t Hcnanus — smo y6aekameAvHoe couemanue Aiodeti,
/ A361K06, KyAvmypul U edil, HO ecau ecmb 00HA
Bewyp, kKomopyto pasdersiom Bce ucnamywl, —

2mo A0606b K ede U HANUMKAM.

2Kose Andpec

ot llmpeHees
A0 I'mbpaaTrapa

\CNaHWS — HEBEPOSITHO NEeCTPAS CTPAHA. Ee KAMMAT, Memn3au,
KyXHSl — LIBETACTbI, KOK LLIOAb QHAGAYCCKOM UpIraHKK, OHQ
3HAMEHWTA CBOEM KYALTYPOW, TEMABIMU KYPOPRTAMM U, KOHEYHO
e, BUHOM. KoTopoe TAK e NoTpsICatoLLe PA3HOOBPA3HO.

[eorpadus KAammar

KopoAeBCTBO MCnaHWsST — TOCYAQPCTBO, HecMoTpst HO TO, 4TO BOABLLAS YACTb McnaHum
PACMNOAOXKEHHOEe B 3anaaHown Espone, CYUTAETCS CTPAHOM CO CPEANZEMHOMOPCKUM
MPOHUYUT HO CeBepO-BOCTOKe ¢ PpaHUmen KAMMATOM, GAQroAapst BAUSHUIO HECKOABKMX
yepes [MpeHenckme ropbl M AHAOPPON, BOAOEMOB M FTOPHbIX XPEBTOB, MOXXHO BEIAGAUTD
HO toro-3anaae - ¢ [lloptyraaven, Ha TPU XOPAKTEPHBIE KAUMATUYECKME OBAACTU.
ore Cc  OpPUTAHCKOW  Tepputopuen — ® 3eneHasa VcnaHusa, HaxoauTcsl B CEBEPO-
MOPOATOPOM, 4O TAKXKE YACTUYHO C 30MAAHOM YOCTU, UMEET MOPCKOW KAMMAT Y
Adpukon. McnaHus 3aHUMMOET OGOAbLLYIO OOAbLLOE KOAMYECTBO OCOAKOB.

4yactb MBepunckoro MoAyoCTpOBA, O ee @® [laockoropbe Meceta. Pacnoaaraerca
BMHOAEABYECKME PETMOHBI PACTSIHYANUCH OT B LEHTPE, XAPAKTEPEH KOHTUHEHTAABHbIN
6eperos CpeamnseMHOro Mopst A0 CAMOro KAMMQT.

ATAQHTMYECKOro okeaHd. Hy, a Ha tore B ® OXHOs1 1 BOCTOYHOS 4acCTb VicnaHwuuy,
HEKOTOPbLIX MECTAX C UCTMAHCKMX 6eperos a  TAKKEe OCTPOBO OBOAQACHOT  KAPKAM,
npocmaTpmeaeTca AGpUKa. CPEANZEMHOMOPCKUM KAVIMATOM.

i KpynHenLwas CTpaHA-Mpomn3BOANTEAL BUHA (AQHHbIE 30 2019):

® OO6Las NAOLLAAb BUHOTPAAHMKOB: OKOAO 902 000 ra, 310 Ha 2% Hike OT nokasaTtes 3a 2018 roa,
(No pasmepy BUHOIPOAHVKOB 3AHUMAET 1 MECTO CPEAM BUHOAEABYECKUX CTPAH MVPA, ONepexas
PpaHumio n taamo). 113 000 ra — noa OPraHNYeCKUMmM BUHOMPAAHNKOMA,

@ [TPON3BOACTBO OKOAO 38 MAH FEKTOAUTPOB BUHA, BKAKOHOS BUHOTPOAHOE CYCAO (Ha 23% MEeHbLLUE,
4YEM B MPEABIAYLLEM FOAY).

@ l/lcnaHus coCTaBASIET 23% OT 0OLLErOo 0OO6BbEMA NPOU3BOACTBA BMHA BO BCeM EBponenckom Corose.
@ lIcnaHupl BXOAST B TOM-10 HOMOOAEE MbIOWMX B MUPE; 30 ToA ObIAO BBIMMTO OKOAO 11 MAH
rEKTOAUTPOB BMHA (310 8 nokadatens B Mmpe!) Ha 10% 6oabLue, yem B 2018 roay.

® OKoAo 4 300 30perncTprpPOBAHHBIX BUHOAEAEH, 75% 13 KOTOPbIX 9KCMOPTHO-OPUEHTUPOBAHDI.

@ OKCMOPT BUHA BLIPOC HA 6,7% A0 21,7 MAH rektoAnTpos B 2019, B cpasHeHumn ¢ 2018 ropom. Ho,
C APYrom CTOPOHBI, MPUMObIAL OT SKCMOPTA YNMAAA HA 12 MPOLEHTOB — A0 3 MAPA AOCA. (MPUYMHA —
NOHVKEHWE LieHbl B CpeAHEM HA 14% Ha BYTbIAKY MCMAHCKOTO BUHA).

@ B //IcnaHMK BbIPALLMBAKOT TOAOBOKPYXXUTEABHOE KOAMYECTBO COPTOB BUHOMPAAJ, MO HEKOTOPLIM
MCTOYHMKAM, HaCHYUTbIBAETCS1 6oaee 150 pa3HOBUAHOCTEWN.

@ beAble BUHO COCTABASIOT 49% NPOAYKLUMN N3 CASAYIOLLMX OCHOBHbIX COPTOB: AMPeH (217 ThiC. ra
— COMbIN PACMPOCTPAHEHHbIVM COpPT), AALBAPUHBO, Makabeo, MNaroMmnHo, Bepaexo. KpacHble v
PO30Bble BUHA (51%) Npon3BOoAITCS 13 TeMnpaHnAbO (203 ThiC. ra — HOMBOAEE MOMYASIPHBIN CPEAM
KpACHbIX), [apHaya, KapuHbeHa, MeHcKs, MOHACTPEAD.
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Spain is an exciting combination of people, languages,
cultures and food; however, there is one thing shared
by all Spaniards: love of food and drinks.

Jose Andres

Spain is an incredibly colorful country. Its climate,
landscapes, cuisine and culture are as colorful as
a shawl of the Andalusian gypsy lady. It is famous
for its culture, warm resorts and, certainly, wine.

_from the Pyrenees to Glbraltar

Geographic position Climate

The Kingdom of Spain is a state located in While the prevailing part of Spain is considered to be
WesternEurope, borderedinthe northeast a country with the Mediterranean climate due to the
by France through the Pyrenees and influence of several water reservoirs and mountain ranges,
Andorra, by Portugal in the southwest, three characteristic climatic regions can be distinguished.
by the British teritory — Gibraltar — in the » Green Spain. Located in the northwestern part of the
south, and also partially by Africa. Spain country, it has a maritime climate and high rainfall.
occupies most of the Iberian Peninsula, e Meseta pIo‘reou.lLoco‘red in the center, characterized
and its wine regions spread from the by a confinental climate. , ,
shores of the Mediterranean Sea to the  The southern and eastern parts of Spain and the islands
Atlantic Ocean. have a hot, Mediterranean climate.

Major wine-producing country (data attributable to 2019):

e Total vineyards area: about 902,000 hectares, which is 2% less than in 2018 (in terms of vineyards, it ranks
first among the wine-producing countries of the world, ahead of France and Italy). 113,000 hectares are
allocated for organic vineyards.

e Production of about 38 million hectoliters (23% less than in the previous year).

e Spain produces 23% out of the total wine outputs in the entire European Union.

« Spaniards are among the top 10 world’s countries for wine consumers; during the year, about 11 million
hectoliters of wine were consumed (this is the 8th ranking in the world!),

¢ Wine exports grew by 6,7%, up to 21,7 million hectoliters in 2019, compared to 2018. However, on the
other hand, export profits decreased by 12 per cent, down to $3 billion, and this is caused by average
reduction of 14% in the price per bottle of Spanish wine.

¢ In Spain, there is a dizzying number of grape varieties, which are cultivated; according to some sources,
there are more than 150 varieties.

* White wines account for 49% of products made from the following main varieties: Airen (217 thousand
hectares — the most widely spread variety), Albariio, Macabeo, Palomino, and Verdejo. Red and rosé
wines (61%) are produced from Tempranillo (203 thousand hectares; it is the most popular variety among
the red ones), Garnacha, Carifiena, Mencia, and Monastrell.
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PekeMeRAalE Bodega La Luz del Duero, SL

Hataansa bypAayeHko,
6peHA-ambaccapop
Vinos de La Luz, comeAbe

3EMASI MOAEHBKMX TEPPYAPOB, TAK MHOMAQ HO3bIBAKOT DO
Pnbepa aenb Ayapo, BeAb TOABKO 3% MAOLLOAEN 3ACAXKe-
Hbl AO3AMMU. VIMEHHO HQ 3TUX MOYBAX TeMMNPAHUALO PAC-
KPbIBAET CBOW AyyLIMe kadecTa. DO Pnbepa aenb Ayspo
NPOCTMPAETCS Yepe3 NPOBUHLMM BaabsaoAMa, byproc, Ce-
roeust 1 Copus. BUHOTPOAHUK COCPEAOTOYEHEI B HEGOAD-
LUMX 30HOX HO MOAOTMX CKAOHOX C BbICOTOM OT 650 A0 900 M
H.Y.M. [PYHT PbIXABIN, ABILLALLMIA, HOCHILLLEH N3BECTHSIKOM.

VIMEHHO C 3TWX XXMBOMUCHBIX CKAOHOB Mbl MPEAAQraeM
HOYMHATL 3HOKOMCTBO C BUHOAEABHEW, 30TEM MPOAOAKNTL
HO MPOU3BOACTBE, MOCETUTb BUMHHBIM MOrpPesd, rae HAwm
BMHQO HOOMPAIOTCSI YTOHYEHHOCTW, BKYCO U SAErAHTHOCTW.
30BEPLUMTD BUHHOE MyTELLECTBME MPEAAQIrAIO B KOAOPUTHO
OPOPMAEHHOM 30AE AASI AETYCTALMN.

C teppac BMHOrPOAHWKOB Bodega La Luz del Duero 8
[NeHbsipbene OTKPLIBAETCS CKA30YHbIN BUA HO BEANYECTBEH-
HbIl CPEeAHEBEKOBBIM 30MOK, MY3€M BUHA, A B OKHO COMOM
BMHOAEABHM 3QMGIABIBAET KPOXOTHBIM TOPOAOK MeAnaa,
rAe Bcero 4ytb 6oaee 20 xuntenen. boaere MpUHOAAEXUT
44 ra BUHOTPAAHMKOB, CPEAHETOAOBOE MPON3BOACTBO BMH
coctaBasieT 400 000 Amtpos. Ha BuHoaenbHe 1300 6oyek,
4acTMYHO 0BHOoBASIOTCS — OT 200 A0 300 B roa. 3AECH BbIMy-
CKQKOTCS TOKME 3HOMEHUTbIE BUHA, KAK: lluminado Vinos de

Ctra. de Mélida, km 3,5. (47300) MNeHbsdbeAb, BOABSIAOAMA
+34 983878007, info@vinosdelaluz.com, www.vinosdelaluz.com

La Luz, Valpincia, Cinema, Pagos de Valcerracin, Pefidfiel
Limited Edition.

lluminado Vinos de La Luz - 3HOKOBO€ BWHO, HOCTOSILLLOS
3BE3A0 MUPOBOTO KAAcca. INepsbit peans — B 2015 roay, a
PE3YAbTATI, MOAYYEHHbIE B 2019-M, BbIAV GEHOMEHOAABHbI-
My lluminado Tempranillo Gumiel de Izan NTOAYYMAC OLEHKY
B 95 6aAn0oB OT Guia Vinos Gourmets (Mcnanms) 1 BOLWAO B
TOIM-100 AyHLLMX BVUH CTPQOHbI.

AVMUTUPOBAHHBIN peAr3 Cinema Paraiso nponsBoAnTC
TOABKO B rOAbI AydLIEro ypoxkas: Bcero 6000 6yThIAOK. BuHO
BbIAEPKMBAETCS 18 MecsLeB B BOYKOX M3 PPAHLY3CKOro
Ay6Qa cpepHen creneHn obXmra. BUHO AeAMKATHOE, M-
KOE, C OKPYIBIMUA TAOHUHAMM U MBILLHO PACKPBIBAIOLLMMCS
ByKeToM.

Pagos de Valcerracin — BMHO 3TON AMHENKN CAOXKHbIE,
SAETraHTHbIE, COAAQHCUPOBAHHBIE, C MPUSITHBIMU TOHUHOMM
1 PA3HOOBPA3HOM NAAUTOOM APOMATOB.

Peiidfiel Limited Edition - BMHO 06beMHOE, C 6GAPXATHbI-
MW 3PEABIMM TOHUHOMK, CAOXHOE, COAAOHCUMPOBAHHOE.
HTepecHas AETOAb: MPON3BOACTBO BYTHIAOK COOTBETCTBY-
€T KOAMYECTBY XXUTEAEN, MPOXMBAIOLLMX B ropoae Pefdfiel
B roA ypoxkas. Tak Bodega La Luz del Duero ota0eTt AQHb
YBAXKEHUS APEBHEMY rOpPOAY lNeHbsidbeAb.

[AQBHbI SHOAOT UCMIAHCKMX BUHOAEAEH MEXAYHAPOAHOM KOMMAHMK Vinos de La Luz - HoaAnsg MeHa. bako-
AQBP MO CMELUNAABHOCTU XUMUYECKME HAYKW, MATUCTP SHOAOTMM, BUHOTPOACQPCTBA M BUHHOTO MAPKETUHIA.

Cocrtourt B Consejo Regulador Ribera del Duero.

DoTO0 NpeAoCTaBAEHb! kKoMmMnaHueit Vinos de La Luz



IReesmmendations Bodega La Luz del Duero, SL

Nataliia Burlachenko,
Brand Ambassador of
Vinos de La Luz, Sommelier

Ctra. de Mélida, km 3,5. (47300) Pefafiel, Valladolid, Spain
+34 983878007, info@vinosdelaluz.com, www.vinosdelaluz.com

The land of small terroirs — this is how DO Ribera
del Duero is sometimes called - because only 3% of
the area is planted with vines. It is on these soils that
Tempranillo demonstrates its best properties. DO
Ribera del Duero spreads throughout the provinces of
Valladolid, Burgos, Segovia and Soria. The vineyards
are concentrated in small areas on gentle slopes with
an altitude of 650 to 900 m above sea level. The soil is
loose, breathable, and saturated with limestone.

It is from these picturesque slopes that we propose
to start our review of the winery, thereupon we will
broach upon the production-related issues, and
visit the wine cellar, where our wines are gaining
their exquisiteness, taste and elegance. | propose
to end this wine journey in a colorfully decorated
tasting room.

From the terraces of Bodega La Luz del Duero
vineyards in Pefafiel, a fabulous view of the majestic
medieval castle and the wine museum opens up,
and the entire tiny town of Melida, where only a bit
more than 20 inhabitants are living, seems to peer
info the windows of the winery itself. Bodega owns
44 hectares of vineyards, and an average annual
wine production is 400,000 liters. The winery has 1300

Photos provided by Vinos de La Luz

barrels, which are partially renewed (from 200 to
300 per year). It produces such renowned wines as
lluminado Vinos de La Luz, Valpincia, Cinema, Pagos
de Valcerracin, and Pefiafiel Limited Edition.

lluminado Vinos de La Luz is an iconic wine, a true
world-class star. The first release took place in 2015,
and the results obtained in 2019 were phenomenal:
lluminado Tempranillo Gumiel de Izan received 95
points from Guia Vinos Gourmets (Spain) and entfered
the country’s TOP-100 best wines.

The limited release of Cinema Paraiso is possible in
the best harvest years: 6000 bottles in total. The wine
is aged for 18 months in medium foast French oak
barrels. The wine is delicate, soft, with round tannins,
and opens with a magnificent bouquet.

Pagos de Valcerracin: wines of this line are
complex, elegant, balanced, with pleasant tannins
and a varied palette of aromas.

Peiidfiel Limited Edition is a voluminous wine with
velvety ripe tannins, complex, and balanced. An
interesting detail: the boftles produced correspond to
the number of inhabitants living in the city of Pefiafiel
in the harvest year. This is how Bodega La Luz del
Duero pays its respects to the ancient city of Pefiafiel.

Noelia Mena is Chief
Oenologist of Spanish
wineries of the international
company Vinos de La

Luz. Bachelor of Science
(Chemical Sciences),
Master of Oenology,
Viticulture and Wine
Marketing. Member of
Consejo Regulador Ribera
del Duero.
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IRéeammendaiions Sodega La Luz de Ruedo

Nataliia Burlachenko,
Brand Ambassador of
Vinos de La Luz, Sommelier

Calle Arriba, 7, 47490, Rueda, Pefiafiel, Valladolid, Spain
+34 983878007, info@vinosdelaluz.com, www.vinosdelaluz.comm

DO Rueda oxBATLIBAET BUHOMDAAHWKM B TREX MPOBUHLM-
SIX N1 COCTOUT U3 72 MYHULIMNAAUTETOB, 53 13 KOTOPLIX PAC-
NOAOXEHBI HA tore BanbsiaoAmaa, 17 —Ha 3anaae Cerosum
1 2 — HO ceBepe ABMAbL. XapakTep Pyaabl ONpeAeAsieTcs
TPEMS «tHECYLLMMM» SAEMEHTAMU: COPT Bepaexo (ypoxe-
HeL, 3TOro PANOHA), KOHTUHEHTOAbHBIN CPEAM3EMHOMOP-
CKUI KAVMQT W FPOBUMHBIE MOYBbI.

A0 2019 roaa Vinos de La Luz npom3BOAMAQ CBOM MCMOH-
CKne 6enble BMHA Verdejo HA TPeX MECTHbIX BUHOAEABHSIX,
BbIGMPAST AYHLLME 3AELIHME BUHOTPAAHMKN. B 2020 roay mbl
HALLAM 3EMAW 1 BO3MOXHOCTU AAST MPUOBPETEHNST B CBOE
nopTHOANO eLLe OAHOW BUHOAEABHM BEICOKOTO KAYECTBA.
HeboAbLon ropoaok Aa Ceka CHMTAETCS KOAbIGEABIO Ca-
MOrO BbICOKOKOYECTBEHHOIO Bepaexo B Pysae. B HacTo-
slee BpemMs HOMM NPOU3BOASITCSI BUHA Verdejo, KoTopble
CTOHYT YACTbIO YPOXKAS AN AHeeK Despertar, Valcerracin,
Valpincia n Cinema 2020 roaa. 3anyck BMHOAEAbBHM La
Luz de Rueda, skatoyatoLen 40 ra BUHOMPOAHNKOB, HOME-
YeH Ha BAmKanLiee BpeMsl. 3HAKOBbIE BMHA: Valcerracin
Verdejo Edicion Limitada - sipkoe, cBexxee, 4eTkO YAOBAU-
BAKOTCS HOTKN AMKMX TPOB, B6EAbIX GPYKTOB 1 LINTOYCOBBIX,
AErkasi MMHEPOABHOCTL; Valpincia Verdejo — ceexee u
COAACHCUPOBAHHOE, C MPUSITHOM KMCAOTHOCTBIO, B APO-
MQOTE HOTbl OHOHOCA, CBEXWX TPAB, NEPCUKA.

Vinos de La Luz — MeXAYHAPOAHOST BUHOAEAbYE-
CKasl Tpynna, MPUHAAAEXALLOS AOKTOPY PUKAPAO
@. HyHbecy. BKAoYOET BUHOAEABHM B COMbIX U3BECT-
HbIXx pernoHax Craporo n Hosoro Ceeta: Pnbepa
Aenb Ayspo, Pysaa, TockaHa 1 AoAMHA Yko. BuHA
COBMPAIOT BbICLLME HAMPAABI MUPOBBIX KOHKYPCOB.

DO Rueda covers vineyardsin three provinces and
consists of 72 municipalities, 53 of which arelocatedin
the south of Valladolid, 17 in the west of Segovia and
2 in the north of Avila. Rueda’s character is defined
by three “load-bearing” elements: Verdejo variety
(native to the area), the continental Mediterranean
climate and gravelly soils.

Until 2019, Vinos de La Luz had produced ifs
Spanish Verdejo white wines in three local wineries,
choosing the best local vineyards. In 2020, we found
the lands and opportunities to acquire another
high quality winery for our portfolio. The small town
of La Seca is considered to be the cradle of the
highest quality Verdejo in Rueda. We are currently
producing Verdejo wines which will be a part of
the 2020 Despertar, Valcerracin, Valpincia and
Cinema lines. Launch of La Luz de Rueda winery,
which includes 40 hectares of vineyards, is planned
for the nearest future. Signature wines: Valcerracin
Verdejo Edicién Limitada - bright, fresh, with distinct
notes of wild herbs, white fruits and citrus fruits, light
minerality; Valpincia Verdejo - fresh and balanced,
with pleasant acidity and notes of pineapple, fresh
herbs, and peach in its aroma.

Vinos de La Luz is an international wine
group owned by Dr. Ricardo F Nunez. It includes
wineries in the most renowned regions of the
Old and New World: Ribera del Duero, Rueda,
Tuscany and the Uco Valley. These wines gain
the highest awards at the world competitions.

Photo provided by Vinos de La Luz
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wine-producing region

Puoxa

MHorne ctoaetnsi Poxa 6uIAQ CUHOHMMOM AYYLLMX KPOC-
HbIX NCAIAHCKMX BUH Y MPOAOAXKOET AOKA3bIBATL 3TO U B HALLE
Bpems. OAHO M3 CAMBIX CBEXWX AOKA3ATEALCTB TOMY — N1 B
pentmnHre TOMM-100 ot Wine Spectator, KOTOpbIM CTAAO BUHO
6oaerm Marqués de Murrieta - Rioja Castillo Ygay Gran
Reserva Especial 2010.

Prnoxa Haxoantcs B ceBepHon Yactn Mcnanum, B 100 km
HQ tor OT ropoACd buabbao 1 B 350 kM Ha cesep o1 Maapu-
A0. OXBATBIBAET YOCTb TEPPUTOPUIM 3 ABTOHOMMIA: Aa Proxa,
CrpaHa backos 1 HaBappa. PervoH Proxa nepsbiM B CTPAHE
noay4na ctatyc DOC B 1991r. (taioke DOC mmeer Mpuopar).
B Micnanum Denominacion de Origen (DO) n Denominacion
de Origen Cdlificada (DOCa) npeaCTABASIKOT 2 HAMBBICLUMX
SWEAOHA KAYECTBA BMHQA, KOTOPbIE 3KBMBAAEHTHbI CTATYCY
Protected Designation of Origin (DOP) B EC. B Proxe KyAbT/BuM-
PYIOT B MEPBYIO O4ePEAb KPACHBIE COPTA: TeMNPAaHMALO (75%
BCEX MOCAAOK B pernoHe), [apHaya, pbacmnaHo, Masyaao,
MartypaHa TnHTo 1 6enble: Buypa (70% cpeamn BCex 6eAbIx CO-
pTOB), MaAbBA3MS A€ Proxa, fapHaYa bAGHKA, TeMnpaHNALO
baaHka, MatypaHa bAaaHka, TypyHtec (AAbBUABO Manop),
WapaoHHe, CoBnHbOH bAaH, Bepaexo.

B yMCAe CBeXMUX TPEHAOB: MPOWM3BOACTBO OAHOCO-
PTOBbIX BUH (AO 3TOrO YACTO KYMOXKMPOBOAN TEMAPAHUABO C
[oacmaHo 1 Ma3yaA0) 1 3AMETHBIM POCT MHTEPECA K 6EeAbIM
BMHAM: Ha4MHOs ¢ 2005 roaa, B CTpaTternyeckom naaHe Pro-
X1 BbIAG PA3PAGOTAHA HOBASI MOAUTUKA, B PE3YALTATE YETO B
2007 roay Ao6aBAeHbI 6 6enbix copTos, a B 2009 roay paspe-
LLIEHO MCMOAB3OBAHNE AOMOAHUTEABHO 2500 ra CKAKOUUTEND-
HO AAs: MatypaHa baaHka, TemnpaHAbO BAGHKA, TyppyH-
Tec, CoBMHOH bAaaH, LLapaoHHe 1 Bepaexo.

M3meHeHuns no 6eAbIM BUHAM: ¢ 1ioAs 2017 roaa AomMy-
CKAETCS MPOU3BOANTE OAHOCOPTOBBIE BUHA U3 AOObIX PO3pEe-
LLIEHHBIX COPTOB, BKAKOHAS: Brypa, MaAbBa3usl, TEeMMPAHUALO
baaHKo, TapHaya baaHka, MatypaHa bAaHka, TyppyHTec,
WapaoHHe, CoBnHbOH bAaQH 1 Bepaexo.

O6Lwme AaHHbIe: 600 BUHOASAEH, 65 841 ra BUHOTPOAHW-
KkoB, 14 800 BHOAEAOB, BUHOAEAME Proxu — 20% ot Bcero BBl
permoHa, 3% BBIM VicnaHnm (1,6% B EC). DkcnopT B 6oaee Yem
126 c1paH, 13 KoTopbIX BeankobputaHms, CLUA, TepmaHus,
LLiBenuapus — 0OCHOBHbIe NoTpebuteamn (60%). B 2019r. cobpa-
HO OKOAO 385 MAH Kr BUHOTPOAQ (187 MAH — B Proxa AAbTQ,
109 — B Proxa OpueHTtans, 1 89 MAH — B Proxa AAOBECQ), 13
KOTOPbIX 342 MAH KI — KPACHbIE COPTA U 43 MAH KT — 6eAble.

N3meHeHuns no BolAepPXKe: 8 niore 2017 roaa Consejo
Regulador DOCa Rioja npeACTaBUA HOBbIE TPEOOBOHMS K
BbIAEPXKKE, YTOObI AQTb MPOU3BOANTEASIM BOAbLLYIO TMOKOCTb
NPV BbIAEPYKKE B BYTBIAKAX.

Reserva. BuiaepxmnsaeTcs B 06LLet CAOXKHOCTU TP FOAQ,
BKAKOYAST MUHMYM 12 MecaueB B Ay6e 1 6 mecsiLeB B OyThIA-
KOX (POHEE He BbIAO MUHUMYMAO AAST BBIASXKKIM B BYTBIAKAX).
2T0 n3mMeHeHue BBeAEHO B MtoAe 2017 rOAQ U BCTYMUAO B CUAY
¢ 1 aHBaps 2019 roaa.

Gran Reserva. BuiaepykBaeTCs B 0BLLER CAOKHOCTU 5 AeT,
113 KOTOPbIX MUHMYM 24 MeCSILA B Ay6e 1 24 MecsLa B BYThIAKE.
XOTs1 OBLLMIM NEPUOA BEIAEPXKKM HE M3MEHUACS], TENEPDL CYLLEe-
CTBYET IMOKOCTb B OTHOLLEHMIN BPEMEHM, MPOBEAEHHOTO B OYTbIA-
Ke, KOTOPOE PAHEE COCTABASIAO 36 MECSILIEB.

U3meHeHuns no urpucteim: B nioHe 2017 ropa Consejo
Regulador DOCa Rioja 06bs1BUA, YTO B Proxe paspelueHo
NPOM3BOACTBO UMPUCTbIX BUH TOAANLIAOHHBIM METOAOM, YTOObI
AOMOAHNTb ACCOPTUMEHT TUXMX BUH PEMMOHA. DTN UFPUCTbIE
BUHA BYAYT HO3bIBATLCSI ESpumoso de Rioja U HOYHYT BbIMy-
ckatbesa ¢ 2019

PernameHrT:

o AAS BEABIX 1N PO30BLIX UFPUCTLIX BUH PA3PELLEHBI BCE
KPACHbIE 1 6eAble COpTA.

o CopepKaHME AAKOTOAS - OT 11% A0 13%.

o MUHVMOABHBIN MEePUOA BBLIACPXKKM 15 MecsaueB. AAS
Reserva - 24 mecsiua. Ans Gran Anada 310 36 MecsLEeB.

Wust visct

Villa-Lucia

+34 945 600 032
reservas@villa-lucia.com, info@
bodegaelfabulista.com
www.villa-lucia.com

1 nepBbI peCTOPAH

TeMaTnYeCKni LEHTP BUHA
C raCTPOHOMUYECKNM
NPEEANOXKEHNEM N UBEHTAMM
B Aaryapanm (AAQBQ).

PDO Puoxu, kotopbin

ObIA CEPTUDULIMPOBAH U
0AOBPEH MEXAYHAPOAHBIM
ABWMKeHreMm Slow Food.




© Spain’s Wine-Producing Regions

For centuries, Rioja has been synonymous with the finest
Spanish red wines and continues to prove it nowadays. One of
the recent proofs: it is No. 1 in the TOP-100 by Wine Spectator,
and that award was gained by the bodega wine Marqués de
Murrieta - Rioja Castillo Ygay Gran Reserva Especial 2010.

Rioja is located in northern Spain, 100 km south of the city
of Bilbao and 350 km north of Madrid. Rioja covers a part of
the territories in 3 autonomies: La Rioja, the Basque Country
and Navarra. Rioja was the first in the country fo receive
DOC status in 1991 (Priorat has also received DOC status). In
Spain, Denominacion de Origen (DO) and Denominacion de
Origen Calificada (DOCa) represent the 2 highest echelons
of wine quality, which are equivalent to Protected Design of
Origin (DOP) status in the European Union. In Rioja, primarily
red varieties are cultivated: Tempranillo (75% of all plantings
in the region), Garnacha, Graciano, Mazuelo, Maturana
Tinto as well as white ones: Viura (70% of all white varieties),
Malvasia de Rioja, Garnacha Blanca, Tempranillo Blanca,
Maturana Blanca, Turruntes (Albillo Mayor), Chardonnay,
Sauvignon Blanc, and Verdejo.

The most recent trends include production of single-
varietal wines (earlier, Tempranillo was often blended with
Graciano and Mazuelo) and ever-growing interest in white
wines: starting from 2005, a new policy has been elaborated
in the Rioja Strategic Plan, resulting in the addition of 6 white
varieties in 2007, whereas in 2009, additional 2,500 hectares
were adllowed to be used exclusively for: Maturana Blanca,
Tempranillo Blanca, Turruntes, Sauvignon Blanc, Chardonnay
and Verdejo.

Changes related to white wines: starting from July 2017, it is
allowed to produce single-varietal wines from any permitted
varieties, including: Viura, Malvasia, Tempranillo Blanco,
Garnacha Blanca, Maturana Blanca, Turruntes, Chardonnay,
Sauvignon Blanc and Verdejo.

General data: 600 wineries, 65 841 hectares of vineyards,
14 800 winemakers, Rioja winemaking — 20% of the region’s
total GDP, 3% of Spain’s GDP (1,6% in the EU). Export o more
than 126 countries, of which the UK, USA, Germany, and
Switzerland are the main consumers (60%). In 2019, about 385
million kg of grapes was harvested (187 million - in Rioja Alta,
109 - in Rioja Oriental, and 89 million — in Rioja Alavesa), of
which 342 million kg are red varieties and 43 million kg — white
ones.

Changes related to aging: In July 2017, Consejo Regulador
DOCa Rioja introduced new aging requirements to give
producers more flexibility when resorting to aging in bottles.

Reserva. Aged for three years ftotally, including a
minimum of 12 months in oak and 6 months in boftles
(previously, there was no minimum time set for bottle
aging). This change had been introduced in July 2017 and
came into effect on 1 January 2019.

Gran Reserva. Agedfor 5 yearstotally, including a minimum
of 24 months in oak and 24 months in a boftle. Although the
total aging period has not changed, there is now flexibility in
terms of a period set for aging in a bottle, which was previously
equal to 36 months.

Changes related to sparkling wines: In June 2017, Consejo
Regulador DOCa Rioja announced that production of
sparkling wines using the traditional method was allowed in
Rioja to supplement the region’s range of still wines. These
sparkling wines will be called Espumoso de Rioja and will be
produced commencing from 2019. Regulation:

e For white and rosé sparkling wines, all red and white
varieties are allowed.

e Alcohol content - from 11% to 13%.

e Minimum aging period is 15 months. For Reserva - 24
months. For Gran Anada - 36 months

/l [/(Jf Visct

o Feast of San Mateo and Rioja Harvest Festival is held in Logrofio,
capital of the autonomous commune of La Rioja, on the 20th of
September and has its origins in the fraditional peasants” holiday of
Thanksgiving. During the official ceremony of pressing the grapes
with the feet, the first juice is presented to the patroness of La Rioja,
the Virgin of Valvanera. There are also colorful wine parades and
numerous street food fastings.

o Feast of San Mateo and Rioja Harvest Festival mposoawtcs B
20-X 4WACAOX CEHTAOPSI B AOrPOHBO, KOMMYHA AO-Pvoxa, u 6epet
CBOE HAYOAO C  TPOAMLIMOHHOTO  KPECTbSHCKOTO  MPO3AHMKA
bAaaroaapeHus. Bo Bpemst OOULMAABHOM LIEPEMOHNM MPECCOBAHMS
BMHOMPOAQ HOFOMW MEPBLIN COK MPENOAHOCUTCST MOKPOBUTEABHULLE
Aa-Proxu — Aese 13 BaabBaHepsl. Taioke MPOBOASTCS KPACOYHbIE
BMHHbBIE MAPOABI 1 MHOTOYMCAEHHBIE ASTYCTALIM YAUYHOW €ABI.
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Marqués de Murrieta

(+34) 941 271 380/941 271 374

Ny

visitas@marquesdemurrieta.com

OAHO 13 CTOPENLLVX BUHOAEAEH B Proxe — GblAQ
OCHOBOHA B 1850-x roaax. CTOMKO MPUAEPYKUBAAOCH
KAQCCUYECKMX GPAHLLY3CKMX METOAOB BUHUDUKALMM
AN TIOAYYEHUST  CAOXHbIX BWMH C  BbICOKOW
AOATOBEYHOCTBIO 13 TeMnpaHuMabo. B 1983 roay
BMHOAEABHS MEPELIAd OT CEMbM OCHOBATEAEM K
BrceHte Cebpurany, NpeANPUHUMOTEAIO 11 BAOAEABLLY
BUHOAEABHW 13 [OAVUCUM HO CEBEPO-3AMnaAe VIcnaHum.
Ho B 1996 roay OH yMep, U ero 26-AeTHum CbiH Vicente
Dalmau  Cebrian-Sagarriga  CTOA  BAGAEABLEM
MOMECTbsl. B CBOIO o4vepeab OH MOTPATUA MOYTU
yetBepTb Beka M 6onee 30 MUAAMOHOB AOAAQPOB
HO BOCCTOHOBAEHME U YAYYLLEHME PUOXCKMX BUH.

nsTb COPTOB BWH. Ee Reserva, KoTtopast peryaspHoO
MOAYYQET BbIACHOLLIMECS OLEHKM CAMBIX OBTOPUTETHBIX
PEWNTVHIOB, MMEET MOTPSICAIOLLYKD CTOMMOCTb: OKOAO
30 AOAAQPOB.

Castillo Ygay — BrHO N21 B peuntuHre TOIM-100 ot
Wine Spectator 2020. 310 $AArMOH ACCOPTUMEHTA
Murrieta. BUHOrpaa AASTHETO BbIPALLMBAKOT HO YHOCTKE
MAOLLOABIO 98 aQKpOB, MOCaXKEHHOM B 1950 roay. v
PEAM3bI BbINYCKAKOT TOABKO B Ay4lLME roabl. B kynayke
AOMUHUPYET TeMNPAHUABO, BLIAEPXKAHHbLIM B BOYKAX
13 AMEPUKAHCKOrO Ay0d, C HEOOABLLVM MPOLIEHTOM
Masyan0o, BBIAEPXKOHHOIO BO GPAHLY3CKOM Ay6e.
BVHO BBIAEPXXMBOETCS B TEYEHME AECATU AET NEpeA

Bce BvHO Murrieta nNpomsBoasSTCS 13 BUHOMPOAQ,
BbIDALLEHHOTO  HA  BUMHOTPOAHMKE  MAOLLOABIO
740 QKPOB, KOTOPLIA OKPYXXOET BUHOAEABHIO B
cybpermoHe P1oxa AAbTA. BUHOAEABLHST MPOM3BOANT

PO3AMBOM. OPraHOAENTUMKA: BO BKYCE — OTTEHKM
ANEeAbCUHOBOM LIEAPbI, CYLLEHOWM BULLIHW; HOTbI BAHUAM
N YEPHOTO YA FAPMOHMYHO COYETAIOTCS C OKPYTABIMM
TAHVHOMW 1 UAEOABHOM KUCAOTHOCTbIO.

e Crout nocetutb: City of wine B DAbCbero Ha BUHOAEAbHE
«Mapkec Ae PUCKAAL», BUHHBIN LIeHTP B COH ACEHCUO, BUHHBIV
My3elr B AAbASCHY3BA A€ D0pPO U OAMH M3 CAMBIX SIDKWX,
HaeepHoe, Myseln BMBOHKO B BpuoHece, mpeaAaratoLmm
BMNEYATASIIOLLMI TYP MO BUMHHOW KYAbTYPE OT QHTWUYHOCTU U
AO HAWUX AHEen. My3en TaIoKke MOAASPXKMBAST MHOXECTBO
OOPA3OBATEALHBIX U XYAOXECTBEHHbIX  MEePOnpUsITUN,
CBSI30HHbIX C BUHOM.

e City of wine in Elciego at the Marques de Riscal winery, wine
center in San Asensio, wine museum in Aldeanueva de Ebro
and probably one of the most striking — Vivanco Museum
in Briones — offering an impressive tour of wine culture from
ancient times to the present day. The museum also supports
various wine-related educational and artistic activities.

@ BuHHag 6utesa (Winebattle)
MPOUCXOANT 29 NIOHS B
ropoae Apo, YXOAUT CBOUMU
KOPHSIMN B TEPPUTOPUAABHbIE
CMNopPbl C COCEAHUM FOPOAOM
MupaHAQ. YH4OCTHUKM
OAEBAKOTCS B 6enoe 1
OBAMBAIOT APYT APYTa
KPOCHbBIM BUHOM — MOA MY3bIKY,
BECEAO U C TAHLAMW.,

Wust visct

o The Winebattle takes place
in the town of Haro on June

29 and has its roofs in territorial
disputes with the neighboring
town of Miranda. The
participants dress in white and
pour red wine over each other,
moving to a tune in the midst
of fun and dance.

Wineries with unusual
architecture: Ysios (Santiago
Calatrava), Marqués de Riscal
(Frank Gehry), Viia Real
(Philippe Maziéres), Lopezde
Heredia Wine Pavilion

(Zaha Hadid).
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[aAnCK POCNOAOXKEHA NO COCEACTBY C [opTyraAmMemn 1
ATAQHTUYECKNM OKEQHOM, SIBASIETCS POANHON AABOAPWVHBO
(B YOCTHOCTM 30HA Prac banmwac) n cumraetcst oAHMM 13
KPYMHENLWUX NpOoU3BOAUTEAEN BEAOrO BUHA B cnaHum.
[MOMMMO BMHHOTO NMPOM3BOACTBA, CTOAVLLA PEMMOHA, TOPOA
CaHTbSIro A€ KoMnocTteAq, rae 6bIAa OBHAPYXKEHA MOTUAQ
CB. VIOKOBQ, SIBASETCS MECTOM MHOFOYMCAEHHBIX MAAOM-
HuyecTs. B coctas laancum Bxoamt 5 DOs: Prnac bamwac,
Pnéenpo, Pnbenpo Cakpa, Baabpaeoppac, MoHtepen, 4
13 KOTOPbIX HOXOASTCS BAOAb PEKM MUHBO. BUHOrPOAHMKIM
B STOM 4ACTM MICNAHMM GOAbLLEN YOCTBIO MPEACTABAEHDI
6eAbiM1 copTamMun: AABBAPKHBO, fToaeAbO, Tpexaaypa, Ao-
ypemnpa; 1 KpacHsIMK: MeHcusl, KanHbo TuHTo, ApayL, Co-
YCOH 1 MepeHcao. CpeAn BCEX BEIAEASIETCS], KOHEYHO e,
XPYCTSILLMI 1 CBEXMIA AABBAPUHBO (AQWM, NEPCUK, BeAble
uBeTtbl) 13 cy630Hbl Baab A0 CanbHec 1 O Po3aA. Nocaea-
Hee BPEeMs MOAb3YEeTCS CNPOCOM Y NMOKYNATEAEN SrOAHbIV
copT MeHcus (MAAVHQ, YEPHAOS CMOPOANHA) C Pnbenpsl
CaKkpa 1 HaBUPaeT 06OPOTbI TMOKMIM 1 CBOEOBPA3HLIN Be-
AbIt COPT [0AEABO (HEM-TO CXOXK C LLIapAOHHE).

O6wme AdaHHble: 10 Thic. ra, 50 TbIC. TOHH BUHOMPOAQ,
450 BMHOAEAEH, 16 400 BUHOTPOACPEWN.

Galicia is located in the area adjacent to Portugal
and the Atlantic Ocean; it is the birthplace of Albarifio
(in particular, Rias Baixas) and is considered to be one of
the largest producers of white wines in Spain. In addition
to wine production, the region’s capital, Santiago de
Compostela, where the tomb of St. Jacob was found, isa
site of numerous pilgrimages. Galicia includes 5 DOs: Rias
Baixas, Ribeiro, Ribeira Sacra, Valdeorras, and Monterey,
and 4 of them are located along Minho river. In this part
of Spain, vineyards are mostly represented by white
varieties: Albarifio, Godello, Treixadura, and Loureira;
and red ones: Mencia, Caino Tinto, Arauxa, Souson and
Merencdo. Among them, the crisp and fresh Albarifio
(lime, peach, and white flowers) from the sub-zone Val
do Salnes and O Rosal is undoubtedly distinguishable.
Recently, the berry variety - Mencia (raspberries, black
currants) — from Ribeira Sacra has been in great demand
among buyers; interest is also growing in the flexible and
peculiar white Godello variety (somewhat similar o
Chardonnay).

General data: 10 thousand hectares, 50 thousand
tons of grapes, 450 wineries, and 16 400 winegrowers.

Wish List Drinks+

Bodegas del Palacio de Fefinanes

Plaza de Fefinanes, 36630 Cambados, Pontevedra, +34 986 542 204, www.fefinanes.com

3Be3pa pervoHa Puac bawnwac.
ANHOCTUST BUHOAEAOB 13 Bodegas
del Palacio de Fefinanes Beaet
AeTonucb ¢ 17 Beka. B ueHtpe
BHUMOHMUST — COPT AABOAPUHBO U3
AOAUHBI COAbHEC. DTU BUHA — OAHO
M3 AYYLLIVX TMPOSIBAEHUA COPTA B
Mmpe.  TPAKTUKYIOT  BbIAEPIKKY,
B TOM 4YMCAe HA ocaake. Ectb
BVHOIPOAHMK ~ CO  CTOAETHVMM
Ao3amu, B 2020 r. Wine Enthusiast
HOMVHMPOBOA GOAETY HA MPEMUIO
Wine Star Awards Kak Ay4llyto
€BPONENCKYO BUHOAEABHIO TOAQ.
XOTVM 3TO BUAETB!
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KataroHMA
, |

KATOAOHMS, 3QHMMAOIOLLAST CEBEPO-BOCTOYHBIN YrOA VC-
MAHWN, CACBUTCS OPXUTEKTYPHBIMA LLEAEBPAMM [AyAM, AO-
CTVDKEHNSIMN B OOACCTU MOAEKYASIOHOWN KYXHWU, COAHEYHBIMM
MASDKOMM, O TAIOKE SIPKMMM BUHOMMW. B mepByto odyepeab, 310
UIPUCTASs! KOBQ, MPOU3BEAEHHAST KAQCCUYECKMM METOAOM,
HanboAee aKCNopTMPYyeEMOE BUHO KATAAOHMN. N, KOHEYHO,
MOLLHbIE KPACHbIE B1HA Mpropara.

DOC Priorat. MponssoAUT CaMblE NMOPOAUCTHIE KPACHBIE
BWHA KATOAOHMW, A TAIOKE, HOBEPHOE, OAHM M3 COMbIX Mpe-
CTUDKHBIX BVH BO BCen VIcnaHum He 13 copta TeMnpaHUABLO.
Hapsaay ¢ Proxon, Mpropart SIBASIETCST OAHMM M3 ABYX pPeru-
oHoB co cTtatycom DOQ (DOC), KOTOPLIN OH MOAYYMA B 2009
rOAY. 30HO OYeHb CAOXHAS, OTAMYOETCS OT MPA3AHNYHOM
KatanoHUM. TToYBbl HOCTOABKO TSDKEABIE, YTO AO3bl YXOAST HO
MHOFO METPOB B MONCKAX BAQIM, A PpeAbed MO3BOASIET BbIPO-
LLMBATb BMHOTPOAHMKN TOABKO HQO TEPPRACAX U AQKKE Mnpu-

BAEKATb K paboTe MyAOB (BOAEE BLIHOCAMBBI, YEM AOLLCAM).
BuvHQO, KAK NPOBMAO, ACCAMBASHKHBIE, MO CTUAID OTAQAEHHO
HanomuHaoLe LLlatoHed Ato MNan — obuAne CopTos, HACHI-
LLIEHHbIE BbICOKOOAKOTOAbHbBIE BMHQ, KAK KPACHBIE TAK 1 6e-
Able (XoT1 6OABLLNN OKLEHT HO KPACHbIE).

BbInyCKQKOTCS M CAQAKME BUHA — BUHOTPOA AETKO MOABSI-
AVBOETCS HO AO3€ U3-30 XXAPKOW TEMNEPATYPbI, HO 9TO 6OAb-
e AQHb TPOAMUMK. Hanboaee BAXKHBbIMI U TROANLMOHHBIMM
COPTAMM SIBASIOTCS [APHAYA (MECTHOE HO3BAHWE Garnatxa)
1 KapunHbeHa (MecTHoe HassaHne Carinyena nam Samso). B
AYHLLNX KPACHBIX BUHAX [propaTa, KAK MPOBUAO, NPEOOAQ-
AQET [ApHAYA UAK KYNAXK MCMAHCKMX 1 GPAHLLY3CKNX COPTOB,
KOTOPbIE MOABEPIAOTCST OBPABOTKE B PAANYHON CTEMEHM
DPAHLLY3CKM BAPPUKOM.

OcHoOBHble AGHHBIE: 1900 ra, 90 BUHOAEAEH, 52% BUH
3KCMOPTUPYETCS,

DO Cava. Kosa moxet 6bitb NMPOV3BEAEHO B
KatanoHum, AparoHe, CtpaHe Backos, Hasappe,
Aa Pvioxe, BaneHeuu, Sctpemoaype. Tem He MeHee,
NPUBAMBUTEABHO 95% BCEl KaBbl co3aaeTcs B Kata-
AOHWM, MPEXAE BCETO, B peroHe MeHeaec. AN KaBbl
MNCMOAB3YIOTCS 3 OCHOBHbIX copTa: Makabeo, Mape-
AbSIAQ, LLIapeAbO 1 ABA AOMOAHUTEABHBIX [TMHO Hyap 1
WapaoHHe. CyLLEeCTBYIOT MUHUMOAbHbIE TPEOOBAHMS
Mo BbIAEPIKKE HO OCaake A Cava (MUH. 9 MecsiLEB),
Cava Reserva (18 MecsLEB; MBMEHEHME BHECEHO B
2019 roay, A0 a10ro - 15 mecsues), Cava Gran Reserva
(B0 mecsues), Cava de Paragje (36 mecsiues). Mpun 31oM
A Cava de Paraje eCtb AONMOAHUTEABHbBIE YCAOBMSI:
BMHOIPOA C OAHOTO OMPEAEAEHHOTO YHOCTKA, PYYHOM
cB0op, AO3bl He MOAOXKE 10 AET, HO KOKAOW BYTbIAKE
YKQ3bIBOETCS BUHTONK. Taioke B 2019 roay AOBOBUAUCH
TPEB60BAHMS K Reserva 1 Gran Reserva: BECb BUHOTPOA
AOMNKEH BblITb OPTAHNYECKUM U COBPAH C BUHOTPOAHN-
KOB He MoAOXKe 10 AeT.

KoBa B umdpax: npomsBepeHo 249 MAH ByT. (Ha
2% ©onble, YeM B 2018r.), Ha 10,8% BbIPOCAO NPOU3-
BOACTBO P030B0OW kaBbl, 38000 ra BUHOTPOAHMKOB, 357
BUHOAEAEH. 60% MPOAYKUMM SKCNOPTUPYETCS BoAee
yem B 100 cTpaH Mmpa. OCHOBHBIMM PbIHKAMM CObITA
geasitoTca fepmanmng, beabrng, CLUA, BeAnkoGputanHma
1N OPAHLWS. Apyrve PbiHKK, A MOMYASPHOCTb UCMAH-
CKOW KOBbI Pe3Ko pacTeT:. Poccusl, MoAbLLA 1 ANTBA.

Classic Penedes (DO Penedes). Classic Penedés - 310 urpuctoe
BMHO, MPOM3BEAEHO B [leHeaece. Kateropust OCHOBOHA rpyMnov BUHOAE-
AOB, KOTOPbIE CHUTOAN, YTO TEPMUH «Cava» HE COOTBETCTBYET AOAKHOMY
KQYECTBY 1 CEMOAHSI ACCOLIMMPYETCS C AELLIEBLIM UMPUCTBIM BUHOM. Cpean
PEBOAIOLIMIOHEPOB ObIAM TAKME M3TPbI, KOK Recaredo 1 Raventos | Blanc.,
Y106bI NOAYYMTb MPABO HA HO3BOHKWE Classic Penedés HO 3T1KETKE, BUHO-
AeA 065130H: COBUPATH TOABKO OPFAHUYECKMIA BUHOMPOA, BEIAEDKMBATL HC
OCOAKE MUHUMYM 15 MecsLeB, BYTUAMPOBATL BUHO C TOAOM YPOXOS 1 C
YKO3AHMEM AQTHI AETOPMKAXKA.

Corpinnat. B 2017 roay HOBOSI KOTErOPVSI UIPUCTLIX BUH NOA HO3BA-
Huem Corpinnat 6eina npuHaTa EC. Corpinnat — 310 accoumaums npoms-
BOAUTEAEN (HO CETOAHS 9), KOTOPBIE PABAEASIOT HEKOTOPbIE 13 OCHOBHBIX
ueHHocten Classic Penedeés, BKAOUAST OPraHNYECKOe 3EMAEAEANE N BO-
AEE AMTEABHYIO BBIAEPXKKY HO OCOAKe. KOPMMHHAT O3HOYAET «cepale
MeHeaecar. /1 BUHO AOKOAM3OBOHbI B HEGOABLLOM reorpadmuyeckom perv-
OHe, PACMOAONKEHHOM B MpeAeAdx eHepaecd. MHOMme NPom3BOANTEAN,
KOTOPbIE CENYAC PA3AMBAIOT MO ByThiAkaM Corpinnat, KOTAQ-TO GbiAM 13-
BECTHbIMM BpeHaaMM Cava. Gramona, Recaredo, Liopart, Nadal, Sabaté i
Coca nTorello aBAIOTCS YAEHAMU-YHpeAUTEASIMM, O B 2018 roAy K HAM Npu-
COEAMHMAUCSH eLLe Tpu npomnssoanTeAs. B 2019 roay Consejo Regulador
NPUKA3aA BCeM npoussoantenam Corpinnat einTi 13 DO Cava. OCHOBHblE
TPEOOBAHMS K BUHOM Corpinnat CAeAyroLLME: BECb BUHOTPOA AOAKEH OblITb
CEPTUPULIMPOBAH KK OPTAHNYECKII U COBPAH BRYUHYHO; KAK MAHUMYM HO
90% 13 NUCTOPUYECKIMX COPTOB BUHOMPOAQ MeHeAecq, BKAYOs Lapeano,
Maka6eo n MapeAbsAQ; BUHUOUKALMS HO TEPPUTOPUN BUHOAEABH U Bbl-
AEPXKOHO HE MeHee 18 MeCaLIEB NepeA BbINyCKOM.



wine-producing region

Spreading along the northeastern corner of Spain, Cataloniais renowned for Gaudi’s
architectural masterpieces, molecular cuisine, sunny beaches and bright wines. This is
primarily a sparkling cava produced by the classical method, which is a main item of
wine exports from Catalonia. The powerful reds from Priorat are definitely included.

DO Cava. Cava can be produced in
Catalonia, Aragon, the Basque Country, Navarre,
La Rioja, Valencia, and Extremnadura. However,
approximately 95% of all cavas produced in
Catalonia, comes, primarily, from Penedés. There
are 3 main varieties used for cava: Macabeo,
Parellada, Xarel-lo and two additional Pinot
Noir and Chardonnay. There are minimum
aging requirements set for Cava (minimum 9
months), Cava Reserva (18 months; the change
was infroduced in 2019, earlier the aging had
been equal to 15 months), Cava Gran Reserva
(B0 months), Cava de Paraje (36 months) ...
However, there are additional requirements set
for Cava de Paragje: grapes from one specific
area, hand-picked, vines at least 10 years old,
and each bottle should indicate a vintage. In
addition, in 2019, the requirements for Reserva
and Gran Reserva were added: all grapes should
be organic and harvested from vineyards not
younger than 10 years.

Cava in numbers: 249 million bottles produced
(2,07% more than in 2018), production of cavarose
has grown by 10,8%, 38,000 hectares of vineyards,
and 357 wineries. 60% of products are exported
to more than 100 countries around the world. The
main sales markets are Germany, Belgium, USA,
Great Britain and France. Other markets where
the popularity of Spanish cava is ever-growing
include: Russia, Poland and Lithuania.

Classic Penedes (DO Penedes). Classic Penedgs is
a sparkling wine produced in Penedés. The category was
founded by a group of winemakers who believed that the
term “Cava” did not correspond to the proper quality and
foday it is associated with a cheap sparkling wine. Among
the “revolutionaries” were such masters as Recaredo and
Raventos | Blanc. To get the right to state the name Classic
Penedés on a label, a winemaker is obliged: to collect only
organic grapes, age on lees for at least 15 months, bottle the
wine in its harvest year and indicate the date of degorgeage.

Corpinnat. In 2017, a new category of sparkling wines
called Corpinnat was adopted by the European Union.
Corpinnat is an association of producers (there are 9 of them
currently) who share some of the core values underlying
Classic Penedegs, including organic farming and longer
lees aging. Corpinnat means “the heart of Penedes” and
the wines should come from a small geographic region
located within Penedes. Numerous producers who now
bottle Corpinnat were once famous Cava brands producers.
Gramona, Recaredo, Llopart, Nadal, Sabaté i Coca and
Torelld6 are founding members, along with three more
producers who joined in 2018. In 2019, Consejo Regulador
ordered all Corpinnat producers to abandon DO Cava. The
main requirements for Corpinnat wines are as follows: all
grapes should be certified organic ones and hand-harvested;
at least 90% should come from the historic Penedeés grapes,
including Xarel-lo, Macabeo and Parellada; vinification
should take place within a winery and aging should be equall
to at least 18 months before release.

DRINKS PLUS| &

~



[*2]
(*]

DRINKS PLUS| &

Cutalonia

DOC Priorat. Produces the
purest red wines in Catalonia, as
well as probably some of the most
prestigious wines in the entire Spain
that are not produced from the
Tempranillo variety. Along with Rioja,
Priorat is one of two regions with DOQ
(DOC) status, which was received
in 2009. The area is very complex,
different from the festive Catalonia.
The soils are so heavy that the vines
should go many meters down,
searching for moisture, and the
land surfaces enable one to grow
vineyards only on terraces and even
engage mules (they are more hardy
than horses). The wines are usually
assemblage, vaguely reminiscent of
Chateauneuf-du-Pape in style — an
abundance of varieties, rich high-
alcohol wines, both reds and whites
(although there is a higher emphasis
on reds). Sweet wines are also
produced: grapes are easily dried on
the vine due to a hot temperature,
but this is more a tribute to the
traditions. The most important and
fraditional varieties are Garnacha
(locally called Garnatxa) and
Carinena (locally called Carinyena
or Samso). The best Priorat red wines
are usually dominated by Garmnacha,
or a blend of Spanish and French
varieties, which are processed to a
varying extent by French barrique.
Basic data: 1900 ha, 90 wineries, 52%
of wines are exported.

SWust visit

[ivrat

Must visct

Ayuylime BUHHbIE 6Apbl

1 pecTtopaHbl B Mpuopare:

El Celler de I'Aspic (ropoa
danbce), Buil and Gine
(ropoa lpartansonc), La
Cooperativa (ropoaoKk
Moppepa), Vinum (MNMoppepa).

The best wine bars and restaurants
in Priorat: El Celler de I'Aspic (in
Falset), Buil and Gine (in Gratallops),
La Cooperativa (in Porrera), and
Vinum (in Porrera).

B Mpunopare HaxoAnUTCs okoAo 90 There are about 90 wineries in
BUHOAEAEH, CPEAN AOCTOMHBIX Priorat, and the ones worth a visit
noceuyeHus Hasosem: Clos include: Clos Mogador, Mas Doix,
Mogador, Mas Doix, Ferrer Bobetf,  Ferrer Bobet, Clos Erasmus, and
Clos Erasmus, Mas Martinet, Ho Mas Martinet; however, one of the
OAHOW U3 AYYLLNX CHMTaETCS, best wineries is undoubtedly Alvaro
6eCCrnopHO, BUHOASAbHS Alvaro Palacios, which is offering top wines:
Palacios ¢ TornosbiMM BUHAMM Camins del Priorat, Finca Dofi, and
Camins del Priorat, Finca Dofi, Les Les Aubaguetes.

Aubaguetes.
/ et

BUHHbIN PECTUBAADL B
®danbcerte (Priorat Wine
Fairin Falset),

®decTMBAAbL ypoXKas B
NMo6oaeae (Poboleda
Old-Fashioned Harvest
Festival).

Wine festivals:
Priorat Wine Fairin
Falset, Poboleda
Old-Fashioned
Harvest Festival.

Ponedes

Ato6uteAm KaBbl 0653AHbI MOCETUTb CACAYIOLLUME BUHOAEGABbHU: Alta
Alella, Castillo Perelada (notpsicatoLLiee 30MKOBOE COOPYXKEHME,
YAMBUT TOCTS BUHHBIN cna), Codorniu (3AeCb BbIAQ MPON3BEAEHT
nepsas KaBa B 1872 roay Xocenom PaeeHTocom), Freixenet, Vilarnau.

e Kasao-dect
B CaH-CaaypHM-AAHOS
(Cava fest-Cava

and Gastronomy
Tasting Fain),

@ B1HHBIN deCTVBAAb
B bapcenaoHe (Barcelona
Wine Festival).



Raventos i Blanc — camas c1apast BUHOAEAbHS B
Espone, npuHoanexawas ¢ 1497 roaa AMHACTAN
BMHOAEAOB. CeroaHsl 370 MMSI — WKOHA CAMOro
M3bICKAHHOTO CTUAS MCMAHCKOro WUrPUCTOTO.
BuHoaeAbHS, pacnonoxkeHHas B Conca del Riu Anoia
(lMeHepec), obbepnHsIET 3eMAV C BUHOTPOAHUKAMM
obuwen naowoabio 90 ra. BuHoaenbl —Manuel Raventds
& Pepe Raventés onpeAeAnAn 3TAAOH UMPUCTOTO,
CO3AQHHOTO KAQCCUYECKMM METOAOM. HO MOLLHOCTSIX
cBoero npeanpuatus Josep Raventds Fatjo B 1872 roay
CO3A0A NEPBOE NCMNAHCKOE nrpuctoe. MNMosxe, B 1888-m,
Manuel Raventés Doménech BbIMyCTUA MEPBbIN KyMaK,
MCMOABb30BAB UCKAKOUYUTEABHO MECTHbIE WCMAHCKME
copta - Macabeu, Xarel-lo v Parellada.

CeroaHs Pepe Raventds npeacTtaBasieT yxe 21-e
() nokoneHune cembu. BUHOAEA XKMBET C cemMbeln HA
depme cpeAn BUHOTPOAHMKOB, CAEACB LLEALIO CBOEN
YKM3HM MPOU3BOACTBO «CAMOrO MUHEPOABHOIO BMHA B
Mupe». 'y Hero, moxoxe, noAyyoetcs. o kpavHen
Mepe, Pobept [lMapkep oueHUA Raventos i Blanc
L'Hereu Reserva Brut 2013 (40% Macabeo, 40% Xarel-
lo & 20% Parellada) B 91 6aan. OCOBEHHOCTL TEPPYAPA

Cutalonia

Wish List Drinks+

Raventos i Blanc

Pl. del Roure, s/n, 08770 Sant Sadurni
d’Anoia (Barcelona)

+34 93 818 32 62

info@raventos.com
www.raventos.com/contact

OBYCAOBAEHA YHUKOABHBIM FEOAOTUHECKVM CTPOEHNEM
FPYHTOB: 3AELUHME 3eMAM 40 MAH AET Ha30A HOXOANAUCH
noA BOAGMM CpeAn3eEMHOro Mopst. A No3ke BAM3OCTb
peKn AHOMST OBOraTUAQ MOYBLI OTPOMHbBIM KOAUYECTBOM
OKAOMEHEAOCTEW, 4YTO MPEBPATUAO BUHOAEABHIO B
CAOMbIA «3KCTMPECCUBHO-MUHEPAABHBIN» OOBEKT B MUPE.
3AECb BbIPALLMBAKOT NCKAKOYUTEABHO MECTHbIE COpPTA
BMHOIPOAQ. MHOrve npouecchl, B TOM YACAE PEMIOANK,
MPOU3BOASITCS BRY4YHYIO.

B 2012 roay Raventés i Blanc sbiwan 13 Cava
DO - ang GOPMUMPOBAHUST HOBOFO, COOCTBEHHOIO
HaMeHOoBAHKS — Conca del Riu Anoia, kotopoe u
AQAO NMST HEBGOABLLIOMY, HO YHUKAABHOMY TEPPRYARY.

Tenepb nepep KOMAHAOM  BUHOAEAOB — CTOUT
ambuLmMo3Hag LeAb — Conca del Riu Anoia DO, yto
YCTAOHOBUT BbICOKME CTAHAQPTH BUOAMHAMUYECKMX
METOAOB AASI BUHOTPOAQPCTBA U BUHOAEAMS B LLEAOM.
Cyag no oueHkam akcneptoB, Conca del riu Anoia
rOTOBA CTATb QALTEPHATMBOW  LLIAMMAHCKOMY. [lo
CAOBOM camoro [lene PaBeHTOCA, «MUP XKOXKAET
XOpOLUer AABTEPHATMBbLI, HO MOKA €€ HWUKTO HEe CMOr
NPEANOXKUTLY, [TOXOXKE, MOKA. ..

Winery located in Conca del Riu Anoia (Penedés) combines lands with
vineyards with a total area of 90 hectares. Winemakers: Manuel Raventés
& Pepe Raventos determined the standard of sparkling wine created by
the classical method. At his company’s facilities, Josep Raventés Fatjo
created the first Spanish sparkling wine in 1872. Later, in 1888, Manuel
Raventés Doménech launched the first blend, using exclusively local
Spanish varieties: Macabeu, Xarel-lo and Parellada. Nowadays, Pepe
Raventos represents the 21-st(!) generation of the family. The winemaker
gained experience during his internships in the Loire Valley (at Didier
Dageneau’scompany), Burgundy (Hubert Lamy), Alsace (Philippe Blanc).
Today, he lives with his family on a farm in the midst of vineyards, making
it his life’s goal to produce “the world’s most mineral wine”. He seems to
be doing well. At least, Robert Parker gave 91 points to Raventos | Blanc
L'Hereu Reserva Brut 2013 (40% Macabeo, 40% Xarel-lo & 20% Parellada).
The terroir’s peculiarity is due to the unique geological structure of the
soils: the local lands were under the waters of the Mediterranean Sea 40
million years ago. Later, proximity of the Anoia River enriched the soil with
a huge number of fossils discovered by the expert Olivier Tregoat, which
turned the winery into the most “expressive mineral” facility in the world.
Only local grape varieties are grown there. Many processes, including
remuage, are done manually. In 2012, Raventés i Blanc left Cava DO -
in order to make a new, their own name: Conca del Riu Anoia, which,
in its turn, gave the name to a small but unique terroir. Now, the team
of winemakers and its Technical Director Joan Munné have an ambitious
goal-ConcadelRiu Anoia DO -that will set high standards for biodynamic
methods of viticulture and winemaking in general. According to experts,
Conca del riu Anoia is ready to become an alternative to champagne.
As Pepe Raventos once said: “The world is longing for a good alternative,
but so far no one has been able to offer it”. To all appearances, the key
words were “so far” ...

©
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wine-producing region

Kactuamg
1 AeoH

Castile and Leon is a home to nine DOs, the most famous
of which are Ribera del Duero, Rueda, Bierzo and Toro.

DO Ribera del Duero (approximately 21 thousand
hectares). Elite top red wines of Spain were born here: Vega
Sicilia, Pesquera, and Pingus, based on Tinto Pais variety
(local name Tempranillo). The wines are darker, richer and
more severe.

DO Rueda (about 16 thousand hectares). This is the
kingdom of white wines, mainly from Verdejo variety (85%).
Rueda also cultivates Sauvignon Blanc variety, which is
sometimes mixed with Verdejo, and sometimes comes as
a single-varietal wine. New varieties allowed: Viognier and
Chardonnay.

Kactmams 1 AeoH sBASETCSI AOMOM AAS AeBaTn DO,
CAMbIE M3BECTHbIE N3 KOTOPLIX — P1Bepa aeAb Ayapo,
Pyaaa, bbepco n Topo. DO Ribera del Duero (okono 21
TbIC. FQ). DAUTHBIE TOMOBbLIE KPACHBIE BUHA VICNAHWUM PO-
AMAUCH UMEHHO 3aechk: Vega Sicilia, Pesquera, Pingus,
OCHOBA KOTOPLIX — COPT TMHTO lNamnc (MecTtHoe HO3BO-
H1e TeMNPOHWABO). BMHA MOAYyYQIOTCST 3AeCh Bonee
TEMHble, HAOCbILLEHHbIE 1 cTpormne. DO Rueda (okono 16
TbIC. FQ). TO KOPOAEBCTBO BEAbIX BUH, MPENMYLLECTBEH-
HO 13 copTa Bepaexo (85%). Takke PysAQ KyAbTUBMPYET
copT COBMHLOH BAQH, KOTOPLIN NOPOM CMELLMBOETCS C
BepAexo, a, CAYHOeTCs], MAET KaK OAHOCOPTOBOE BUHO.
PaspelleHbl HoBble COpTA: BUOHbe 1 LLIOpAOHHE.

=
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Vitaliy Rozenboym,@Chechirkot
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Cepa 21

N-122, Km. 297, 47318 . Castrillo de Duero, Valladolid,
(+34) 983484083. comunicacion@cepa21.com,
bodega@cepa21.com, www.cepa2i.com

BuHHbIM Aom Emilio Moro B 2007 roay peluma ocHoBaTb B Ribera del Duero
BTOPYIO CEMEWNHYIO BUHOAEABLHIO. bpaTtbs XasBbep 1 Xoce Mopo, BUHOAE-
Abl B TPETEEM NMOKOAEHUN, PEAAUZOBOAN AOMOULMO3HBIV NpoeKkT — Cepa 21.
BMHOrPOAHNKM CEBEPHOWM SKCMO3MLMM PACTYT HA BeicoTax oT 700 A0 850
M HOA YPOBHEM MOPS, HO FAMHSIHO-M3BECTHAKOBLIX Noysax. 50 ra — 100%
Tinto Fino. He ncnoab3yertcs opolleHne, ceptmdULMPOBOAHbI KOK OPraHu-
yeckume. boukn 13 AMEepPUKAHCKOro 1 GPAHLYY3CKOro Ay6a (MpUMeHsieTcs
TAPQ PA3HBIX PA3MEPOB) MEHSIOTCS KADKABIE TPU TOAQ, MPU STOM KAXKAbBIE
TPY MecsLA BUHOMATEPUAA NEpPEKOYEBbIBOET N3 OAHOM BOYKM B APYIYIO
AAST YAOAEHNS OCAAKA. CKAQA AAST XPOHEHUST AO MUAAMOHO BYTBIAOK B FO-
PWU3OHTAABHOM NOAOXeHUN. BuHa: Cepa 21, Hito, Hito Rosado, Malabrigo.
BUHHBIA TYpU3M — CUABHAS CTOPOHA Cepa 21. Ha Tepputopmn TOMeCTbs Ha-
XOAMTCSl PECTOPAH ABTOPCKOM KyXHW BO TAOBE C LWed-NOBAPOM AALBEPTO
CoT0, A€ BAMHAOBEPbLI MOTYT BBIGMPATE MEXAY BAOACMU-CMIELMAAUTETAMM
WAV GBAHFAPAHOM KyXHEN. [TOCETUTEAIM MPEAATTQIOTCSI PA3AUYHBIE BUABI AS-
ryCTaUMI, B TOM YACAE U BUH «DMUAMO MOpOo», a TAKKE NOCEeLLeHNe BAM3Ae-
XKALLETO My3es BUHA B 3aMKe [1eHbsIdbeAb.

T

In 2007, Emilio Moro Wine House decided to
establish the second family winery in Ribera
del Duero. Brothers Javier and Jose Moro,
winemakers in the third generation, have
implemented an ambitious project - Cepa 21.
The northern exposure vineyards grow at 700
to 850 m above sea level, on clay-limestone
soils. 50 hectares are 100% allocated for Tinto
Fino. No irrigation used, certified as organic.
Wine fourism is a strong point of Cepa 21. On
the estate, there is a signature restaurant led
by Chef Alberto Soto, where wine lovers can
choose between specialty or avant-garde
cuisine. Visitors are offered various types of
tastings, including Emilio Moro wines, as well
as a visit fo the nearby wine museum in the
Penafiel Castle.



Wish List Drinks+

Dominio de Pingus

47350 Millan Alonso, 49, Quintanilla
de Onésimo, Valladolid, Spain
(+34) 983680189

info@pingus.es, ps@pingus.es
www.pingus.es

BrHOaeAbHS Dominio de Pingus OCHOBAHA B 1995 roay AQTCKMM SHOAOrOM
Mutepom Cuccerom (Peter Sisseck). PUAOCODUS BUHOAEAQ 3AKAIOHAACCH
B MICMOAB3OBAHMM CTAPLIX AO3 C TDAANLMOHHOM CUCTEMOW BbIDOLLMBAHMS
€N VAsO™®, UCKAIOUMB AOBBIE YAOBPEHNS UAM MECTULMABIL. [10 MHEHMIO Cic-
CEeKA, COBPEMEHHBIE TEXHOAOTUN BUHOAEAMST MOTYT MPUMEHSITBCSI TOABKO
AN CTIACEHMST YPOXKAS B MAOXME TOABI. YAEASSI MAKCUMYM BHUMOHMS AO3€E,
B AQABHENLLEM HE MPUAETCS MPUKAGABIBATE HUKOKMX YCUAWUIA K CO3AQHMIO
BMHQ — BCE CAEAQET BPEMSI. ICMOAB3YIOT ArpOTEXHNKI, HOMPOBAEHHBIE HA
CHKEHME YPOXXAMHOCTN: O6BbEM BUHA C reKTapa B Pingus KOAeBAETCS OT
9 A0 20 rekToAnTPOoB. MPAArMAHCKOE BMHO PINQUS CHUTAETCSI «KYABTOBLIM,
MOTOMY M CTOMMOCTb BYThIAKM A0X0AMT AO $800. KyabT cotBOpUA PoGepT
MNapkep, kotopbir B 2004 roay noctasmnA emy 100 6AAAOB M 30SIBMA, YTO 3TO
«OAHO M3 AYHLLMX KDACHBIX BUH, KOTOPBIE 51 MPOBOBAA B XKM3HW». BbinycKa-
eTcsl TaKKke BTopoe B1HO La Flor de Pingus n cneunaasHoe kioBe Amelia
(penms B cpepHeM — 25 auimkos B roa). C 2005 road nepeLLA MOAHOCTBIO
Ha BuoaMHAMMKY. ExxeropHoe nmpon3BoACTBO: A0 500 SLLMKOB, HO B TOAbI
HN3KOW YPOXAMHOCTM BUHO Pingus He MPOmn3BOAMNTCS. B cOTpyAHMYEeCTBE C
MECTHBIMM BUHOTPAAQPRSMK B 2006 roAy CTAPTOBAA HOBbIM MPOEKT PSI - yye
HQ CACAYIOLLMI TOA MOSIBUACS MEPBLIN PEAM3. B MpoeKkTe 3aAENCTBOBAHDI
BUHOTPOAHNKM COCEAHMX BAOAEHUI C AO3aMM 35-70 AET. DTO OYEHb XOPO-
Lee BMHO B CTMAe CrCCeKa, HO MO BECBMA AEMOKPATUYHOW LIEHE.

Winery Dominio de Pingus
founded in 1995 by Danish oenologist

wdas

Peter Sisseck. According to Mr
Sisseck, contemporary wine-making
technologies may only be used to
save the harvest during bad years. If
maximum attention is paid to the vine,
then, in the future, you will not have
to undertake any efforts to create
wine: it will be the time itself that will
do everything. Agricultural techniques
are used to reduce yields: in Pingus, a
volume of wine per hectare ranges from
9 to 20 hectoliters.

The top-ofthedine wine Pingus is
considered to be iconic, and therefore
the price per bottle reaches $800. The
“icon” was created by Robert Parker, who
awarded 100 points to that wine in 2004
and announced “that was one of the best
red wines | have ever tasted in my life”.

FAnoccapun

*plantar en vaso — 6e30NMopHAs LITAMOOBASI MOCAAKA BUHOTPAAQ, *plantar en espaldera — NOCaAKQ BUHOTPAAQ HA LUMNAAEPAX.

Vitaliy Rozenboym,@Chechirkot

VicnaHcKkas  BUHOAEABHS  Vega
Sicilia pacnoAoxeHa B MPOBUH-
umm Banbsiaoama, — Kactmama m
NeoH. boaee 100 ra 3eman 30-
HMMQIOT CTApblE AO3bl, CPEA-
HAM Bo3pacT 6Gonee 100 Aer
Ha ceropHa o6LWos MAOLLOAb
BMHOTPOAHMKOB, PACTYLLUMX  HQ
AVHCTO-/3BECTHSIKOBBIX MOYBAX,
cocTtaoeasieT 250 ra. B 1982 roay
nomectbe Vega Sicilia Beikynaet
cembst AABBOPEC, YAEHbI Opra-
HM3aumm Primum Familiae Vini.
BuHa Vega Sicilia n3BeCTHbl BO

doto: @ Dominio de Pingus

IRécammendation \/=Ccl Sicilio

Extrarradio Diseminados, 69, 47359 Valbuena de Duero,
Valladolid - Espafia, (+34) 983680147, Fax: (+34) 983680263,
vegasicilio@vegao-sicilia.com, tempos@vega-sicilia.com.
www.vega-sicilia.com

The Spanish winery Vega Sicilia is located in the province of Valladolid -
Castile and Leon. On more than 100 hectares of land, the old vines are
growing, with their average age being over 100 years. Nowadays, the fotal
area of vineyards growing on clay and limestone soils is 250 hectares.

In 1982, the Vega Sicilia estate was bought by the Alvarez family, who are
members of the Primum Familiae Vini organization. Vega Sicilia wines are
known all over the world as some of the best and most expensive red wines.
The cost of a top wine sample may reach $388 per bottle, on the average.
Wines: Unico Gran Reserva (80% Tempranillo and 20% - other claret
varieties) Valbuena 5°(Merlot & Cabernet Sauvignon) Valbuena 3°.

BCEM MMPE KAK OAHN 13 AYYLLINX
M CAMbBIX AOPOIMNX KIPACHbIX BVH.
CTOMMOCTb TOMOBOrO 0O6PA3LA
MOXKET AOXOANTb B CpepHEM AO
$388 30 ByTbIAKY.

BuHa: Unico Gran Reserva (80%
Tempranillo n 20% aApymx 6op-
Aockux copros). Valbuena 5°
(Merlot & Cabernet Sauvignon).
Valbuena 3°.

[
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Vitaliy Rozenboym,@Chechirkot

Bodegas Protos

C/Bodegas Protos, 24-28, E-47300
Penafiel (Valladolid, Spain)

(+34) 659843463 (visits), (+34) 983878011,
(+34) 983878012
enoturismo@bodegasprotos.com,
bodega@bodegasprotos.com
www.bodegasprotos.com

Victopust BUHOAEABHWN Protos, no cyTty, MOAOXWAQ HO-
YAAO BMHOAEABYECKOMY pPervoHy Pubepa aenb Ayspo.
COBOCTBEHHO, HOYOAOCH BCE KAK B MUPO3ACHNN: CO CAOBQ.
ToyHee, C HA3BAHUS «P1Bepa AeAb Ay3po», MOA KOTOPbIM
B 1927 roay 11 BUHOAEAOB COBMECTHBIMU YCUANSIMU CO3AQ-
A Boaery. B 1982 roay KOHTpOAMpytoWwmMn oprad Consejo
Regulador, mpn CO3AQHUM MPABUA BUHOAEAMS C OrPAHU-
YEHNIMM NO COPTAM, YPOXAMHOCTM U KAYECTBY BWHA, MO-
30MMCTBOBOA HO3BAHME Boaern ans co3paaHusg DO Ribera
del Duero. Hy, a 6oaera B3sIAG UMs Protos, 4to o3Havaet
«nepBbit», C POCTOM MPOM3BOACTBA MPULIAOCH PACLUK-
PUTb BUHHBIM NMOrped, HA Y4TO BbIAO MOTPAYEHO OKOAO €36
MAH. Cen4yac OH POACMOAOXKEH B CepALe ropbl, CTABLLIEMN
NAQTHGOPMOM AAS 3aMKA [eHbsbbesb. Tenepb 3AeCb ABE BU-
HOAEABHWN: OAHO — NOA3EMHbIE AQBUPUHTLI, 1 BTOPAOS — TBO-
pPeHne apxmntektopa Pruyapaa Poaxepca. Protos ceroaHs
npPUHAAAEXUT 1400 ra BuHOrpaaHKoB B RAD (BAAbSIAOAMA,
byproc, Cerosus). Beicota 750-900 M HOA YPOBHEM MOPSI.
AO3bl KOK MOAOAbIE, TAK U N0 90-95 AeT. YPOXAMHOCTb AK-
MUTUPOBAHA: 4 T/ra, HO cTapbix 2.5 1/ra (Peryavpytowmin
coBeT aA9 Ribera del Duero yCTOHOBUA MAKCUMYM 7 T/rQ).
Beiaepikika: Roble — 6 mecsiLeB B AyDe 1 6 MecsiLEeB B OyThIAKE.
DKCTPAOPAMHAPHO AAS MOAOAOTO BMHa! Crianza - 14 mecs-
LeB B BOYKE M3 OMEPUKAHCKOrO UAM GPAHLY3CKOro Ay6a. 1
roA B 6yTbinKke. Reserva — 18 mecsiLes B 6o4ke, 24 mecsua 8 Oy-
ThIAKE — 3TO Y)ke cokposuLle!))) Grand Reserva - 24 mecaLa B
60ouke, 36 - B ByTbiAKe. BeAnkoe RAD co cTapbix AO3!

The history of Protos winery, in fact, laid the foundation for Ribera
del Duero wine region. Actually, everything began as we all know
how it does in the entire universe: it all began with the word. More
precisely, with the name “Ribera del Duero”, which was used in
1927 by 11 winemakers who jointly created bodega. In 1982, the
controlling body Consejo Regulador, when establishing rules for
winemaking with restrictions on varieties, yield and quality of wine,
borrowed the name of “bodega” (I would like to emphasize that
there were no raiders’ tricks, all happened as a “love match”) to
create the entire wine-producing region — DO Ribera del Duero.
Well, in its turn, the bodega assumed the name “Protos”, which
means “first”. With growth of production, the wine cellar had to
expand. It is now located in the heart of the mountains, which
became the platform for Pefiafiel Castle. No doubt, it is a very
interesting place. By 1995, the works aimed at the cellar’s expansion
were completed (approximately € 36 million had been spent by
the time). Nowadays, there are two wineries in Valladolid: one is
extending along the underground labyrinths, whereas the second
one was created by the architect Richard Rogers. Nowadays, Protos
owns 1400 hectares of vineyards in Ribera del Duero (Valladolid,
Burgos, Segovia). They are 750 — 900 meters above sea level. Vines
are both young and aged 90-95 years. The yield is limited: 4 tons/
ha; the yield is 2,5 tons/ha from the old vines (the Ribera del Duero
Regulatory Council set a maximum of 7 tons/ha).

photos by Svetlana Volf
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Bodegas Emilio Moro "Recommendation: -

Ctra. Pefiafiel-Valoria, $/N, 47315 Vitally Rozenboym,@Chechirkot
Pesquera de Duero,

Valladolid, icnaHws

(+34) 983878400, (+34) 983870195
bodega@emiliomoro.com
www.emiliomoro.com

cTopmst BUHOAEABHN BEPET CBOE HAYOAO C 1932 roaa.
AoMrHnpytowmin copt — TemnpaHnAbo (Tinto Fino). BuH-
HbIM 30BOAOM YMPOBASIET TPETbE MOKOAEHWE CeMbW. B
cobctBeHHOoCTM 200 ra BUHOrpaaHMKoB NAtoC 200 NOAKOH-
TPOAbHbIX. [POBUTALMOHHbIE MpPecChl. COUUAAbBHAS OK-
TUBHOCTb: PA3PABOTKA 3TUKETOK CO LWPMGTOM bpanas m
CO3A0HME NPOoeKTa «[TOKPOBUTEAL AO3bI» (MOXHO 30 OACH-
FOTBOPUTEALHBIM B3HOC AQTb CBOE MMSI AO3E, YXCKMBATbL
30 HEeW BCEM CEMbEN, U, KOHEYHO, MOTOM MOAYYUTb BUHO C
VIMEHHbIX AO3).

Mpoussoacteo: Finca Resalso: Bo3pacT Ao3 5-15 AeT, 4 me-
csLa Bo dpaHuy3ckom aAyoe, 100 %. Emilio Moro: 15-25 aeT
AO3e, 12 MecsUEB BbIAEPXKKA B BOYKE 13 AMEPUKAHCKO-
ro n ¢ppaHuysckoro aAyoa, 50/50. Malleolus: 25-75 AreTHre
AO3bl 1 cTaple, 18 MecaueB BbIAEPKKA (PPAHLY3CKMNA
Ay0). Malleolus Valderramira: 60-95 AeTHME AO3bI, 26 AHEN
Mauepaums, 18 mMecsiLueB BbIASPXKKO BO GPAHLYY3CKOM
Ay6e. Malleolus Sanchomartin: Bo3pacTt Ao3bl — 65+, 28
AHen mauepaums, 18 MecsiLEB BbIAEPKA BO GPAHLLY3-
ckom ay6e. Clon de LA Familia: kynosk ¢ Tpex y4acTkos, 26
AHen mauepaumm, 15-20 mecsues BO GPAHLLY3CKOM aAyoe.
PeAn3bl TOABKO B AyHLLME TOABI UICKAKOYUTEABHOTO YPOXKAS],
996 BOYTEIANOK AAST KOAAEKLIMM YAEHOM accoumaumm. Bece
AEHbIV OT MPOAMKM MOCTYNAKOT B OAQrOTBOPUTEALHBIN
dOoHA DMUAMO Mopo.

HeBeposTHbIn onbIT. CloAQ 0053ATEABHO HY)KHO MPUEXATb,
YCBIHOBUTb 1 OBHSTH YyKE CBOKO AO3Y, AQTb €M CBOKO GAMM-
AVIFO 1 IOTOM BCHO OCTOBLLIYKOCSI XKM3Hb MPOCTO AETYCTUPO-
BATb BEAVIKME BUHA B OTAUYHOM KOMMQHWN.
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The history of the winery dates back to 1932.

The dominant variety is Tempranillo (Tinto
Fino). The winery is run by the third generation
of the family. Tinto Fino is cultivated on all
lands of the estate. It owns 200 hectares of
vineyards, plus 200 hectares are controlled by
it. Gravity presses are used.

Vega Redl

Ctra. N-122, Km 298,6 | Apdo, 95 Pefiafiel 47318,
Castrillo de Duero (Valladolid)

(+34) 956 38 55 00, (+34) 983 873 188
reservas@barbadillo.com, bodegas@vegareal.com
vegareal.com, barbadillo.com

Bce Hayanock B 1997 roay, Koraa rpynna komnaHui Barbadillo
PELINAC COBMECTHO € Jose M. Vegas OCHOBATb HOBYIO BUHOAESABHIO
B RAD. Bcero 3a 10 AeT KOMMNAHMS 3AHAAC AMAMPYIOLLLEE MOAOXKEHNE
HQ pbIHKE. TeppuTopyrsa 3AHMMAET 5 ra COBCTBEHHBIX 3eMeb 1 60 ra,
HOXOASILLMXCS MOA KOHTPOAEM. BeicoTHOCTh: 800-850 M HOA YPOBHEM
Mopst. CpeAr BUHOMPOAHMKOB ObIA MOCTPOEH COBPEMEHHbIN 30BOA —
PENANKA HO TOOAMLIMOHHBIN AAS STUX MECT CTAPUHHBIN 3aMoK. CEop
ypoxas: 65% cobupaetcs BpyyHyto, 35% — MALWMHAMM B NpULENbI
no 4,5 TOHHbI. AdAee 2-3 AHS XOAOAHOM depMeHTaumn. Ha aToM aT10-
ne BUHOMATEPUAA PASAEASIIOT MO BUAY BUHA. [TOCAE 3TOTO caeayeTt
YIAEKNCAQS MALLePALWS, KOTOPAS AAUTCSI HO ABQ 3TANA: 3-4 AHA B
XOAOAE, BTOPON — 6-8 AHEN MK BOAEE BBICOKOM Temneparype. B aH-
BAPE BMHO nonaaceT B 6appuikin. PoHa Tapbl - 650 6appukos. Roble
BolaAepKmBaEeTCS 4 mecsua, Crianza - 12, Bce B 604KaX 13 amepu-
KAHCKOro Ay6a, B OTANYME OT Reserva (24 MecaLa BO GPAHLLY3CKOM
Ay6e). Bouk MOIOT pa3 B roa. BMHO OYMLLAKOT KEAQTMHOM PACTH-
TEABHOTO MPOUCXOXAEHMS. [lepea PO3AMBOM — GUALTPALMS. Roble
BbIAEPXKMBAETCS 2 MecsLa B ByThiAke, Crianza — 8, Reserva — 2 roaa.
AQHHOST BUHOAEABHS MCMOAB3YET BEICOKOKAYECTBEHHBIE DAUTHbIE
APOXOKN, HTOBBI AOBUTECS UAETAABHOTO PE3YALTATA.

It all started in 1997 when Barbadillo group of
companies decided togetherwith Jose M. Vegas
to establish a new winery in Ribera del Duero. In
just 10years, the company hadbecome amarket
leader. The winery has 5 hectares of its own land
and 60 hectares under its control. Height: 800-850
m above sea level. A modern winery was built
among the vineyards: it is a replica of an ancient
castle fraditional for this area.

Harvesting: 65% is hand-harvested, 35% - by
machines info frailers of 4.5 tons. Tare fund: 650
barriques. Roble is aged for 4 months, Crianze
-12; all in American oak barrels, which is not the
case with Reserva (24 months in French oadk).
Barrels are washed once a year. The wine is
refined with vegetable gelatin. Filtration is done
before bottling. Roble is aged 2 months in bottle,
Crianza - 8 months, and Reserva 2 years. This
winery uses elite high quality yeast to achieve the
perfect result.
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ABpaaycud

3 wectn DO AHAGAYCUM COMBIN SIPKUMA, KOHEYHO XKE,
Sherry DO. 3a XepecoM 3aKpeNAEH CTATYC CAMOW APEBHEN
BUHOAEABYECKOM 30Hbl. OBAACTb HOMMEHOBAHMS Jerez-Xéres-
Sherry DO 6bIAQ 3aPUKCUPOBAHA B 1935 roay. BUHOMpOAHNMKM
— OKOAO 7 TbIC. ra. BUHQ, KOTOPbIE 3AECH NMPOU3BOAST, HOPSIAY
¢ pernoHoM Manzanilla Sanlucar de Barrameda DO, onpeae-
ASIKOTCSI KATEropuen KpenAeHbix BUH — Vinos de Licor.

Tom copTa BUHOMPAAQ MCMOAB3YIOTCSI AAST IOAYYEHWUS KpEe-
MAEHOIO HAMUTKA MOA HA3BOHMEM xepec. CyllecTByeT psia
PA3ANYHBIX XepPeCOoB: GUHO, MAH3AHWUABS (KCTATU, STO OTAEAbL-
HbI anneAAacboH Manzanilla Sanlucar de Barrameda DO),
OMOHTUABSIAO, OAOPOCO, MEAPO XMMEHecC. B Hawe Bpems
MOMNYASIPHOCTb XepeCca 3HAYUTEABHO HIKE, YeM B 1970-x ro-
Aax. COTAQCHO AGHHBIM Consejo Regulador, Mpon3BOACTBO
xepeca B 2018 roay YMEHbLUMAOCH HA 2/3 B CBSI3M CO CMOAOM
NPOAMK HA 6%. MNpun aToM pbIHOK CLUA 9BASETCS OAHUM U3 HE-
MHOTVIX, TA€ B MO3AMNPOLUAOM FOAY BbIAO 30PUKCUPOBAHO HE-
BOAbLLOE YBEAMYEHME MOKA3ATEAEN UMMOPTA: C 1232 246 A B
2017 roay A0 1242 800 A—B2018-Mm.

Jerez-Xeres-Sherry DO (about 7
thousand hectares). Of the six DOs in
Andalusia, Sherry DO is definitely the
brightest. Three grape varieties are used
to produce the richest fortified drink
called sherry. It should be emphasized
that various sherries exist: fino, manzanilla
(incidentally, it is a separate appellation
Manzanilla Sanlacar de Barrameda DO),
amontillado, oloroso, and pedrojimenez.

Ayulumne BUHOAEAbHU

AAS NOCeLLeHuns:

Tio Pepe-Gonzalez Byass,
Lustau, Sandeman, Hidalgo,
Rey Fernando de Castilla.

Lustau, Sandeman,
de Castilla.

Top wine bars:
Tabanco El Pasaje,

Ayulume BMHHbIE 6apbI:
Tabanco El Pasaje, Tabanco
San Pablo, Taberna der
Guerrita, Bodegas Obregon,
Bodega-Bar El Pimpi (Maaara).

Top wineries to visit:
Tio Pepe-Gonzalez Byass,

Hidalgo, and Rey Fernando

Tabanco San Pablo,
Taberna der Guerrita,
and Bodegas Obregon.

roducing region
4

B nocaeaHMe ABO TOAQ 3TOT AQHAQAYCCKUM HOMUTOK HA-
YMHOET BO3BPALLATL CBOW MO3MLMM (MOABEM MPOAOXK HA
46% B 2018-2019 roAQX B CPOBHEHUM C MPEABIAYLLMMUY FO-
AOMU, B 3HAYUTEABHOW Mepe BAAroAaps MONyASIPU3aLLMN
KOKTEeVAEN Ha OCHOoBE xepeca). TeM He MeHee, MOKA AQXKe
«KPEMNAEHBIE POACTBEHHWMKM» — MOPTBENH U MOAENPA One-
PEXAIOT XEPEC B CNpOCE.

He 1aK AQBHO BbIAG BHECEHAO MOMPABKA B CTAHAQPTHI pe-
TYAVPOBOHMS MPOW3BOACTBA. VIBMEHEHNS 3QKAKOYAKOTCST B
MUHUMOABHOM TPEBOBAHUM COAEPKAHMS CIMPTA B depMeH-
TALMM KAKOYEBBIX TUMOB Xepeca: OT 15% AAKOroAst aAast Fino &
Manzanilla; ot 17% - ang Amontillado, Palo Cortado, Oloroso.

BAKHO YTOYHWTB, YTO C PEAQKLUMEN 3TOrO 3AKOHA XEPECHI
Amontillado, Palo Cortado 1 Oloroso Tak)ke CTAOHOBSTCS MOA-
HOLIEHHBIMW  YYOCTHUKAMM HOMMEHOBAHUST — KAQCCUPULN-
PYIOTCS KOK Xepec B pamkax DO. PaHee 3Ton NpUBMAETNEN
ObIAV HOAEAEHDI AULLb OTAEABHBIE XEPECHBIE COPTA — FINO &
Manzanilla, pepmeHTpyemble ¢ GAOPOM.

Nowadays, the popularity of sherry is much
lower than in the 1970s. Although, during the
recent two years, this Andalusion drink has
begun to regain its position (a 46% increase
in sales in 2018-2019 compared to previous
years, primarily due to the popularization of
sherry-based cocktails). Nevertheless, even
the “fortified relatives” — port and Madeira —
are in a higher demand than sherry.




Bodegas Senorio De Nevada

%fiorio DE

NEVADA

Ctra. de Conchar s/n, 18659 Villamena, Spain
(Hacienda Senorio De Nevada Hotel)

(+34) 958777092, (+34) 958777088
reservas@senoriodenevada.es
www.senoriodenevada.es
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EcAam KTO-TO Aymaer, 4To  AHAQAYCUS KOK BUMHOAEABYECKOS
OOAQCTb YTPOTUAQ MOTEHLIMOA B MPOV3BOACTBE KPACHbBIX BUH, TO
BOM ctopa! B 3TOM yroake npoBuMHLMM [PAHOAQ — MAEAABHBIA AAS
BUHOMPOAQPCTBA  MUKPOKAMMAT (0OPA30BAH ropamn  Cbheppa-
Hesaaa n CpeanseMHbIM MOPEeM), O TaKKe 6oratble MUMHEPAAOMM
noysbl. BuHorpaaHukm Bodegas Senorio De Nevada obuen
MNAOLLOABIO 21 T PACMOAOXKEHBI B MCTOPUYECKOM pervoHe La
Alpujarra, Ha BblcoTe 650 M HaA YPOBHEM MOPSI. [TOYBA BbICOKOrOpPbSI
XOPOKTEPU3YETCSl  AOCTATOYHBIM  KOAMHYECTBOM  MMHEPOAOB, O
KAMMQOTUYECKME YCAOBMST GOPMUPYIOTCS MOA BAUSIHIEM MOPSI, FOP M
Tpex pek. Takas reorpadumst SIBASIETCS MPUYNHON PE3KMX MepenaAOB
TEMNEPATYPHbIX PEXNMOB AHEM (+35°C) 1 HOoYbtO (+12-14°C). 3aech
BblpawBaoT Cupa, Mepno, KabepHe CoBMHbOH, T Bepao,
a Takke TemMnpaHWAbO. BuHHbIE GAeHABl Senorio De Nevada
30BOEBAAV MHOXXECTBO MMPOBbIX HArPAA. 3AECH KEe MPOU3BOAST
MOHOCOPTOBOE BUHO U3 T Bepao — Senorio De Nevada Ecologico
(12,5%). B opHOM KOMMAEKCe C BUHOAEAbHEN 1 Hacienda Senorio De
Nevada Hotel, cnpoektmpoBaHHbIM apxutektopoM Jesus Del Valle.
KOM$OPTHO, CTUABHO — peKkoMeHAYeM! BOHYC — BUABI HO AOAUHY
C OAVIBKOBBIMU POLLAOMW U BUHOTPOAAHNKU. V1, KOHEYHO, OTAUYHBIN
pPecTopaH. KyxHsl BbIAQ MPOTECTUPOBAHA HALWEN peAaKUMen —
BCE HA «OTAUYHO». ECAM BOM HMKOTAQ HE AOBOAMAOCH NPOBOBATH
Rabo de Toro, caeanamte 210 B AHAQAYCUU, HA POAMHE
KOPPUAbLI. 1 UMEHHO 3aech! OBea AN YXKMH B COMPOBOXAEHUN
AEryCTaumMm MEeCTHbIX BUH — AYHLLNIA BEIGOP.

If anyone thinks that Andalusia as a wine region
has lost its potential in the production of red wines,
then you should definitely visit the place! Vineyards
Bodegas Senorio De Nevada possessing a total area
of 21 hectares are located in the historical region of La
Alpujarra, at 650 meters above sea level. Syrah, Merloft,
Cabernet Sauvignon, Petit Verdot and Tempranillo are
grown here.

Senorio De Nevada wine blends have already won
numerous world awards. It also produces a single-
variety wine from Petit Verdot - Senorio De Nevada
Ecologico (12.5%).

The winery shares the premises with Hacienda
Senorio De Nevada Hotel, designed by the architect
Jesus Del Valle. It is comfortable and classy — we do
recommend itl As a bonus - you will be able to admire
the views of the valley with olive groves and vineyards.
It goes without saying that a great restaurant is also
in place. Members of our editorial board tasted its
dishes: everything was superb. If you have never
tried Rabo de Toro, do it in Andalusia, the home of
bullfighting. And do it in that restaurant! Either lunch,
or dinner will be accompanied by tasting local wines,
which makes the best choice.
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B atoM ropoae knam npoobpasbl AOH YKyaHa 1 KapmeH.
AOCTONPUMEYATEABHOCTN: KADEAPAABHBI COBOP, 30AOTOS
6awHg, Mapk Mapun-Aymsel 1 Maowoab Vicnanmm., W,
KOHEYHO, XMPAAbAQ — ObiBLUMK MUHOpPeT (XII B.), a Tenepb
4ACOBHS cobopPA. MOXHO MNOAHSITECSI U C BbICOTbI 97 METPOB
OTKPOETCS MOTPSICAOLLMI BUA HO CEBUABIO.

The real persons who were later depicted as Don Juan and
Carmen lived in this city. Landmarks: the Cathedral, Golden
Tower, the Parque de Maria Luisa, and Plaza de Espaiia.
Undoubtedly in addition to the Giralda - the former minaret
(XIl century) and now the cathedral’s chapel. You can climb
the Giralda tower and there, from the height of 97 meters, a
stunning view of Seville will come to the fore.

BCceMMpHytO  M3BECTHOCTb TFOpPOA MPUOBPEA OBAAroAAdPsT  MAMSITHUKAM
MOBPUTAOHCKOWM 3MOXu — AAbramMope 1 XeHepaamde. AAbraMbpa — ABOPLIOBbIN
KOMIMAEKC, BO3BEAEHHbIN B MEPUOA MOOBASHUST HOCPUAOB, HOXOAUTCSI HO
BbICOKOM XOAME HOA FOPOAOM, €€ BUAHO MOYTU M3 AOOOM TOUKM [PAHOARI.
CBOVM HO3BAHVMEM OHA OBGSI3AHA KPACHOW TAMHE, KOTOPYIO MCMOAB3OBAAM
npPV CTPOUTEALCTBE (MO-APABCKM «OABFAMOPO» — «KPACHBIN»)., K ceBepy OT
AABraAMOPbI PACMOAOXKEH ABOPLIOBbLI AHCAMOAbL XEHEPAAUPE — 3AropoOAHOE
nomectbe Hacpunaos «Boicokmn panckmn  caar». [loMUMO  MHOXECTBA
VICTOPUYECKUX  AOCTOMPUMEYATEABHOCTEN  TOPOAQ,  OBSIBATEABHO  AASI

The city gained worldwide fame due
to the monuments of the Moorish era
—-the Alhambra and the Generalife. A
must-see is Abadia del Sacromonte,
the symbol of which is the Star of
Solomon. It is believed that Spanish
gypsies who were the founders of the
Spanish dance - flamenco - lived on
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nocetleHns: abbarctBo CakpomoHTe (Abadia del Sacromonte), cCMMBOAOM
KOTOPOTOSIBAIETCS13BE3AA COAOMOHA. CUUTAETCS], “TOHA CKAOHAX CAKPOMOHTE
YKUAU UCTMIAHCKME LibIFaHE, KOTOPbIE U SIBUANCH POAOHOYOABHUKAMM CTPACTHOTO
MCMAHCKOro TOHLA — GAAMEHKO. /1 cenyac B neLepax CAKpOMOHTE MOYKHO
NMOCMOTPETb CAMOE MnoTpsicatollee GAAMEHKO B VICNAHUM, MPUYEM CUas 3
CTOAMKOM — YXKMHQS AU AETYCTUPYS BUHO AHOOOTO Y OBHSI.

the slopes of Sacromonte. Nowadays,
in the caves of Sacromonte, you can
watch the most amazing flamencoin
Spain; moreover, you can be sitting at
atable: simultaneously having dinner
or tasting wines of any class.
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Descalzos
Viejos

Partido de los Molinos, 29400,
Ronda, Malaga

(+34) 952 874 696

info@descalzosviejos.com
www.descalzosviejos.com

BMHOAEABHS, MOMMMO MPEKPACHbBIX BUH U YAMBUTEABHOW COOGCTBEHHOM
NCTOPUKN, MPEAAQraeT MOCETUTEASIM MOTPSICCIOWMIA MAHOPAMHBIA  BUA,
HA YLWEABE N YYAECHBIN BeAbil ropoa PoHAQ. O HEM NMUCAA XEMUHIY3N,
BEAb 3TO POAMHA CAMbIX 3HOMEHUTBIX TOPEepPO McnaHun. MNMoAoBynTecs Ha
AETEHACPHBIN PUMCKNM MOCT, BbIPYOAEHHbIN MPSIMO B CKOAE, N30BPAXKEHNE
KOTOPOro OBOAETEAO BECb MUP W CTAAO CBOEOOPA3HON 3MOAEMOM
AHAOAYCUMM.  TIOYXXMHATb MOXHO B PECTOPAHYMKE, MPUHOAAEXKALLEM
AVHOCTUN TOpepo PoMepo, TAGBA KOTOPOW ObIA APY)XEH C CAMUM
XeMUHryasem. A OCTOHOBUTLCSI COBETYEM B 3AELLHEM NAPTAOPE — 3ABUCLUEM
HOA TAYOOKMM yLLLEAbEM (B HEKOTOPLIX MeCTaxX A0 180 meTpos!). Hy, n cama
BMHOAEABHST Descalzos Viejos — peAKOCTb AAST STUX MECT, TAE BUHOAEANE
NPOKTUYECKN YHUHTOXKEHO DUAAOKCEPOW, U BUHOTPOAHUKM TAK U He
ObIAY BOCCTOHOBAEHBI.  AOKALMS BUHOAEABHM — TAK XKE YHUKOABHQ: OHA
PACMOAOXEHO B ObIBLUEM MOHACTHIPE OPAEHA TAK HA3bIBAEMBIX BOCHIX
TpUHUTAPKWEB. No3aHEEe NX NPO3BAAM Descalzos Viejos, 4To 03HAYAET «6oChle
CTapLpI». DTO HA3BAHME W B3SIAQ COBPEMEHHAS BUHOAEABHSI. PA3PYLLEHHBIN
MOHCQCTBIPb C BMAOM HQO KPACOBULLY-POHAY MPMBAEKOA AMYHOCTEW CO
BKyCOM. CHOYOAQ MOMECTbEM BAOAEA KOAYMOUNCKMNIA XYAOXKHWK. 3TEM OHO
BbIAO MPUNOBPETEHO APXMUTEKTOPOM Flavio Salesi — UTAABSIHLLEM, POAMBLUMMCS
B ApreHtiHe. Co cBouM 6usHec-napTtHepoM OAaBMO B 1998 roay HOYAA
BOCCTOHCOBAMBATL 3ACHUE, U 3OAOXKUA HEMOAOAEKY HOBbIE BUHOTPAAHVKN.
TypucTel Tenepb MOryT AOGOBATLCSI COXPOAHMBLUMMUCS HPECKAMU  HA
CTEHe Liexa BblAePXKKM. OHU M30BPAKAIKOT CBATbIX MOKPOBUTEAEN CTOAMLLBI
AHponycun - CeBuAbU. WX >Ke oBpasbl, HO TPAHCHOPMUPOBAHHLIE
COBPEMEHHBIM BUAEHMEM AOHYEPU OAHOTO M3 BUHOAEAOB (3AMETUM, — AO
HEey3HOBAEMOCTH), YKPALLIOKOT STUKETKM ABYX BVH XO3SIMCTBA.

Descalzos Viejos winery is a rara avis
in this area, where winemaking was
virtually destroyed by phylloxera
and the vineyards have never been
restored. The winery’s location is also
unique:itislocatedinaformerconvent
that belonged to the order of the so-
called Barefoot Trinitarians. Later, they
were nicknamed Descalzos Viejos,
which means “barefoot elders”. This
name was taken by the contemporary
winery. Due to thorough work of the
restoration artists, nowadays, tourists
can admire the preserved frescoes
on the wall of the aging workshop,
and it is a breathtaking view indeed!
Thereupon, a winemaker will invite you
to the courtyard, where you can taste
wines under a spreading avocado
tree, while contemplating one of
the most stunning landscapes on our
planet.

Wines: DV, DV+, DV MINIMA,

DV CHARDONNAY,

DV LAS SANTAS IUSTA,

DV LAS SANTAS RUFINA, DV AIRES
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Barbadillo Group

Luis de Eguilaz, 11, 11540 Sanlucar
de Barrameda, Cadiz

(+34) 956385500, (+34) 956385521,
(+34) 956385501
marketing@barbadillo.com,
reservas@barbadillo.com (B13uT)
www.barbadillo.com

BuHoaeAbHs  Barbadillo  gsAgetca  kpynHenwmim  r
CTApENLLM NPOU3BOAUTEAEM BO BCEM PErnMoHe Xepec
(OPUUMAABHAST AQTA OCHOBOHUS — 1821 rop). A yxe
B 1827 1 BbINyWEHO nepBoe OYTUAMPOBOHHOE BUHO
Manzanilla (6peHanpoBaHHOe Kak Divina  Pastora).
brsHecom ynpasasier ceabMOe MOKOASHUE AVMHACTUAN.
BuHorpaaHukm obwen naowaabto 500 ra HOXOASTCS B
mveHugax Gibalbin n Santa Lucia, paCnoOAOXeHHbIX B
30He Jerez Superior. Cemnyac 17 (1) BUHHbIX norpebos
bapb6aamabo (Bonanza, San Agustin, San Roberto, Mil
Pesetas, San Guillermo, Arboledilla, El Toro, Pastora...)
POCMOAOXEHbI B MPEAEAOX WCTMOHCKOrO ropoAKA
CaHaykap-ae-bappameaa. O6LwLas NAOLLOAL MOABAAOB
6onee 75 000 KB. M, BMELLAKOT OKOAO 65 TbiIC. BOYEK.
NMoMnMO xepeca, 3AeCb MPOU3BOAGT CTOAOBblIE BMHA,
Takme kak Castillo de San Diego, n nepsbin obpaseL,
UrPUCTOro BMHA M3 xepeca Beta Brut. Bo Bpems susnta
HALEN PeAAKUMN HOM MPEAAOXKUAN NPOAETYCTUPOBATL
YHUKOABHbBIN 0BpaseL, KOTOPbIN BblA HAMAEH HOKAHYHE
HOWeEero npuesaa BO  BPEMST 3EMASIHbIX  PABOT HA
Tepputopmn - Boaerm -  Xepec, TMPOASXKOBLUWM B
3AKOMOHHOM cocyae He MeHee 200 AerT.

3T0 BbIAV HOCTOSILLMIA CIOPMNPU3 M BUHHOE NMPUKAKOYEHWE!
CVAQGMM BVHOAEAOB 3AECh CO3AOQH HeboAbLLor Museo
de la Manzanilla. PekoMmeHAyeM nocAe mnoceLleHus
BVHOAEABHW OTMPABUTLCS MOOBEAATh B OAVH U3 PbIOHbBIX
MPEUBPEXHBIX PECTOPAHYMKOB, 3A0AHO MOAKOOOBATHCS
HO yCTbe peKkn [BOAOAKBMBUPD — WMEHHO 3AECb OHA
BMAAQET B OKEQH.

Winery Barbadillo is the largest producer in the entire Jerez
region and is run by the seventh generation of the dynasty.
Vineyards with a total area of 500 hectares are located
on the Gibalbin and Santa Lucia estates, located in Jerez
Superior zone. Now 17(!) Barbadillo wine cellars (Bonanza,
San Agustin, San Roberto, Mil Pesetas, San Guillermo,
Arboledilla, ElI Toro, Pastora...) are located within the
Spanish fown of Sanlucar de Barrameda. The fotal area
of the cellars is over 75,000 sg. m, and they hold about 65
thousand barrels. In addition to sherry, it also produces table
wines such as Castillo de San Diego and the first sample of a
sparkling wine made from Beta Brut sherry. The small Museo
dela Manzanilla was created by the winemakers.




Must

The amazing cave town of Guadix, where the YAVBATEABHBIN NELLEPHBIN TOPOA [YAANKS, TAE COXPAHMANCH
Troglodyte cave dwellings have been preserved. Mewepbl TPOIAOAMTOB. BO MHOMIX U3 HUX CETOAHS
Many of them have now been fumned info hotels. We PACMOAOXKEHbI OTEAU. PEKOMEHAYEM OCTAHOBUTLCS UIMEHHO
recommend staying in them - you will be surprised B HX — Bbl YAVMBUTECb, HOCKOABKO KOMMOPTHO B HX AbILLUTCSI,

how comfortable it is to breathe inside.

TAQBHOSIAOCTOMPUMEYATEABHOCTb
— BOAbLLCSI MEYETb MECKNTA UAK,
KOK ee elle HO3bIBAOT, MeyeTb-
cobop. Cama MmeyeTb CTPOMAACH
B Tpu a1ana, ¢ cepeanHsbl VIl no
Ha4yano Xl Beka. A B 1523 roay
QPXMENMUCKON PELUNA BbICTPOUTb
BHYTPM Me4deT BOAbLLION COBop.
M BBICTPOWA. Tenepb Npmesxamnte,
CMOTPUTE, YTO MOAYYMAOCH!

The main attraction of Cordoba is the
Great Mosque, or, as it is also called,
the Mosque-Cathedral. The Mosque
itself was built in three stages, from the
middle of VIII century to the beginning
of XI century. In 15623, the archbishop
decided to build a large cathedral
inside the Mosque. So he did... Now, you
can come and see it for yourself!

©
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BeceaoBana Haraausa bypaadeHko,
BpeHA-ambaccaaop Vinos de La Luz, comense

LPersona

«2QHOAOTM CBETA» — MMEHHO TAK HO3bIBAKOT MPOPECCUOHAAOB MEXKAYHAPOAHOIO KAQCCQA, 9HOAO-
roB rpynnbsl KOMNAHWM Vinos de La Luz. [Tovemy? Bce NpOCTO: OHM SIBASIKOTCSI BUHOASACQMM TOYMMbI
KOMMAHMIM Vinos de La Luz, Ha3BAHME KOTOPOW B NEPEBOAE C NCMNAHCKOro 03HAYaEeT «BrHa Cee-
Ta». V1 9T0 1M91, BLIBPAHHOE BAOAEALLIEM BUHOAEAEH Prkapao @. HyHbeCOM, CTAAO CUMBOAMY-
HbIM. OHO BOMAOLLAET M reorpaduto, M MACLLTAO KOHLIENTA — BEAb BUHA CO3AAKOTCS1 B CTAPOM M B
Hosom Ceete. OHO CO3BYHYHO C AOTOTUMOM GUPMbI — COAHLLEM, AY4M KOTOPOTO B KODKAOM BOKOAE
BMHA La Luz. M, KOHEYHO, STO MMST OTPOXKAET AYX KOMMAHUN, DHEPTETUKY TEX CBETALIX AKOAEN, KO-
TOPbIX COBPAA 1 OBBEANHUA CO BCEro cBeTa PUKapA0 HyHbeC. MeyTbl BUHOAEAOB, CO3AQIOLLMX
BeAnkme «BuHa Csetom... V1 BOT, BOMPEKU MAHAEMUM 1 MOCTKOPOHOBUPYCHBIM HOCTPOEHWSIM, §1
nooBuWaAack ¢ HoaAanen MeHoM — SHOAOrOM UCMAHCKOW BUHOAEALHM La Luz Del Duero.

Hataaus BypAaayeHko: Hooaus, Bul yaice MHoeo Aemn pabo-
maeme Burnoderom, nodeaurmecs ¢ HaMU, Kak nputiu 6 npo-
Peccuio?

Hoaaung MeHa: S m3ydana xmmuio B yHuBepcurere Ba-
ABSIAOAVIAQ M B TIOCA€AHYVE TOABI OOydeHNs HadyaAa IIOMO-
rath CBoeMy Oparty, KOTOpHIT yKe paboTaa Ha OAHOM U3
MECTHBIX BMHOA€A€H. [IpM3HAIOCh, S BRIPOCAA B CEABCKOM
MecTHOCTH B poBmHIMM Castillay Leon, B ropoake Tudera
Del Duero, pacrioA0keHHOM IIOCPeAM BUHOTPaAHMKOB. {1
3HAaAQ, 910 OYAy CBs3aHa C CEABCKVMM XO3SICTBOM, HY, a Ha-
IIpaBA€HME OIIPEACAVIAOCH CaMO CODOTA.

H.B.: /1, x caoBy, Becoma npecmudicHoe HanpaBieHue,
ecau Becnomuumo Beex «aemarwujux» u «niabaowjux» Gu-
H00eA0B. VnmepecHo, a cKOAbKO Aem Npakmu4ecKu He-
06x00umo pabomamv nod pykobodcmbom HacmabHuka,
npesicde wem camocmoameivto cosdabamp Buno?

H.M.: A4HO MHe ITOHaAO6MAOCEH 2 TOAQ, YTOOBI Ha4aTh
CaMOJ1 YIIPABASTEH IIPOLIECCaMMt — OT OOPe3KM BMHOTPAAQ
M 3aKaH4MBas OYTMAMPOBAHVEM BMHA TIOCA€ BBIAEPIKKIL
OdeHb CKOPO 5 caMa CTara cebe PYKOBOAMTEAEM.

H.B.: AciicmBumeavro, cmpemumervuviii pocm! Ho
docmamoyHo Au 0bpasoBanus, Komopoe Bui noayuuru 6
yHuBepcumeme u dByx Aem NPAKMUKU y ONLIMHOZ0 KY-

pamopa, 4mobvr co3dabamv BuHa makoeo NPeKpacHozo
KauecmBa?

H.M.: Koneuno, Het! KpomMe IOCTOAHHOV IIPaKTUIeCKOM
paboTHI, 51 HAXOKYCh B COCTOSHMM BeIHOTO obydenns. Ce-
presHo! S He ocTaHaBAMBAIOCh HM Ha MUHYTY. PeryagpHble
KYPCBI, TeOpeTidecKye 3aHATHs (KCTaTy, 51 OYKBAABHO He-
AABHO TIOAyUMAA cTerreHb Master of Enology), pabota Ha
BMHOTPaAHMKAaX M ITPOM3BOACTBE, a TaKkKe ITOCTOAHHOE
obImeHye 1 B3aMMOAEVICTBIE C KOAAeTaMy GOPMUPYIOT U
Pa3sBMBAIOT MEHA KaK ITpodeccOoHaAa.

H.b.: Hackoavko mwue uszbecmuo, Bvri cocmoume 6
Consejo Regulador Ribera del Duero. Pacckaxcume, 6 yem
3aKAI0OMAemcs oma 0esimeAbHOCb?

H.M.: OT XypHaAMCTOB HMYETO He yTauiub! Aa, 4 BXO-
Ky B Consejo Regulador Ribera del Duero, xotopeit 3aHn-
MaeTcs KBaAMQMKalMeil BMH STOTO peruoHa. OTO O4eHb
IIOYeTHasd AOAKHOCTh AASL MEHS M S OAHA M3 HEMHOIMX
CIIELMAAMCTOB, KOTOpBIe OLIEHMBAIOT M IIPYMCBaMBAIOT KBa-
AMuKauMio BuMHaM. beitb yaeHoM Consejo Regulador
Ribera del Duero - 870 3HaYMT y4acTBOBATh MCKAIOUMTEAD-
HO B CACITBIX AETYCTAIVAX, pabOTaTh Ha IMMAXK PErMoHa U
BOOOIIIE, DTO OYeHb CTATYCHO. [IPeCcTIiK 5TOJ OpraHNM3aLny
TaK BEAVK, YTO IIPEABAPUTEABHO MHE IIPUIIAOCH HOPOTHCS
B KOHKYpCe, TAe 65120 80 mTpeTeHAeHTOB Ha 8 mecT!
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H.B.: Omo deticmBumervrno Bnewamasem! 3Haiw mak-
ace, umo Bamu cozdano 12 naumernoBanuii Bun u3 00Hozo
copma. Kax Bam ydarocy cderamv ux makumu pasHoimu?
Bedv y Bac ecmv Buna ¢ odunakoBoti Gvidepickoii, HO U3
AbCOAIOMHO PA3HbIX AUHEEK?

H.M.: BeAmkumu TBOpLIAMM ABASIOTCI Teppyap, BO3pacT
AO3, COAHIIE M Ka4eCTBO ATOABI, S JKe TOABKO ITOMOTAlO 5TH
AQpBI TIPUPOABI OPOPMMTD B EAMHBINT aHCAMOAD € TIOMOIIIBIO
TaKMX «MHCTPYMEHTOB», KaK AAUTEABHOCTh Mallepalluy,
TeMIleparypa, CTereHb OOKMra ¥ BBICIIEe KauyecTBO (ppaH-
IIy3CKOTO Ay6a.

H.B.: Kcmamu, o meppyape. Kak Bvt npokommenmu-
pyeme, umo Consejo Regulador Ribera del Duero 6kaio-
uuA beavtit copm Albillo Mayor 8 cnucok opuyuarbHbix
copmoB DO Ribera del Duera?

H.M.: O4eHb IMO3UTMBHOE pelIeHMe, KOTOPLIM BOCCTAHO-
BMAM VCTOPMYECKYIO CIIPaBEAAMBOCTh AAS aBTOXTOHHOTO
copra sroyt mectHOCTH Albillo Mayor. ABa cOCeACTBYIOLIMX
pernona — DO Rueda 1 DO Ribera del Duero u3aaBHa mme-
AU HETAACHYIO AOTOBOpeHHOCTh: DO Rueda - kopoab Oe-
AbIX BuH, DO Ribera del Duero — KopoAb KpacHBIX. AOAKHO
TIPOVITM HEMAAO AET U AaXKe ACCATMACTII, TIPEKAE, YeM BTa
KapTMHa MOXeT u3meHnThcsl. Harrpumep, DO Rueda moxker
TIPOM3BOAUTE PO30OBHIE M KPaCHBIE BIMHA M3 OCHOBHOTO COPTa
Tempranillo, a Takke u3 Garnacha, Cabernet Sauvignon,
Merlot, Syrah. Ho BpgA AM HalfA€TCA MHOTO CIIELIAAVCTOB 1
LIeHNUTeAel, KoTopble Ha30ByT DO Rueda kopoaeM KpacHBIX
BMH. XOTA... Kak TOBOPUT MOJI med, «Aydilee BUHO — TO,
KOTOpoe 6OABIIIe BCero Tebe IO AyIe».

H.B.: Pacckaxcume nam o Bawux HoBvix npoexmax, Bu-
Hax, Komopuwle Ham cmoum 6 baucaiiuiee Bpems nonpo6o-
Gamp?

H.M.: OAMH M3 MOMX IIPDOEKTOB IIOCAGAHErO BpeMme-
HI, KOTOPBII yKe IPeACTaBAeH Ha pBIHKe, — 5T0 Pagos de

Vinos de La Luz - BMHOAEABYECKOS
rpPynna, KOTOPAs BAOAEET MPOU3BOA-
CTBOMM B COMbIX BbIAQKOLLMXCS
pernoHax Ctaporo 1 Hosoro Ceera:
* Pnbepa aAenb Ayspo, MNeHbsidbens,
Vicnanmng

» TockaHa, Ntaams

* AoArHa YKo, MeHaoCa, ApreHTnHA
o CaHta-Mapwug, KaandopHus, CLUA

Valcerracin 10 Meses. DT0 MOAOAO€ BMHO, KOTOpPOE, CO-
TAACHO KAaccuduranyy Roble, AOAKHO MMeTh 6 MecAlleB
BBIAEPKKM B OOUKE, HO BBIAEPKMBAAOCH 10 MeCAIeB — AAS
MIPMAAHMSA €My OKDYTAOCTM M CTA@KMBAHMS MOAOAOCTH.
MbI UCITOAB3YEM GOUKM 0COOOTO «HearpecCUBHOTO» OOKM-
ra, 9ToOBI BTO BUHO COXPAHMAO PPYKTOBOCTH U TIpMobpe-
AO DAETAHTHOCTH. M A, HaM AOPOTO OOXOAATCS 9TM 6OUKM!
(cMeetcs).

H.B.: V Bac ecmv HeKuil npomoKoA, C0ZAACHO KOMOpoMmy
pabomaiom Bce Bunodervnu Vinos de La Luz. Kmo ezo pas-
paboman u 3auvem?

H.M.: MbI, Ha cCaMOM AeAe, MMeeM BHYTPEHHMI IIPOTOKOA
CO3AQHMS TOTO VIAM MIHOTO BMHA, HO OH TMOKMIT M MOXKET
MEHATBCA M3 TOAA B TOA. Haripymep, B HeM MBI MOXKEM YKa-
3bIBaTh TeMIlepaTypy ¢epMeHTaluy, MPOLecC peMOHTaXa.
CoraacHO NPOTOKOAY, MBI MCIIOAB3YeM OAMHAKOBBIE APOXK-
KM, 9TO ITO3BOAAET BMHOACABHAM Vinos de La Luz B pasHbIX
CTpaHax MMeTh TOT JKe YPOBEHb BLICOKOTO KayeCTBa, 3aBOe-
BbIBasI BCe OOABIIIE MeAAA€st U [TounTaTeAet. VM Takas CBOero
pOAa «COAHEUHas cucTemMa» La Luz maeaAbHO paboTaert: ce-
SKUM AOKa3aT@ABCTBOM CAYKUT QakT, 4to B 2019 roay BuHa
AprentuHsl 1 McriaHmy Ha IIPECTMKHOM MEXAYHapPOAHOM
KOHKYyPpce Berliner 0AHOBpeMeHHO 3aBOEBAAM S5 30AOTBIX Me-
Aaaern!

H.B.: Yem omauuaemcsa ypoycaii 2020, kax nobausiu
pekomendayuu om Consejo Regulador?

H.M.: Consejo Regulador MokeT AaBaTh COBETHL M yKa3a-
HYsI, HO KaKABII1 BMHOAEA OyAeT BBIOMpATh CBOJL ITyTh. MBI
OTpaHMYMAM YPOKaMHOCTL A0 5000 Kr/ra, ecAu Apyrmmu
CAOBaMJ, — 5TO OAHA TPO3Ab € KycTa. CeroaHs, KaK, BIIPOUeM,
1 BCETAQ, MBI YBEPEHBI B KaueCTBe Halllero BiHa!

H.B.: Cnacubo, Hoosaus, 3a unmepBuoio. Ml ¢ Bamu cko-
po Bcmpemumcs, cpasy dce NOCAe OMKPLIMUS 2PaHUL,.

DoTO NPEeAOCTABAEHDI rPyNNor koMnaHun Vinos de La Luz
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Noelia Mena:

The La Luz “Solar System” functions ideally!

"Oenologists of the light” —that’s exactly how | would like to call world-class professionals,
Oenologists of Group of companies Vinos de La Luz. Why? Everything is very simple: they
are oenologists of Group of companies Vinos de La Luz, that means Wines of the Light.
The name La Luz —is the Light translated from Spanish —is probably the providence for the
owner of the wineries Ricardo F Nunez, because we can see how bright people comes to
his company, growing up and create great wines of the light! This name certainly reflects
the company’s spirit! The vibes of those radiant personalities who were found and united
throughout the world by Ricardo Nunez. The dreams of the winemakers creating great
“Wines of the Light”... Thus, despite the pandemic and post-coronavirus moods, | talked
to Noelia Mena, enologist of the Spanish winery La Luz Del Duero.

Nataliia Burlachenko: Have you been working as a
winemaker for many years, share with us, please, how and
why you came to this profession, who inspired you?

Noelia Mena: I studied chemistry at the University
of Valladolid and in the last years of my studies I began
to help my brother, who already worked at one of the
wineries. I will not dissemble and say that I grew up in
the countryside in the province of Castilla y Leon, in the
town of Tudera Del Duero in the middle of vineyards. I
knew that I would be connected with agriculture, but the
direction was determined by itself.

N.B.: And a very prestigious direction, if you recall all
the «flying» and «floating» oenologists (laughs). Well,
how many years do you need to work under strict guidance
before you began to create wine by yourself?

N.M.: Honestly, it took me 2 years to start managing
processes by my own, from grape pruning to bottling after
aging. Very soon, I became independent in my work.

N.B.: Really such a fast growth! Is there enough
education that you received at the university and your
experience of work under surveillance to create amazing
wines that we can now enjoy?

N.M.: Of course, it is not enough! In addition to
permanent work for acquiring practical skills, I never stop
learning. Seriously! I do not stop learning for a moment!
Regular courses, classes (by the way, I just recently received
a Master of Enology degree), practice in vineyards and
production, as well as constant communication and
interaction with colleagues, shape and develop you as a
professional.

N.B.: As far as I know, you are a member of the Consejo
Regulador Ribera del Duero. Can you share with us what
does this mean?

N.M.: I can’t hide anything from you! Yes, it’s true. I
belong to the Consejo Regulador Ribera del Duero, which
is involved in the qualification of wines of this region.
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This is a very honorable position for me and I am one of
the few specialists who evaluate and qualify wines. Being a
member of the Consejo Regulador Ribera del Duero means
participating exceptionally in blind tastings, and the prestige
of this organization is so big that I had to participate in the
competition where there were 80 applicants for 8 seats!

N.B.: This is really impressive! The other question — there
are 12 names of wines from one variety created by you, how
did you manage to make them distinctive, as far as you have
wines with the same aging, but from different lines?

N.M.: The great creators are the terroir, the age of the
vines, the sun and the quality of the grape, but I only help
these natural gifts to become a single ensemble with the
help of man - made tools such as duration of maceration,
temperature, degree of roasting and the highest quality of
French oak.

N.B.: How do you comment on the fact that the Consejo
Regulador Ribera del Duero included the white grape Albillo
Mayor into the list of official varieties of Ribera del Duero?

N.M.: A very positive decision, which restored historical
justice for the autochthonous variety of this place Albillo
Mayor. The two neighboring regions DO Rueda and DO Ribera
del Duero since a long period have an unspoken agreement:
DO Rueda - the king of white wines, DO Ribera del Duero -
the king of red wines. Many years and even decades should
pass before this picture can change. For example, DO Rueda
can also produce pink and red wines from Tempranillo, as
well as from Garnacha, Cabernet Sauvignon, Merlot, Syrah.
But it is unlikely that many experts and connoisseurs will call
DO Rueda the king of red wines. Although ... my chief says -
«the best wine is that you like the best»!

N.B.: Tell us about your new projects that we should try?

N.M.: One of my latest projects that is already on the market
is Pagos de Valcerracin 10 Meses. This is a young wine, which
according to Roble classification should have 6 months of aging
in a barrel but it was aged 10 months to give it roundness and
smooth its youth. We use barrels of a special «<non-aggressive»
roasting so that this wine retains its fruitiness and acquires
elegance. Yes, these barrels are expensive for us! (laughs).

N.B.: You have a protocol according to which all Vinos de
La Luz wineries work. Who created it and why?

N.M.: We actually have an internal protocol for creating
this or that wine, but it is flexible and can change from year
to year. For example, we can indicate there the temperature
of fermentation, the process of “remontage”, according to
the protocol we use the same yeast, which allows to the
wineries of Vinos de La Luz in different countries to have
the same high quality, winning more and more medals and
connoisseurs. And as proof of this, in 2019, the wines of
Argentina and Spain won 5 gold medals at the same time at
the prestigious International Competition Berliner!

N.B.: How is the 2020 harvest different, how did the
recommendations from Consejo Regulador influence?

N.M.: The Consejo Regulador can give recommendations
and directions, but each winemaker will choose his own path.
We expect 2020 to be a fruitful year. We decided to limit the
yield to 5000 kg / ha, in other words, one bunch from a plant.
Today, as we are always, sure in the quality of our wine!

N.B.: Thank you, Noelia for this interesting and informative
conversation! We will meet soon, immediately after the
borders will be open.

D+ File

Vinos de La Luz it's a wine-making
group that owns production facilities
in the most prominent of Old and New
World regions:

« Ribera Del Duero, Pefdafiel, Spain
e Tuscany, Italy

 Uco Valley, Mendoza, Argentina
» Santa Maria, California, USA

Photos by the Vinos de La Luz



