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Spain: the small, the obscure, the far-flung
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Our Agenda

Txakolina,
Condado de Huelva DO
Gin de Mahon

e 5 minute break!

Vino Doble Pasta..
Montilla-Moriles D
Brandy de Jerez...

e 5 minute break!

Bierzo DO.
Lanzarote
Pago de Prad




Txakolina
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Getaria Txakoli
Biscayan Txakolf *
AlavanTxakoli
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1 txakoli en ka historia de Bilbao (1)
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A TXEMLLLANO.




Gelariako Trakolina

YENOMINACION DE ORIGEN
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Condado de Huelva DO

History of Huelva

* First reliable reference to wine making dates to the
14th Century after the re-conguest and was a
principal source of wealth to the county

In the early 15th Century the reputation of
Manzanilla wines of the Condado de Huelva grows
and becomes among the first wine export ports to
England and the Netherlands

1492 — Columbus’ fleet departs the port of Huelva
stocked with Condado de Huelva wines in search of
a new route to the East — discovers America by
accident




History of Huelva

* In 1502, Condado de Huelva becomes the first port
to export wine and vines to the new world — and
would continue to lead exports for several
centuries...

Its export dominance began to decline in the second
half of the 18th century, but its reputation brought
prominent wine makers from Rioja to establish n
bodegas and continue to push quality

Phylloxera is introduced in the late 1800’s and the
stro and do not begin to recover
until the 1¢

D.O. of Condado de Huelva

The area \ granted D.O.
statu 1962 to protect
and promote the “Wines of
the Discovery of America”

It covers 18 munic
and allc

Terroir

Mediterranean Climate

Undulating sandy terrain
without significant limestone

Mild winters and long
summers
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Wine Growing and Wine Ma

» 5,000 Ha in the D.O.

Approximately 40 Bodegas

million liters of wine

Blanca Zalema

Other Grapes

Palomino
Listan

Garrido Fino
Moscatel

There are no red
wine varieties
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Wine Styles

» Condado de Huelva ",,‘. ¢ L
. -

L LA
» Condado de Huelva — 3
Joven

» Condado Palido - dry.
"fino" style (Palomino)

» Condado Viejo - dry
"oloroso" style
(Palomino)

* Fresh Zalema - whites
& sparkling wines

Questions?

Gin de Mahon
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MENORCA -

MALLORC

BALEARIC
ISLANDS

e

FORMENTERA

Illustrated map of Menorca by Alice Stevenson: http://alicestevenson.com

The distillery is located in Mahdn, the capital city of the island
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Produced using local wines as the base
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T X ) y
Flavored with local juniper berries & ot

2ol

her “secret” botanicals

e

Aged in American oak
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Tasting Notes

Aromas:
Very aromatic, juniper, pine, citrus,
peppermint, floral

Palate:
Nice bite, soft flavors (juniper,
lemon peel, salty-mineral)

Finish:
Very perfumed, slight bite of
bitterness, cinnamon, lemon peel

Conclusion:
Yum!

Pomada Cocktail

1 oz. Xoriguer Mahon Gin
1 oz. simple syrup
1 oz. freshly squeezed lemon juice
Soda water

Fill a tumbler or highball glass with
ice.
Add gin, syrup, & lemon juice; stir
to combine.
Top with soda water.

GIN XORIGUER + LIMON
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