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A set of six exoticism-exuding, hidden gems from Spain and Portugal for

D

just $115.55 (before tax and after a 25% discount — normally $155 before tax)!

WINERY: Finca Torremilanos

WINE: Ribera del Duero Clarete “Ojo Gallo”

GRAPE: Jbiodynamic} Tempranillo, Viura, Garnacha,
Bobal, Monastrell, Albillo, Malvasia

REGION: Ribera del Duero, Castilla y Ledn

COUNTRY: Spain

THE SKINNY: Black Cherry, Peppery Herbs, Exotic & Wild

It’s fitting that an estate founded in 1903 would make a
wine in the style of that era. Dark rose? Light red? This
clarete is a red & white field blend referencing Ribera del
Duero tradition before the region became the red wine su-
perstar it is today. Its grapes from a single vineyard of 80-
180 year old vines, harvested and fermented together, it’s
made with no contemporary technology or SO2. It’s like
drinking in a time machine. Everything old is new again!

Serving Suggestions: Charred chicken thighs in BBQ sauce. Prime vib
wy/ sweet potatoes & stuffing. Tempeh-gouda tacos w/ avocado.

WINERY: Manuel Formigo
WINE: Ribeiro Blanco “Tino”
GRAPE: Jorganic Alvilla do Avia
REGION: Ribeiro, Galicia
COUNTRY: Spain

THE SKINNY: Lemon Balm & Crisp Pear, Shimmering Mineral

Alvilla do Avia has its feet firmly planted in two crowd-
ed houses: it’s one of the many exceptional native variet-
ies of northwestern Iberia and is, conversely, among the
not-insignificant number of unrelated grapes commonly
referred to as “Albillo.” It’s unique to Ribeiro and is a decid-
edly rare treat for adventuresome wine lovers. Its aromat-
ic appeal is distinctive and exotic with a mint-like, herba-
ceous immediacy which bolsters its citrusy assertiveness.

Serving Suggestions: Spicy, deep-fried squid w/ perilla leaf pancakes.
White bean salad w/ cucumbers, mint, pine nuts & lemon vinaigrette.

540 DOMINGOS

WINERY: Sao Domingos

WINE: Bairrada Reserva

GRAPE: Baga, Touriga Nacional, Tinta Roriz
REGION: Bairrada

COUNTRY: Portugal

THE SKINNY: Firm Prune, Walnut & Leather, Smoke & Earth

Baga, a sturdy black variety with assertive tannin and a
reputation for ageworthiness is part of Portuglal’s dream
team of indigenous, exclusive varieties. Complex and rus-
tic in its untamed, earthy disposition yet in possession of
the wisdom and elegance that can only come with matu-
rity, this wine helps us get our Baga fix and offers an ideal
introduction both to the grape and to the Bairrada region.

Serving Suggestions: Generously marbled skirt steak & broiled pota-
toes w/ parsley & chives. Burritos wy/ refried black beans, puréed sweet
potato, garlic, cilantro, & sour cream.

WINERY: Bodegas Pardevalles
WINE: Albarin

GRAPE: Jsustainablef Albarin
REGION: Tierra de Ledn
COUNTRY: Spain

THE SKINNY: Lemon-Lime, Tropical, Addictively Aromatic

Youre not seeing things! This is Albarin, not Albarifio, and,
despite being virtually homonymous, the two grapes are
thoroughly unrelated. Mysterious, incredibly rare, and
found only in a small corner of Spain’s seldom-explored
Leodn, Albarin was on the verge of extinction before its re-
vival at the heroic hands of Pardevalles. Medium bodied
and bursting with exuberantly fresh, zestily tropical aro-
mas, it’s a hidden gem yow'll be thrilled to discover.

Serving Suggestions: Chicken breasts doused in peri peri citrus-pep-
per sauce. Shrimp ceviche served in an avocado bowl.

GARCIAROLANO

RIOJA
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WINERY: Garcia de Olano
WINE: Rioja Rosado

GRAPE: Jsustainablef Tempranillo
REGION: Rioja

COUNTRY: Spain

THE SKINNY: Cherry & Ripe Raspberry, Orange Peel, Zesty!

Tempranillo is clearly a man of many hats, and while its
often oaky, aggressively ageworthy reds are the stuff that
cellars’ dreams are famously made of, it does an absolute-
ly bang-up job vinified as youthful rosé that’s overflowing
with rich, ripe, red fruit. Oh yes, this is rosé for all seasons
- food-friendly, fantastically flavorful, and as cozy as it is
crisp. So bask in the warm, rosy glow of a cold, refreshing
glass of this lively elixir from Rioja.

Serving Suggestion: Unagi-shrimp tempura rolls wy/ avocado & cu-
cumber (topped w/ tobiko & sesame seeds). Pizza Margherita.

e do Olivar |

WINERY: Pazo do Mar

WINE: Treixadura “Torre do Olivar”
GRAPE: Treixadura

REGION: Ribeiro, Galicia

COUNTRY: Spain

THE SKINNY: Pineapple & Bosc Pear, Firm & Zesty-Fresh

Trajadura [/ Treixadura is a native of northwestern Iberia
whose work both on the Portuguese and Galician sides
of the border remains relatively low-profile compared to
some of it’s more famous locl colleagues — particularly the
fashionable Albarifio, which often serves as its blending
partner. This vibrant, mouthfilling offering from Manuel
Mendez of Pazo do Mar is sure to make you wonder why
you haven’t encountered Treixadura more often!

Serving Suggestions: Briny gooseneck barnacles & polenta wy caper-
berries. Tropical shrimp ceviche wy/ cilantro & pineapple.
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