak barrels 

Alcohol 14 % 

Total Acidity 5 g/l  

pH 3.4 



 Owned by the Martinez Bujanda family  
 

 Farmers since 1889 and pioneers in Rioja 
   
 1994 – First  Vintage   

 
 1997 – Winery is built in the Estate 

 
 198 acres of a single vineyard spread over 3 terraces and 14 plots at 

1,335 to 1,400 ft. asl in slopes down to the Ebro River  
 

 Great thermal amplitude  
 

 Double sorting at the vineyard and the winery 
 

 Each variety is fermented separately in 31 small tanks 

    MARTINEZ BUJANDA     
Finca Valpiedra Reserva  



Finca Valpiedra Reserva 

Vintage 2009 

Grape Variety  92% Tempranillo/ 4% Graciano/ 4% Maturana Tinta 

DOQ Calificada Rioja 

Vines Age 45 to 110 years old - many of them pre-phylloxera  

Soils 
Sandy soils with a surface of stones (unusual in 
Rioja) and a medium level of limestone 

Vinification 
Fermentation in stainless steel tanks with 
temperature control. Maceration for 17 days 

Aging 22 months in French oak barrels 

Alcohol 14 % 

Total Acidity 6.2 g/l  

pH 3.43 



 Founded in 1998 and named in tribute to 
the town of Numancia, renowned in 
antiquity for its legendary resistance to 
Roman invasion 
 

 +100 years old ungrafted vineyards at 2,296 
feet asl spread over a patchwork of tiny 
plots on hills and plateau sculpted by the 
Duero river  
 

 Tinta de Toro vines have survived  both 
extreme climatic conditions hot dry summers 
and cold winters and phylloxera 
 

 Manual Harvest  - Rigorous grape sorting in 
the vineyard 

   
 A shared dream: Quest for Excellence 

NUMANTHIA 
Numanthia 



Numanthia 

Vintage 2009 

Grape Variety  100% Tinta de Toro 

DO Toro 

Vines Age 70 to 100 years at 2,297 feet asl 

Soils Deep and sandy with stones 

Vinification 
Manual harvest. 100% De-stemmed. 
Extended maceration on skins for 18 days. 
Malolactic fermentation in barrel 

Aging 18 months in French oak Bordelaise barrels 

Alcohol 15 % 

Total Acidity 5.6 g/l 

pH 3.6 



 A 12th century monastery located in the heart of the Duero Valley 
 

 +443  acres of vineyards with diverse soils, altitude range and orientation 
to the sun were divided into 54 plots classified primarily by terroir and 
variety planted 
 

 A unique terroir influenced by the extreme climatic conditions of this 
valley 
 

 Winery built in 1996 with gravity fed tanks is recognized as one of the 
most advanced wineries in Europe 
 

 Each plot is vinified separately to retain the characteristics of its terroirs 

Abadía Retuerta 
Pago Negrelada 



Pago Negrelada 

Vintage 2013 

Grape Variety  100% Tempranillo 

DOQ Vino de la Tierra de Castilla y León 

Vines Age 25 years old 

Soils Gravel and sandy  

Vinification 

Hand-harvested and hand-sorted. Alcoholic 
fermentation in stainless steel vats. 
Malolactic fermentation in new French oak 
barrels with gravity rackings 

Aging 18 months in French oak barrels 

Alcohol 14 % 

Total Acidity 5 g/l 

pH 3.8 



MUSTIGUILLO  
Quincha Corral 

 Family owned winery located in El 
Terrerazo, the highlands of Valencia 

 
 The Sarrión family is leading the 

renaissance of Bobal since 1999 
  
 313 acres of vineyards in one single plot 

at over 2,500 feet asl 
 
 Mediterranean with a strong influence 

of continental climate 
 
 Clonal selection and canopy 

management practices to obtain smaller 
and looser Bobal clusters. 

 
 2010: Certified as Vino de Pago (DOP) El 

Terrerazo, the first winery in the 
Mediterranean to achieve this status 



  Quincha Corral 

Vintage 2012 

Grape Variety  100% Bobal 

DOP El Terrerazo, Vino de Pago 

Vines Age 70 to 100 years old 

Soils 
Dolomite limestone under a sandy, chalky 
texture 

Vinification 

Manual harvest. Double sorting table. Cold 
maceration. Each plot is fermented 
separately. Gravity fed tanks 

Aging 18 months in French oak barrels 

Alcohol 14.5% 

Total Acidity 5.6 g/l 

pH 3.5 



MAS DOIX  
Doix Costers de Vinyes Velles 

 Founded in 1998 by the Doix-Llagostera family 
 

 Farmers since 1850  
 

 Located in Poboleda in the North East of Priorat 
   
 Protected by 2 natural barriers, the Montsant (facing North West), and 

the Serra del Mollo (facing South East) 
   
 37 acres of their own vineyards at 1,148 and 1968 feet asl mostly planted 

with 114 years old Cariñena vines, 80 years old Garnacha and 2.5 acres of 
Cabernet Sauvignon 
 

 Since 1999, they outsource another 10 acres of exclusively sloped, old 
vines of Garnacha and Cariñena 
 

 400 grams per vine 



Doix Costers de Vinyes Velles 

Vintage 2012 

Grape Variety  55% Carignan / 45% Grenache 

DOQ Priorat 

Vines Age 110-year-old Carignan vines  
80-year-old Grenache vines 

Soils Steep slate licorella slopes 

Vinification 
Manual harvest and sorting at the vineyard. 
Double sorting table 

Aging 16 months in new French oak barrels 

Alcohol 14.5 % 

Total Acidity 6.6  g/l 

pH 3.22 



 Dominio de Valdepusa has belonged to 
Carlos Falcó, the Marqués de Griñón’s 
family since 1292 
 

 1982: First commercial vintage of MG 
Cabernet Sauvignon 
 

 In 2002, it was granted the first ‘pago’ 
Denomination of Origin by the Spanish 
State 
 

 In 2003, it was ratified by the European 
Union, the first Spanish estate to receive 
such recognition, only previously 
obtained by Romanée-Conti in Burgundy 
and Sassicaia in Toscana 

MARQUÉS DE GRIÑON 
Dominio de Valdepusa Emeritus 



 128 acres including the original 
vineyard (35 acres) of Cabernet 
Sauvignon planted in 1974  
 

 Since 1991, this has been extended 
progressively to include Syrah and 
Petit Verdot plantations, both 
pioneering efforts in Spain  
 

 Two essential principles: picking the 
grapes when they are fully ripe and 
reducing grape, must and wine 
manipulation to a minimum 
 

 Underground cellars 

MARQUÉS DE GRIÑON 
Dominio de Valdepusa Emeritus 



Dominio de Valdepusa Emeritus 

Vintage 2008 

Grape Variety  63% Cabernet Sauvignon-32% Petit Verdot-
5% Syrah 

DO Dominio de Valdepusa Vino de Pago 

Vines Age 42 year-old Cabernet Sauvignon, 25 year-
old Petit Verdot and 25 year-old Syrah vine 

Soils Calcareous clay-loam 

Vinification 
Hand harvest. Gravity fed fermentation 
tanks after de-stemming. Maceration for up 
to 4-5 weeks 

Aging 24-26 months in new Bordelaise Allier 
French oak barrels  

Alcohol 14.5% 

Total Acidity 5.4 g/l 

pH 3.6 
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