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LANGUEDOC
PRIEURE ST. SEVER

2008 Chardonnay "In Optimis" 100% stainless steel 12/750ml.
chardonnay 100%

MINERVOIS
PRIEURE ST. SEVER

2005 Minervois "In Optimis" 8 months stainless steel 12/750ml.
carignan (old vines) 40%, syrah 30%, grenache noir 30%

FRANCE

A fresh and expressive terrific value from the vineyards just outside of St. Chinian. This Chardonnay is unoaked, letting the
beautiful tropical fruit come forward. Yields are about 45 hl/ha.

Another terrific value from SMS Wine, this wine is produced from vineyards located in the Minervois appellation, at the foot of the
‘Montagne Noire’ and the Saint Jean de Minervois plateau. The estate covers over 50 hectares, 40 of which are planted with
vines. The soil is composed of alluvial terraces and pebbles on the section of the vineyard beside the river Cesses; limestone
outcrops on the Cazelles plateau.
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BIERZO
BODEGAS PEIQUE 

2009 Tinto stainless w/ lees for 2 months 12/750ml.
mencia 100% 45 year old vines at 550 meters

2008 Ramon Valle 6 months in 50% French and 50% Russian 12/750ml.
mencia 100% 55 year old vines on slate. 550-600 meters

2006 Vinedos Viejas 12 months - 60% French 30% Russian 10% 6/750ml.
mencia 100% American.  65 year old vines at 600 meters

2005 Seleccion Familiar 18 months in new 80% French 20% Russian 6/750ml.
mencia 100% 90 year old vines at 600 meters

CARINENA
BESO DE VINO

2008 Macabeo stainless steel 12/750ml.
macabeo 100%

2008 Garnacha Rose stainless steel
garnacha 100%

2007 Seleccion 3 months in American oak
syrah 100%

Having lived and made wine in the region for more than 3 generations, the Peique family began their owm project in 1999. The
wine cellars are located in the region of the Bierzo, specifically in the warm village of Valtuille de Abajo. With just over 10
hectares of vines, Bodegas Peique the vineyards are planted on hillsides composed of quartzite and slate.

The Winery and its vineyards are geographically located in the heart of the Cariñena Denominación de Origen, Appellation of Origin, one of
Spain's most traditional wine-producing regions. The origin of the Aragonese vineyards comes from the region called Celtíbera, where the
Roman town of Carae (today Cariñena) was situated and whose inhabitants were known to drink wine mixed with honey as far back as the
3rd century B.C.

SPAIN
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CAVA
GRAN SARAO

NV Gran Sarao Brut aged 12-15 months on the yeast 12/750ml.
xarel·lo 40%, macabeo 30%, parellada 20% , Chardonnay (10%)

NV Gran Sarao Rose aged 12-15 months on the yeast 12/750ml.
trepat 100%

CAN NADAL de la BOADELLA

2003 Grand Reserva minimum 3 yrs. On the yeast 12/750ml.
parellada 49%,macabeo 45%, xarel.lo 6%

EMPORDA
Mas Oller

2008 Mas Oller Pur stainless w/ lees for 2 months 12/750ml.
syrah 50%, garnacha 30% cabernet sauvignon 20%

GETARIAKO TXACOLINA
Eizaguirre

2008 Txacoli 100% stainless steel 12/750ml.
Hondarrabi Zuri

The Empordà is an ancient wine region in the north-eastern part of Catalonia, just to the south of the Pyrenees, where the

Greeks were the first to introduce the vine around 600 BC. Mas Oller is an old estate belonging to the Esteva family. In the year

2000, Carlos Esteva decided to plant new vines in order to be able to produce prestigious wines of high quality. 

Nestled in the heart of the Penedes, the winery is at an elevation of 220 meters. Growing Macabeo, Parellada, Chardonnay and
Xarrel.lo for production of cava, the winery also grows Cabernet Sauvignon, Syrah and Merlot. Gran Sarao is produced from
only the best grapes of the winery and is carefully aged to maintain its' fresh and complex structure, the cava is always
disgorged prior shipment to offer the fresher and fruiter product to the customers. 

The Eizaguirre family has been makingTxacoli for generations, blending tradition with the latest advances in wine-making. The
family vineyards are in a privileged positionon the hillsides of Garate. The micro-climate, with mild temperatures and the
softening influences of the inshore breezes is perfect for growing the local Hondarrabi Zuri grapes. The know-how that the
Eizaguirre family acquired over generations, the tending of the family vines, and the care taken in the whole winemaking process
result in a beautifully light and fruity wine.

Can Nadal de la Boadella was founded at the beginning of the 16th century in Penedès. The base wine used to make the Nadal
range of Cavas comes from over 40 vineyards which surround the bodega, the winery and the family home. The vines, which are 
quite old, produce small quantities of grapes but of a high quality. A small dosage of the expedition liquor after more than 3 years
of bottle ageing provides a perfect balance between acidity and sweetness. Rich while maintaining a fruity and refreshing
balance, NADAL Grand Reserva is, undoubtedly, the cava for a special occasion!
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JEREZ (SHERRY)
BODEGAS TRADICION

NV Amontillado V.O.R.S. with 41 years of age 6/750ml.

NV Oloroso V.O.R.S. with 43 years of age 6/750ml.
Domecq 'soleras' from the 18th century with Alfred Gilbey’s 'soleras' from the 19th century.

NV Palo Cortado V.O.R.S. with 33 years of age 6/750ml.
Domecq 'soleras' from the 18th century and Croft harvests from 1970 and 1982.

NV Pedro Ximenez V.O.S. with more than 25 years of age 6/750ml.
mixtures of Sandeman “soleras” from the 19th century and Harveys.

MALLORCA - PLA I  LEVANT
JAUME MESQUIDA

2006 Negre 6 months in French oak 12/750ml.
mainly callet

MONTSANT
ACUSTIC

2009 Acustic Blanc 3 months in French oak (30% of cuvee) 12/750ml.
white garnacha, pink garnacha, macabeu, pansal

2007 Acustic 10-11 months in French oak 12/750ml.
samsó 55%, garnacha 45%

2007 Brao 12 months in French oak 6/750ml.
garnacha 50%, samsó 50% 

2007 Acustic Auditori 13 months in French oak 6/750ml.
garnacha 100%

This acoustic ( unplugged ) wine is based on the wisdom of the ancient vineyards of Garnacha and Samsó (Carinena) and the
old tradition of winemaking from the ancient vine growers. It is an acoustic wine, sensitive from the roots of these ancient
vineyards. A wine that wants to express and emphasize the quality and singularity of these wonderful old native vineyards most
of them from 40 to 65 years old.

soleras' from Croft – from Alfred Gilbey 19th century – Bobadilla, Osborne (19th century),
and Delgado-Zuleta. 

In the heart of the Mediterranean Sea, the cradle of culture and wine, there emerges the island of Mallorca, in whose privileged
location and benign climate grow the vineyards of Jaume Mesquida. These vineyards, planted to indigenous varieties like Callet,
are tended with the greatest care and dedication in order to produce a warm, surprising wine that will transport you to the sea
and sun of Mallorca.

Bodegas Tradicion is among the other cellars of the Appellation of Origin Jerez – Xèrés – Sherry, the only one committed
exclusively to the production of the oldest Sherries qualified by the Regulatory Board. All types of Sherry that we produce have
been classified by the Guarantee of Origin Regulatory Board as V.O.S. – very old sherry or vinum optimum signatum – a wine
which has been aged for more than 20 years, or V.O.R.S.– very old rare sherry vinum optimum rare signatum – a wine which
has been aged for more than 30 years.



6 Q1- 2010

PORTAL DEL MONTSANT

2007 Santbru Blanc 5 months in new French oak barrels 6/750ml.
garnacha blanca 80%, macabeo 15%, chardonnay 5%

2006 Brunus 8 months in French and American oak 12/750ml.
carinena 60%, garnacha 25%, syrah 15%

2006 Santbru 14 months in new French oak 6/750ml.
carinena 65%, garnacha 20%, syrah 15%

NAVARRA
BODEGAS MARCO REAL

2007 Garnacha 15% aged in French oak for 6-8 months 12/750ml.
garnacha 100%

2007 Tempranillo 25% fermented and aged in oak vats 12/750ml.
tempranillo 100%

2009 Rosado stainless steel 12/750ml.
garnacha 100%

1000 cs. assorted Marco Real $44.00

PENEDES
CAN RAFOLS DELS CAUS

2009 Petit Caus White 12/750ml.
xarel.lo 70%, macabeu 15%, muscat 5%, chardonnay 5%, chenin blanc 5%

2006 Gran Caus White 18 months bottle ageing 6/750ml.
xarel.lo 50%, chardonnay 30%, chenin blanc 20%

2003 La Calma White 4 months french oak and 30 months in the bottle 6/750ml.
chenin blanc 100%

2002 El Rocallis 4 months in french oak and 42 months in the bottle 6/750ml.
incrozzio manzonni 100%

2009 Petit Caus Red 6/750ml.
cabernet franc 40%, merlot 40%, cabernet sauvignon 20%

Can Ràfols dels Caus is the 17th century manor house where Carlos Esteva settled at the end of the 1970s and devoted himself
to the production of fine wines. The property, which covers around 450 hectares, lies deep in the heart of the Garraf Massif, an
800km2 rocky outcrop that forms part of the Catalan coastal mountain range. The Garraf Massif is formed by a series of steep
rugged hills that rise up to 600 metres above sea level. The winery's intention is to interpret all the constitutive variables that form
their terroir in order to give it the most complete expression. Production is sensitive and intelligent, drawing out the properties of
both grape juice and skin to communicate a philosophy of elegance, balance, longevity and a taste of the intangible. The wines
seek to illustrate the character of the Garraf Massif through the eyes of Carlos Esteva, and they must therefore be
Mediterranean, warm, tough and at the same time elegant, sophisticated and complex. Can Ràfols dels Caus wines are elegant
but powerful, complex but digestible, mature but dry, refined but firm.  You have to work hard to attain the invisible -

Located in the northern reaches of the Iberian Peninsula between the Pyrenees to the north and the Ebro river valley to the
south, Navarra is a melting pot of cultural differences. Originally the kingdom of Pamplona, the region is not far from Basque,
Catalan and Castilian strongholds, and one can feel these influences in the area. Marco Real began as a project among friends
in Navarra, with old and young vine plantings of Tempranillo and Garnacha. Now, the property also owns a facility and vineyards
in the up and coming region of Toro, where they are producing bottlings of pure Tinta de Toro. 

Portal del Monstant is a new winery started by Barcelona architect Alfredo Arribas. The winery was founded in 2001, with his
purchase of the Mas de Portal property.  The wines, based in old-vine Carignan and Garnacha are farmed organically.
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PRIORAT
DOMINI DE LA CARTOIXA

2006 Galena 12 months in French (80%) and American (20%) oa 12/750ml.
garnacha negra 35%, cabernet sauvignon 25%, merlot 25%, cari ñena 15%

2005 Clos Galena 12 mo.  in french(90%) and American (10%) oak 6/750ml.
garnacha negra 40%, cariñena 20%, cabernet sauvignon 20%, merlot 10%, syrah 10%

RIAS BAIXAS
PAZO SAN MAURO

2008/9 Albarino stainless steel- temperature controlled 12/750ml.
albarino 100%

2007 Sanamaro stainless steel - sur lie with batonnage for 4 months 6/750ml.
albarino 95%, loureiro 5%

RIBERA DEL DUERO
CONDE DE SAN CRISTOBAL

2005/6 Ribera del Duero 12 months in French, Russian and American oak 12/750ml.
tinta fina 80%, merlot 10%, cabernet sauvignon 10%

RIOJA
MARQUES DE VARGAS

2004 Reserva 23 months in French, Russian and American oak 12/750ml.
tempranillo 75%, mazuelo 10%, garnacha 5%, others 10%

2005 Reserva Privada 23 months in new Russian oak 6/750ml.
tempranillo 60%, mazuelo 10%, garnacha 10%, others 20%

2001/4 Hacienda Pradolagar 22 months in new French and Russian oak 3/750ml.
tempranillo 40%, mazuelo 10%, garnacha 10%, others 40%

The estate Hacienda Pradolagar is located in the heart of the Ebro Valley, in an area known as that of "the Three Marquis",
because of the consecutive alignment of the districts of Marquis de Marrieta, the Marquis de Vargas and the Marquis of Romeral.
The hacienda has an area of 65 hectares, planted with the red varieties of Tempranillo, Mazuelo, Graciano and Garnacha. All
wines from Marques de Vargas are bottled unfiled and unfiltered.

Clos Galena wines are the result of six years of rigorous and constant hard work chasing a dream which has finally come to
fruition; a dream of a winery with its own vineyards, producing very individual wines. Clos Galena is an organic winery, which has
done away with the use of chemical pesticides and herbicides in favor of the exclusive use of horse manure as the only fertilizer.
The mix of tradition and modernity has also played an important role. The vineyards are made up of new plantations, densely
planted with high leaf coverage, side by side with old vine stocks, which are lovingly cared for.

The vineyards of Pazo San Mauro are situated in a privileged location in the Condado do Tea, on the rolling banks of the river
Mi ño that create a natural amphitheater, bathed in extraordinary sunlight during the mid-day hours. Grapes planted on the
trellises so that the fruit, in very restricted production, grow in optimum wind conditions, reaching their peak quality.

The Bodegas y Vi ñedos Conde de San Cristóbal belong to the D.O. Ribera del Duero and are part of the renowned Grupo
Vinícola de Marqués de Vargas, with wineries in Rioja and Rias Baixas. On the property, located on the Pago de Valdestremero
Estate, Tinta Fina, Cabernet Sauvignon and Merlot are all planted. All wines from Conde de San Cristobal are produced from
these estate vineyards.
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OSOTI - (Rioja Baja-Certified Organic)

2008 Tinto 4 mo. in used French and American barrels 12/750ml.
tempranillo,garnacha, mazuelo

2006 Crianza 12 months in new and second use French barrels 12/750ml.
tempranillo 70%, garnacha 25%, mazuelo 5%,  

2004 La Era 13 months in new French oak 12/750ml.
tempranillo 100%

BODEGAS PRIMICIA

2007/8 Joven 4 months in oak 12/750ml.
tempranillo 100%

2004 Crianza Aged for 12 months in American oak 12/750ml.
tempranillo 100%

2004 Reserva 12 mo. in new American oak 6 mo. In French 12/750ml.
tinto fino 100%

2004 Carravalseca 20 months in new and 1 year French barrels 6/750ml.
tempranillo peludo 50%, others 50%

2001 Curium 22 months in new French oak 3/750ml.
tempranillo 100%

RUEDA
EL HADA

2009 El Hada Verdejo/Viura stainless steel 12/750ml.
50% verdejo 50% viura

2009 El Hada Verdejo stainless steel 12/750ml.
100% verdejo

Osoti Winery was founded in 1999 based on the concept of growing and producing organic wines in Rioja. Located in Andosilla,
the Osoti vineyards are comprised of Tempranillo 35 ha, Garnacha 6 ha, Graciano 3 ha and Mazuelo 6 ha. The grapes are
harvested by the beginning of October and after fermentation the wine is placed in French Allier barrels for ageing. The wines of
Osoti are bottled unfined and lightly filtered.  

Bodegas Primicia was born in the Casa Primicia, the emblematic 15th century building in the calle Paganos where the church
collected tithes and first fruits. Tithes and first fruits were an ecclesiastical tax in which the serfs paid one tenth of their cereal
and fruit crops, including grapes, and the “Primicia” or tribute of the first fruits. The Rioja Alavesa zone is very clearly defined in
geographical terms. It is located in the south of Alava, with the Sierra Cantabria (altitude 1,200 metres) forming its northern
boundary and the River Ebro (350 metres) the southern one. The mountains of the Sierrra Contabria, also called Tolo ño, with
their beautiful steep peaks, do not just add charm to the landscape. These mountains form a protective barrier, shielding
Bodegas Primicia from heavy frosts and storms, favoring a microclimate which is like a gift from the gods.
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TERRA ALTA
VIA TERRA

2006 Via Terra Garnacha 4 months in oak 12/750ml.
garnacha w/ old vine carinena

2006 Via Terra White 4 months in oak 12/750ml.
garnacha blanca w/viognier

TIERRA DE CADIZ
HUERTA DE ALBALA

2008 Barbazul 5 months in french oak 12/750ml.

2007 Taberner 1 year in french oak 6/750ml.
syrah 80%, merlot, cabernet

2006 Taberner no. 1 14 months new French oak 6/750ml.
syrah, merlot, cabernet fermented in wood uprights w/ malo in barrique

TORO
VINEDOS DE VILLASTER

2005 Taurus 60% in French oak for 8 months 12/750ml.
Tinto de Toro 100%

2003 Villaester 16 months in French oak new and 1 year old 6/750ml.
Tinto de Toro 100%

Like the Ribera del Duero, Toro straddles the great Duero wine river. The main grape of Toro is called Tinta de Toro, a synonym
of Tempranillo, which produces some of Spain's finest red wines. Old Tinta de Toro vineyards, planted with only about 1,000
vines per hectare (ha) account for 65% of the region's vines. With Taraus, Bodegas Villaster, owned by the Marco Real winery
from Navarra, has produced one of Spain's greatest values.  10% Tinta de Toro, this wine is a classic over-achiever.

Terra Alta, the home to Via Terra, is, as its name implies, a highland region. The great beauty of Terra Alta was captured in
paintings by Picasso in the summers that he spent there. Keeping with the philosophy that wine should have a “sense of place”
and represent the terroir from which it is grown, this wine is truly Via Terra “From the Earth”.

Huerta de Albalá is a family owned single vineyard estate, conceived and led by the founder and owner Vicente Taberner’s
vision; to create a range of wines of individuality, integrity and utmost quality. In 2000, after a prolonged search across the whole
of Spain for an appropriate site for our project, Vicente found what he was looking for, in Arcos de la Frontera. Whether it is in
the vineyard, or in the winery, each wine is nurtured and developed with a rigorous passion that spares no effort to ensure that
the best of everything is brought together to make wines of purity, elegance and power, whilst maintaining a distinctly
Mediterranean character

tintilla de rota, syrah, merlot, cabernet sauvignon.  (Tintilla de Rota in 5,000 L wood) 
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UTIEL-REQUENA
OSSIAM - CERTIFIED ORGANIC
2008/9 Tempranillo stainless steel 12/750ml.

tempranillo 100%

BODEGAS HISPANO~SUIZA

2008 Sauvignon Blanc fermented in open top barrels 6/750ml.
sauvignon blanc 100%

2008 Pinot Noir 7 months in new French oak (allier) 6/750ml.
pinot noir 100%

2007 Premium 12 months in French oak barrels 6/750ml.
bobal 25%, cabernet franc 20%, syrah 20% , merlot 20%, petit verdot 15%

VALDEORRAS
VINA SOMOZA

2009 Vina Somoza Classico stainless 12/750ml.
godello 100%

2007 Vina Somoza Seleccion 6-8 months in French oak 6/750ml.
godello 100%

VALENCIA
HERETAT de TAVERNERS  

2005 Mallaura 12/750ml.
cabernet sauvignon 40%, tempranillo 35%, monastrell 15%, garnacha tintorera 10%

2005 Graciano 12/750ml.
graciano 100%

Heretat de Taverners is the name of the farm where the winery is situated. There are records of grape and wine production since
1738. Heretat decided to maintain and defend the local varieties of Monastrell and Garnacha Tintorera as well as varieties with
recognized nobility such as Tempranillo, Cabernet Sauvignon, and Merlot. The wineries goal is to produce a unique wine, that
shows the typicity of its origin. Mallaura is made from the vines situated at the highest part of the vineyard. Its soil is totally
different to the rest of the vineyard. The vines are more than fifteen years old. The wine offers the features of the soil and the
varieties, mainly Cabernet Sauvignon, very well adapted to this area, and the local variety Monastrell.

The region of Valdeorras, located in the most Eastern part of the province of Orense, is the natural entrance of Galicia and, in its
day, passage of the Roman legions, by the "Nova Route" and of the travelers in search of the tomb of the Santiago Apostle. It is
from these Roman times that the first news of vitivinícola harvest in the zone is found. The vineyards grow in these rich sloped
grounds, with slate substrata and watered by the Sil. A Mediterranean-continental microclimate with Atlantic influence, thermal
oscillation between 8ºC and 25ºC, Valdeorras is an area less humid than Galicia. The queen of her grapevines, is the native
GODELLO. 

The Bodegas Hispano-Suizas project was born in 1999. The project consists of 55 hectares of vineyards in Requena at 750
meters in altitude in the inland portion of the Valencia region. 7 hectares consist of the local grape Bobal that are 55 to 75 years
old. The balance of the vineyards are planted to Pinot Noir, Cabernet Franc, Shiraz, Merlot, Petit Verdot, Chardonnay and
Sauvignon Blanc that were first harvested in 2006. Harvests are all done by hand, the grapes are then placed in refrigerated
containers for 3 days, before being fermented in 400 liter open top, temperature controlled barrels to preserve freshness and to
best extract flavors and structure.
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TERRAS SADO
ALTO PINA

2006 White stainless steel 12/750ml.
mainly made from fernao pires grapes

2005 Red stainless steel 12/750ml.
mainly made from castelao grapes

ALENTEJO
VINHA DAS SERVAS

2004 Red stainless steel 12/750ml.
aragonez, tricadeira, syrah, and alicant bouchet

This recent project from Herdade das Servas is a great expression of the Alentejo region at a very small price. A great value, 
focusing on fruit, with good concentration!

PORTUGAL

Alto Pina is located in a vineyard that was first planted in the early 1900s. Surrounded by cork oaks, which was common practice 
at the time, the 6000 hectares made it Portugal's largest vineyards. The present cellars were established in 1958 and now 
comprise some of the most state-of-the-art equipments.
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