
2  Wines from Spain News Vol. XIX, No. 1

MADRID

BA

Regions Featured
Spain News

Spain

France

Portugal

Jerez-Xérès-Sherry

Rueda

letter / from the editor

Salud!

Lavinia B. Miró, Editor-in-Chief

While many American wine aficionados and even Spaniards associate Spain with red wines, there

are some unique wine regions that specialize in white wines. For example, the Albariños of Rías

Baixas and the white wines of Rioja, both enjoy a steadily growing reputation for quality and

value. In this issue, Bruce Schoenfeld takes us to the D.O. Rueda, where the luscious white Verdejo grape is

supreme. Flavorful and ethereal wines with aromas that leap from the glass are being produced in this part

of west-central Spain. Read about this fascinating wine, starting on page 4, and the new and exciting

developments in the Rueda region that are sure to put it squarely on every wine lover’s map.

Eunice Fried shares an enlightened view of that most distinctive of wines – Sherry. Noting that most

of the world’s wines are constantly trying to reinvent themselves, to set themselves apart from relatives in

other parts of the world, Sherry stands apart. So singular is Sherry, she writes, starting on page 9, that

reinvention is not its game. Find out why this superb wine from Jerez appeals to fans throughout the world,

no matter what the season.

Finally, as summer approaches our thoughts turn once again to the lighter, brighter wines that cool

and stimulate us at the same time. I am talking of course about rosados, those crisp, clear wines of many

shades of pink, whose fruity tones provide the foundation of this most refreshing of wines. Starting on page

13, Gerry Dawes brings us up-to-date on Spain’s rosados and the producers who are so successful at making

these beautiful jewel-like wines.

I hope you find this issue of Wines from Spain News as

fascinating and refreshing as the wines we cover and that your

summer will present opportunities to try some of the

wonderful wines we write about here.
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The sheep tread slowly past the old vineyard, just as
sheep have done here for countless years. How old

are these vines that are wide enough, some of them, that
no man can fit his hands around them? Older than the
ageless shepherd, his face marked with lines, who steps
past them on this April morning, moving no faster than his
flock. Old enough that nobody alive can remember a time
when they weren’t there.

This vineyard, set in a flat field not far from the town
of La Seca in west-central Spain, is hardly unique in Rueda,

REGIONAL FOCUS / RUEDA

by Bruce Schoenfeld

a Denominación de Origen (D.O.) that extends from just
outside the city of Valladolid into corners of Avila and
Segovia. Minutes later, the car we’re riding in pulls up
before another field of fat, gnarled vines, laid out in the
same checkerboard fashion.

The grapes growing on these vines are Verdejo, a
variety that is said to have originated here as long ago as
the reign of the Roman Empire. Verdejo makes a wine that
is both potent and ethereal, with a substantial mouthfeel
but a nuanced flavor, and an aroma that leaps from the

Rueda - Dedicated to white wines
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glass. This particular
vineyard is being used to
make a barrel-fermented
cuvee for a new winery
called Naia, which is set to
debut this year. “What I can’t
understand is why grapes
from these vines were still
around to be used,” says
Victor Rodríguez.

A Madrid wine journalist
and one of the four partners
in the project, Rodríguez has traveled widely around Spain.
He’s intimately familiar with the grab for decades-old
vineyard land that has played out recently in nearby Ribera
del Duero and Toro. But as Rodríguez is learning, that gold-
rush mentality hasn’t hit Rueda yet. There isn’t enough
profit in Rueda wines. Most of them sell for about $5 a bottle
on the local market. High-end means $10 or $12, a tenth
the price of the cult wines of the neighboring D.O.s.

That may be because the grapes here are white.
Spaniards aren’t accustomed to paying more than a few
hundred pesetas for white wines, which is why Albariño
from the Rías Baixas, so prized on the international market,
is perceived as absurdly expensive by many wine-buying
locals. The equivalent of $18 or $20 for a bottle of white
wine? Ridiculous!

“It’s hard to sell white wine in Spain,” says French-
born Didier Belondrade, whose Belondrade y Lurton
varietal Verdejo may be Rueda’s best. “When you talk about
wine here, Spaniards immediately think of reds. Unlike
France, there’s no culture of drinking white wine with a
meal in Spain.”

Yet Rueda, wedged between two D.O.s that produce
hulking red wines of great power and structure, has always
produced white wines. It is one of Spain’s few grape-
growing regions that is dedicated to whites, and the only
one with the arid conditions of the country’s vast central

plain. The locals don’t go so far as to drink white wine with
the grilled beef, lamb and roast pig that constitutes much
of cuisine in the area, but they do probably drink as much
white wine as they do red. That makes them unusual
enough. 

The reason, as far as anyone can fathom, is that the
white grapes have always been here, as long as wine has
been made in Iberia. Over the last few centuries, the grapes
became a profitable business in Rueda. The Verdejo
(and Palomino, which is usually associated with Jerez but
in all likelihood was growing in Rueda first) made rough,
fortified wines that were shipped to the north and west, to
Galicia and the Cantabrian coast. Even today, you can walk
into a bar in Spain and ask for “un Santander,” which means
a fortified white wine like the seagoing citizens of that
northern Spanish city traditionally consumed. (Whether
you actually get one, or merely a curious look, depends on
the age of the bartender.)

Like the varities in so many Spanish D.O.s — the
Albariño of Rías Baixas, the version of Tempranillo that
thrives in Toro, the old-vine Garnacha of the Priorat — the
Verdejo of Rueda served as a prophet without honor in its
own land. By the 1970s, vines were being pulled out and
replaced with more commercially viable varieties, most
notably Viura, which offers far greater yields. Alarmed at
the trend, local viticulturists shaped themselves into
committees to legislate the
use of various varieties, and
save Verdejo.

Concurrent with this,
the storied French enologist
Emile Peynaud made a trip
to Rueda. He was working in
the service of Herederos de
Marqués de Riscal, the Rioja
bodega. “We wanted to find a
white wine that could reach
the level of our red wine,” O
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says enologist Pedro Aznar.
Whites made from Rioja’s
pallid Viura were not the
answer.

Peynaud was taken by
the possibilities inherent in
Verdejo. Before long Riscal was
fermenting purchased grapes
from the 1971 vintage. A year
later, it started building a winery
and soon was using its

formidable name and sales network to put a varietal Verdejo in the
marketplace. In 1980, a Denominación de Origen was created.
What had been called Tierra de Medina was officially changed to
D.O. Rueda.

Riscal is still here, making fragrant, ethereal wines.
Several dozen competitors are now, too. One of the first was
Antonio Sanz, a fifth-generation winemaker whose family had
for years owned a bodega that produced bulk wine. You can’t
walk a block in Medina del Campo or Tordesillas without seeing
the Sanz name on a sign somewhere, on the plate of a law
firm or a furniture store or, most likely, a winery. There are at
least seven members of the extended clan making wine in
Rueda, including Antonio and his son Richard, Vicente Sanz,
Segundo Sanz, Pedro Sanz, Javier Ayala Sanz and Juan Carlos
Ayala Sanz. They are the region’s consummate insiders.

In the early 1970s, Antonio Sanz had roughly the same
discussion that, an ocean and a continent away, Robert
Mondavi had recently completed with his own family. Like
Mondavi, Sanz believed in a future of varietal wines of top
quality, not marginal wines sold at the cheapest possible price.
Like Mondavi, too, he was an innovator.

In 1974, he decided to head off on his own with Bodegas
de Crianza Castilla la Vieja, putting his quality statement right
there in the name of the winery. Soon he was barrel-
fermenting his wines, and planting Sauvignon Blanc to
augment the Verdejo. He made the first late-harvest Verdejo
in the region, and probably the world, and even a sparkling

Verdejo, using Méthode Champenoise. He’s busy now making
a varietal Sauvignon Blanc, and experimenting with
Chardonnay bottlings that don’t carry the Rueda designation,
since the variety isn’t permitted under D.O. rules. These days,
he sells every bottle of wine he produces.

At the other end of the spectrum, a sweater often
stylishly draped around his shoulders, is Belondrade. A
marketing director for Air France for fifteen years, he was
until recently married to Brigitte Lurton of Bordeaux’s
Lurton family. In 1993, he tasted his first Verdejo, which
was being made by Brigitte’s cousin, Jacques Lurton. Its
possibilities reminded him of his benchmark white
Burgundy. In 1994, Didier and Brigitte came south to make
wine.

While Antonio Sanz was motivated to try other grapes
on this terroir he knew so well, Belondrade arrived from
the opposite direction. “I loved the idea of making a white
wine that wasn’t Sauvignon and wasn’t Chardonnay,” he
says. “Chardonnay is everywhere, in every zone of the
world. Verdejo is autochtonous. You can’t find it anywhere
else.”

In 1994, Belondrade made his first vintage of
Beldondrade y Lurton, but he didn’t sell it until 1996. In
between, he kept it in oak barrels for a year — half French,
half American — and then in the bottle for nearly another.
“In Spain, people have ideas about whites,” he says, but he
set out to change them. What he wanted, he said, was a
white wine that behaved like a red.

He built an ultramodern winery that looks like a clothing
boutique. He put his wine on the market with a bright orange
label, and crisp design elements that could have come from
an Air France ad campaign. Consumers had never seen a
Spanish wine like it.

And Belondrade y Lurton tasted like nothing from Rueda
had ever tasted. It had the snap of white Burgundy and the
heft of Viognier. He cautioned consumers to put their bottles
of Belondrade y Lurton in their cellars for a year or two to
give them additional roundness, but few understood. It wasn’t
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so long ago that Rueda was selling bulk wine, and now they
were being asked to treat a bottle of Rueda like Puligny-
Montrachet.

In recognition of reality, Belondrade tweaked his
winemaking style. The 2000 is more generous when young
than the 1999, and the 2001 is more generous still. The
American oak is all but gone. From 10,000 bottles of the 1994,
he’s now making about 55,000, so the wine can be found in
the marketplace — at the best
Spanish restaurants, to be
sure, but also beyond.

Now comes Naia, the
next step in the region’s evo-
lutionary cycle. Rodríguez,
who edits the Spanish wine-
and-food monthly Vino y Gastronomía, is the front man for
the most ambitious project to hit the region since
Belondrade’s. The plan is to release as many as 190,000
bottles of the inaugural effort, which is like a rock band
debuting with a double CD. Eighty percent of that is
earmarked for export.

As a nod to the international drinkers they need to
survive, 11 percent of Viura has been blended in with the
Verdejo to alleviate some of the rusticity from the nose.
“We like the wines of Rueda as they are,” says Rodríguez,
“but we’re going after something different. This will be a
wine using a very strong selection of grapes, a wine very
much higher than average.”

One of the partners is Eulogio Calleja, who works as
winemaker or consulting winemaker for seven other
bodegas in the area. Of the 30-odd wines at a semi-
comprehensive tasting presented by the Rueda Consejo
Regulador in April, nearly half have some connection, past
or present, to Calleja. Many of his wines, like the others in
the current marketplace, share a similar set of
characteristics, including passionfruit on the nose and a
sweet, candied flavor that announces itself at the front of
the palate and holds on for the ride.

Naia is different. The juice is exposed to the skin of the
grapes for a full 12 hours. It then passes through the only
known Willmes press in the region, to obtain maximum
extraction with a minimum of violence to the fruit. It spends
three months on its deposits, but not in barrels. The result
is a wine with a viscous mouthfeel that retains a high level
of acidity. It tastes like Verdejo, but it glistens in the glass
like Chardonnay.

Naia is still a secret. Even
Richard Sanz, Antonio’s son
and a sixth-generation Rueda
winemaker, hadn’t heard of
the project just weeks before
its release. That would never
have happened in the old

Rueda, but now the stakes are being raised. “The big
companies are coming in,” Richard Sanz says with a shrug.
“They’re studying the zone in secret. Osborne, González
Byass, Marqués de Murrieta, Barbadillo. Who knows what
will happen next?”

He isn’t bothered. He knows his region has to evolve. Just as
his father made the break from the family in the early ‘70s,

The future of Rueda isn’t wines that

taste like those anywhere else, but

wines that could only be made from

Verdejo — and made here.
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Where to Stay: The locals like to

say that wine tourism is a new

phenomenon in Rueda, but in fact

it doesn’t yet exist, not in any

recognizable form. The few streets

of the town of Rueda itself can be

traversed in ten minutes. La Seca

and Medina del Campo are each

worth a nice, long stroll. Most wine

professionals live in Valladolid.

You should, too, for the

duration of your stay. The AC hotel

chain, perhaps Spain’s best, has

converted an 18th-Century

monastery into a new property in

the Arroyo de la Encomienda

subdivision south of the city. Called

the Palacio de Santa Ana (Calle

Santa Ana; telephone: 983-409-

920), it sits two minutes from the

motorway, and 15 minutes from

the D.O.’s edge. The hotel’s open

courtyard has been glassed in,

Louvre-style, and now houses a

gourmet restaurant. Rooms are

ample and ultra-modern, and

he’s making a break — albeit
an amiable one — from his
father’s generation. De-
cades-old vines are nothing,
he believes, without new
ideas. He talks about new
varieties, new production
methods, new packaging. He
pours a late-harvest Verdejo
that sips like a Sauternes
and says, “When the big
companies come in, the little
ones will have to change
their concept, or disappear.”

The future of Rueda, he
believes, isn’t wines that
taste like those anywhere
else, but wines that could
only be made from Verdejo
— and made here. “Every
wine will have to be
absolutely emblematic of
Rueda, or there will be no
reason for it to exist,” he
says. “Our wines here are
very good now. They’ll just
have to get even better.”

rates are modest for a hotel with all

the business amenities.

Where to Eat: El Torreón (Dimas

Rodriguez, 11; telephone 983-770-

123) is not only the best restaurant

in Tordesillas, it serves as the unofficial

clubhouse for wine professionals

from two regions, Toro and Rueda. At

a recent lunch, Marcos Eguren of

Toro’s Numanthia unexpectedly ran

into Mariano García (who makes

Mauro in nearby Ribera del Duero and

San Roman in Toro), and his sons,

Alberto and Eduardo, and joined them

for lunch. Later, Belondrade

materialized at their table. Nobody

seemed astonished; there really isn’t

anywhere else to go.

The food at El Torreón is simple

and delicious, mostly grilled meats.

Owner Jeremias de Loza loves to

sneak up on a table and fling salt in

the general direction of the slices of

rare beef that are rushed off the open

grill and onto plates. Somehow, the

salt usually manages to miss the open

wine glasses.

In nearby Orujo de Yerbas, the

two-star Hotel San Roque (Carretera

Madrid-Coruña; mile marker 157)

looks like it began life as a Howard

Johnson and declined from there.

Inside, however, the region’s best

young suckling pig is served, roasted

crisply, alongside a salad of anchovies

and peppers. The wine list is

heavy on Ribera del Duero and

Rioja reds.

The best meal within easy

driving distance is Fátima, in

downtown Valladolid (Calle

Pasión, 3; telephone 983-34-28-

39.) Without explicit directions,

you’ll probably spend less time

driving there and parking in the

underground public lot than you

will wandering around, looking

for the door. It’s always shut, and

no sign indicates the delights that

wait inside.

Chef Fátima Pérez Andrés

apprenticed briefly with Bulli’s

Ferran Adrià, and her cuisine bears

a bit of his genius. Foie gras,

shiitake mushrooms, langostinos

and other exalted ingredients are

served in singular forms and

intriguing combinations. The wine

list is quirky, but eminently useful.

If you want to, you can drink

Rueda whites all night long.

Visiting Rueda

REGIONAL FOCUS / RUEDA

A frequent visitor to Spain, Bruce
Schoenfeld writes regularly for
The Wine Spectator, Saveur,
Men’s Health, and other national
and international magazines. He
is the author of The Last Seri-
ous Thing: A Season at the
Bullfights, published by Simon
+ Schuster.

Verdejo vine. © CEPHAS/Mick Rock

Tordesillas © Gerry Dawes
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WINE REPORT / SHERRY

SSSSSome wines constantly reinvent themselves.  They
must. There are so many others like them that they

often find themselves meeting their own likeness. Take a
wine of international fame – Chardonnay or Cabernet, for
instance.  While versions vary from region to region, close
family resemblances mean that one or the other may try
to distinguish itself from its relatives or in some cases, make
itself more like one of them.  Change – in either direction –
is an ongoing theme.

Sherry, on the other hand, is one of the world’s rare
wines that are so distinctive, so singular, that reinvention
has never been their game. They are classics comfortable
with their traditions and
content with their unique-
ness.  In Sherry’s case, other
countries have copied its
style, made wine in its image
and called it sherry, but they
are claiming what is not
theirs to claim.  No one has
ever been able to duplicate
the original.

True Sherry is a fortified
wine of many styles, ranging
from crisp dryness to
honeyed sweetness and in
color, from pale straw to
deep mahogany.  It is
produced in the province of
Cádiz in Andalusia within the
triangle marked by the towns
of Puerto de Santa María,
Sanlúcar de Barrameda and
the most important, Jerez de
la Frontera, where the best
wines are made from grapes
grown in the chalky white
albariza soil, and aged in the

solera system.  It is the only wine that can rightfully be
called Sherry – with a capital “S.”

Sherry is an integral part of the art of its land.
Andalusia is also where flamenco was born, where the
Moors introduced distillation, where tapas began, where a
succulent Andalusian cuisine reigns, where some of the
greatest fighting bulls and most elegant horses are bred.
This is the land that holds so much of the allure of Spain.

Bounded by the Guadalete and Guadalquivir Rivers and
by the Atlantic Ocean and nearby, the Strait of Gilbraltar to
the west, this southern corner of Spain has had a wine
culture since the Phoenicians brought the first vines about

3,000 years ago.  The
Phoenicians were followed
by the Greeks, Romans,
Vandals, Visigoths and the
Moors, and as the cultures
changed, so did the name of
the place.  One historical
record lists 52 different
name changes throughout
its history.  The Phoenicians,
for instance, called it Xera,
the Moors called it Seris, the
Spanish called it Xérès, and
in the latter part of the 19th
century, Xerez. Eventually,
the Spanish called it Jerez,
which the English mis-
pronounced as Jerries,
Sherris and finally, Sherry.
With a nod to its history, the
region’s Regulatory Council
is named Jerez-Xérès-
Sherry.  Along the way, the
wine changed too.

By the early sixteenth
century, wine had become

Sherry
the world’s most distinctive wineby Eunice Fried

Peaceful scene in Andalucia. © Getty Images
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an important export with England its major market.
Because a struggle between growers and merchants
brought a law that made aging Sherry illegal until the late
1700’s, the wine was shipped out within the first year of its
life to make room for the next harvest; and because this
young wine did not always take well to the long sea voyage,
it began to be heavily fortified.

Sherry, as we know it today, was born in the early
1800’s when the British trade demanded that aging be made
legal.  Once aging was allowed, several important factors
came into play.  Fortification became measured rather than
haphazard resulting in a wide range of styles; and since
the wine no longer had to be sold within a year, it could be
properly aged in Spain.  With that, the solera system was
created.

Sherry begins with three white grapes —  Palomino,
the most important, and the sweeter Pedro Ximénez and
Moscatel.  After the grapes are harvested, usually the first
two weeks of September, the base wine is made, finishing
with an alcohol content of about 11 to 12 degrees.  After
fermentation is complete, the characteristics unique to
Sherry take over.  Within about a month, the new wines
develop a layer of yeast called flor.  The Spanish word for
flower, flor looks like a fine white cream as it covers the
top of the wine.  The wines are tasted and those that are
the palest and lightest-bodied are fortified to about 15

Storage and Service of Sherry

Sherry is best stored in a cool, dim place away from bright

light and extremes of temperature.  Dry Sherries are

generally served chilled.  Oloroso and sweet dessert

Sherries are usually enjoyed at room temperature although

they are also popular poured over the rocks for a cool

summer treat.  When to drink Sherry?  Actually, any time.

Fino and Manzanilla are perfect as a chilled aperitif and

with many seafood dishes, light Chinese fare, smoked

salmon, sushi and sashimi.  It is the most natural

companion with tapas, from cod puffs to Serrano ham,

prawns, scallops, nuts and olives; after all, tapas and

Sherry were both born in Andalusia.

Amontillado is also a fine aperitif and an ideal choice with

soup, roast chicken, fish such as turbot and medium

flavored cheeses.  Try it too

with Indian cuisine.

Dry Oloroso and Palo

Cortado are naturals with

more assertive cheese such

as aged Manchego and

Cheddar.  They also work well

with a wide range of dishes,

from Andalusian specialties to

red meats and game.  And

they make a fascinating wine

to serve with Thanksgiving

turkey.

Sweet Sherries can be a playful contrast to blue cheese

such as Cabrales, Roquefort and Gorgonzola, with other

strong cheeses and with slices of tangy fruits.  As dessert,

drip it over vanilla ice cream.  Rather than tie it to a sweet

dessert, make the wine the dessert and serve it with plain

cookies or unadorned cake.  And when the meal is over,

relax with a glass, the ideal postprandial drink.

○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○ ○
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Styles of Sherry
Sherry is made in dozens of variations but the majority fall within two basic styles: Fino which

matures with flor, and Oloroso which matures without flor.

Manzanilla
A Fino type of Sherry, Manzanilla is the driest, lightest-bodied
and palest of all Sherries, with a tangy, crisp, almost salty flavor.
It is produced only in Sanlúcar de Barrameda near the coast.
Fino
Fino is both the name of a basic style of Sherry and the name
of the classic within that style.  Dry, slightly less austere than
Manzanilla, it is fine, light-bodied, clean and refreshing with a
hint of nuttiness.
Amontillado
Amontillado is a longer aged Fino, deep amber,
dry to medium dry, fuller and richer, complex
and lightly nutty.
Oloroso
One of the two basic styles of Sherry, Oloroso
is fuller-bodied, darker, soft, round, mellow and
richly fragrant with a pronounced nutty bouquet.
Palo Cortado
A rich and textured wine, Palo Cortado is on
the cusp between Amontillado and Oloroso,
combining the characteristics of both.  Usually
mahogany-shaded, dry and elegant, it has a
bouquet reminiscent of hazelnuts.
Dessert and Cream Sherries
In this wide category, some wines are Oloroso
sweetened with Pedro Ximénez or Moscatel
while others are made solely of one of these two grapes.  Most
are deep-colored, velvety, luscious, full-boded and intensely rich.
Age Dated Sherry
Traditionally, Sherries have not been age-dated.  Then, three
years ago, after long consideration, the Regulatory Council of
Jerez-Xérès-Sherry announced the introduction of two new
categories that allow certain classic Sherries to carry their age
on the label.  Under this new regulation, high quality Amontillado,
Palo Cortado, Oloroso and the sweet Pedro Ximénez can be
certified to carry VOS or VORS on the label, guaranteeing their
age.  VOS, Latin for Vinum Optimum Signatum (Very Old Sherry)
is a wine aged over 20 years.  VORS, Latin for Vinum Optimum
Rare Signatum (Very Old Rare Sherry) denotes a wine over 30
years of age.

Among these special wines is Pedro Domecq Amontillado 51 1a

which is over 30 years old, copper-colored, elegant, smooth,
polished and silky, dry with the taste of walnuts, warm and inviting.
Also outstanding is González Byass Apostles 30 Year-Old Palo
Cortado, a full and satiny wine the color of darkened golden
oak that offers a compote of fruit flavors.
Lustau VORS Over 30 Year Old Oloroso is deep-shaded and
beautifully matured, a full-bodied wine that fills the mouth with
complex flavors.

Pedro Domecq’s Venerable 30 Years VORS
Pedro Ximénez, is sweet, dark, raisiny rich,
aromatic, fleshy and sensuous.
Sherr y,  however,  need not be aged a
generation to give pleasure.  One of the most
popular Sherries of all time is González
Byass Tio Pepe Fino generally aged about
five years.  While it now sports an updated
label, it retains its classic style, a dry, tart,
light straw-colored wine with a hint of almond
in the aroma, a melange of fruits and nuts
in the taste, a silky texture and lingering
finish.
Williams & Humbert Alegría Manzanilla is as
pale as a wine can be, fresh, focused and light-
bodied with a salty whiff as background to a
mix of fruit flavors.

Williams & Humbert also produces the long-time favorite, Dry
Sack Medium Dry, a golden tawny wine, round and smooth with
a taste that combines hints of caramel, fruit and nuts, and the
Dry Sack Solera Especial, a limited production, superb Oloroso
with an extraordinary 15 year age.
Sánchez Romate concentrates most of its production on brandy
but it also produces a small quantity of high quality Sherry.  Its
Pedro Ximénez, made from grapes sun dried for a few hours
that give the wine a raisiny resonance, is opaque in its darkness,
honeyed and velvety with a liqueur-like voluptuousness.
Each of these Sherries is an individual pleasure, a boon
companion to food and unique.  Imitators have been able to do
no more than that.  Imitate.  Only Sherry country can make the
real thing.

Tapas bar in Sanlucar de Barrameda. © Gerry Dawes.
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degrees and set aside to be aged under the flor’s veil.  The
flor isolates the wine from the air, protecting it from
oxidation and at the same time, forms a permanent
interaction with it, changing the character of the wine and
affecting its bouquet and flavor.  These are wines that will
develop into Fino style Sherries.  Those wines, showing
more body are fortified up to at least 17 degrees; that
amount of alcohol will stop the development of flor which
then dies, leaving the wines  in direct contact with air during
aging; they will develop into Oloroso style Sherries.The
fortified wine is aged in American oak barrels filled to about
80 percent of their 600-liter capacity, leaving space for
the flor to thrive in Finos and air to give a controlled
oxidation to Olorosos.  The wine then begins its maturing
process in the solera system.  All Sherry receives a
minimum of three years of aging; the finer ones receive
many more years.

The solera system is a fractional blending method that
is a series of rows, or scales, of barrels.  The bottom scale,

called the solera scale, contains the oldest wine.  The next
scale up, called the first criadera, holds the second oldest
wine.  The third contains the third oldest wine, called the
second criadera.  And so it continues. There is no set
number of scales although generally, lighter-bodied wines
go through more scales and are moved down through them
more quickly than fuller-bodied wines.  The newer wines
give power, the older wines give character. As wine is drawn
off the bottom or oldest scale, about three or four times a
year, it is replenished from the scale above, and that one is
replenished from the scale above it.  No more than one
third of the solera scale is drawn off in any year.  During
this slow maturation, the barrels lose about three percent
a year to evaporation.  All this takes place in large bodegas
with cathedral-like ceilings where barrels are stacked three
or four high depending on the height of the ceiling.  To
mature properly, Sherry needs space and fresh air, cool
and even temperature and a dirt floor which is watered to
keep the humidity high.  To assure the most ideal situation
in this hot and sunny region, many bodegas are built along
a northeast-southwest axis so that they will get the
minimum amount of direct sunshine and the maximum
amount of humidity.

Sherry is one of the world’s rare wines that
are so distinctive, so singular, that

reinvention has never been their game.
They are classics comfortable with their

traditions and content with their
uniqueness.

Eunice Fried is a writer whose articles on wine, food, travel and
personalities have appeared in Business Traveler International,
Quarterly Review of Wines, Seasons, Travel-Classics.com,
Guest Informant, Elle and other publications. Her last book was
Burgundy: The Country, the Wines, the People. She has judged
at many leading wine competitions. Among awards she has re-
ceived is the Wines & Vines “Outstanding Wine Writer.”La
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Few people realize that high quality Spanish rosados are
among the finest rosé wines in the world. And not to be

ignored in today’s inflated wine market is the fact that most
of them sell for under $10, so they can be enjoyed on a
regular basis. Rosados are crisp, deliciously fruity wines
that finish dry and clean, have moderate alcohol levels and
display none of the harsh new oak that plagues so many of
today’s new-wave whites and reds. Because of their su-
perb balance, fruitiness and dry finishes, rosados are ex-
cellent choices for a wide variety of foods, not just Spanish
dishes, but also Chinese, Japanese, Mexican, French, Italian
and, importantly, modern signature cuisine dishes that often
contain a myriad of flavors. Cutting-edge restaurants in Spain
such as Arzak, Bulli, Racó de Can Fabes, and Martín
Berasategui (all Michelin three-star rated) pour rosados by
the glass — something almost no American restaurants do
— and they also carry a selection of them on their wine lists.

Mark Miller, chef-owner of Santa Fe’s Coyote Café and
Director of Wildfire, one of the hottest restaurants in
Sydney, Australia, discovered Spanish rosados on one of
his frequent gastronomic trips to Spain. Miller especially
favors Spanish garnacha-based rosados, because they
complement such a wide variety of dishes. “Rosados are
perfect for the subtle and aromatic flavors of either Medi-
terranean or Asian dishes, which get overwhelmed by big
tannic wines or wines that have too much wood. Spanish
rosados don’t drown food out, they flatter the natural fla-
vors of a dish,”  Miller says.  “The lovely colors are appeal-
ing, the aromas are beautiful, the acids are lively, and good
rosados are light enough to be drunk without worrying about
the alcohol content, but tasty enough to be satisfying.”

The fear of appearing unsophisticated keeps many
people from trying roses, but deep in the hearts of many
experienced wine lovers is a soft spot for these wines and
Spanish rosados in particular. Ana Fabiano, a Hudson Val-
ley-based wine and travel consultant, who is married to
wine guru Kevin Zraly and has lots of experience with the
world’s best wines, likes to order rosados when she encoun-

ters them in restaurants.  Fabiano, who thinks that “rosados
are one of Spain’s best kept secrets,” says that “everyone
seems happy when I order one.”

Though they do make excellent drinking in the warmer
months and, like white wines, are served chilled, rosados
are a drink for all seasons. Raynold Von Samson and his
wife, chef and cookbook author Teresa Barrenechea (The
Basque Table, Harvard Common Press), own Marichu, one
of the best Spanish restaurants in New York City. Von
Samson, who carries six  Spanish rosados on Marichu’s
wine list, is also a fan of drinking them all year round. Von
Samson says, “I like rosados because you can drink them
cold, just like a white wine, but they are drier, often have
better fruit and structure than many whites and are usu-
ally more refreshing than many reds. Rosados are won-
derful wines that have plenty of personality and are often
quite distinctive.”

Spanish rosados are also beautiful to contemplate.
They are brilliantly-colored jewels that span the color spec-
trum from strawberry pink to deep cherry-ruby to pale

Spanish RosadoSpanish RosadoSpanish RosadoSpanish RosadoSpanish Rosado
A Rosé for All Seasons by Gerry Dawes
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salmon to the lovely rusty,
onion-skin cast that was the
mark of the great classic
rosés of France. Spanish
rosados usually have very
charming, fresh, clean, aro-
mas of cherry, strawberry or
raspberry. They show juicy
palate-cleansing acidity, are
deliciously fruity, and have
long, lingering, dry finishes
that—especially in some
garnacha-based wines from

Navarra and southeastern Rioja—sometimes exhibit terruño
(terroir) or mineral traces
from the rocky soils on which
the vines are grown.

The  bes t  Span ish
rosados are made by only
the sangrado method. Grapes
are de-stemmed and lightly
crushed, then left in contact
with the skins from a few hours up to a day. (Except for the
relatively brief contact with the skins to pick up color,
rosados are generally made in much the same way as good
white wines.) The must is then “bled” into separate stain-
less steel tanks, where it is left for a day or more     to allow
solids to settle to the bottom, then it is drawn off as clean
juice to yet another tank and fermented without the skins
under temperature controlled conditions. This process re-
sults in very clean, fresh, fruity wines with lively acids,
delicious fruit and tannins that are sufficient to keep the
wines fresh for a year or more, though most of Spain’s best
rosados are even better with a year’s bottle age.

Some of the best Spanish rosados are the predominately
garnacha wines from the northern Spanish-Basque province
of Navarra.  Among the 100 percent garnacha Navarra
rosados, look for Julián Chivite Gran Feudo, Señorio de Sarria

Viñedo #5,  Las Campanas, and Malón de Echaide.  Less typi-
cal, but delicious, are Castillo de Monjardín’s Merlot Rosado
(barrel fermented in Allier oak) and  Ochoa’s Rosado
Lágrima (50% garnacha, 50% cabernet sauvignon).

In La Rioja, Muga, CVNE, Marqués de Cáceres,  El Coto,
Martínez Bujanda Valdemar, Don Jacobo and a number of
others make first-rate rosados from varying blends that
include tempranillo, garnacha, and the white grape, viura.
Also noteworthy is the unique R. López de Heredia Viña
Tondonia Rosado de Crianza, an onion-skin colored, ethe-
real, very complex and exotic blend of tempranillo,
garnacha and viura that is aged for 2 years in oak and re-
leased after ten.

Beyond Navarra and La Rioja, other delightful Spanish
rosados are produced from
garnacha, cariñena and for-
eign varieties in Cataluña (in
Penedés and Empordá-
Costa Brava), from
tempranillo in La Mancha,
from bobal in Valencia, Utiel-
Requena, and Manchuela,

and from monastrell (mourvedre) in Alicante, Yecla, and
Jumilla.  In Castilla-León, a few bodegas in the Ribera del
Duero produce tinto fino-based rosados and Cigales is
known for its rosados made from tinto fino (tempranillo)
and white grapes.  There are also some superb rosado cavas
(méthode champenoise sparkling wines) made in Cataluña
by such producers as Agustí Torelló, Juve y Camps,
Codorníu, Gramona, Freixenet and Castillo de Perelada.

Superb either with food or for sipping alone, the ver-
satile rosado can provide infinitely pleasurable drinking for
wine aficionados willing to get in touch with their own soft
spot for these lovely jewels and to begin re-discovering this
delicious time-honored category of wines, the rosados of
Spain.
Gerry Dawes has been writing about Spanish wine, food and
culture for more than 25 years.

Superb either with food or for

sipping alone, the versatile rosado

provides infinitely pleasurable

drinking.
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Great Match 2003
This is the 10th Anniversary of the annual Great Match
Wine & Tapas Tastings Series. The popular consumer
and trade event kicked off on May 29 in Minneapolis, MN,
and then awed wine fans in Beveraly Hills, CA, on June 2.
A seminar given by Doug Frost on “Understanding
Rioja” was offered in Minneapolis for trade attendees, and
“Discovering Sherry”, presented by Steven Olson, was

offered during the Beverly Hills trade
tasting. These seminars provide the
trade with an in-depth view of a
particular region or type of Spanish
wine. At the main event, both
consumers and trade sampled wines
from Spain’s many D.O.s. Up to ten
of the most creative restaurants in

each host city took part, presenting their concept of tapas
to accompany the many wonderful wines. The series
continues this fall with tastings in New York City, Atlanta
and Miami. For further information, visit
www.greatmatch.org.

Freixenet Group Purchases Penedés Winery
Freixenet Group announced the purchase of the Louis
Vuitton Moet Hennessy (LVMH) property in the Penedés
region of Spain, former home of Chandon Cava. In line
with the Freixenet Group’s expansion plan in recent years
that has included investments in Australia and Bordeaux, as
well as several still wine properties in wine regions through-
out Spain, this latest purchase reinforces the company’s
standing in the still and sparkling wine industry. Freixenet
will convert the winemaking facilities into a still wine house
to produce Rene Barbier wines. For further information,
contact Janet Kafka & Associates at 214-373-1200.

James Beard Awards
Bruce Schoenfeld, a frequent writer for Wines from Spain
News (see his article on Rueda wines, page 4 of this issue),
was nominated for the MFK Fisher Distinguished
Writing Award, one of the renowned James Beard Awards,
earlier this year. His nomination was for an article in Gourmet
magazine titled “The Next Reign in Spain.”

CIV USA Launches Pocket Guide
to Spanish Wine and Poster
CIV USA, importers of Conde de Valdemar Rioja wines
 and Cristalino Cavas, recently launched their “Pocket
Guide to Spanish Wine” and “Guide to Spanish Wine
Poster”. The Pocket Guide is an innovative tool in a
wheel format, a guide to varietals, vintages, and Spanish
terminology for the key D.O.s. The poster is a four-color
map and guide which highlights the key wine regions, CIV’s
bodegas, varietals, and aging requirements for Rioja wines,
wrapped around an attractive map of Spain. For further
information, call toll-free 800-669-1972.

Spanish Wine Classes in New York City
David Rosengarten, author, TV and radio host, and
educator, will hold a series of three classes on Spanish
wines at PJ’s wine School in New York City this October.
Topics will be Introduction to Classic Spain (Rioja
and Ribera del Duero), The New Generation of
Winemakers Featuring Priorat and Toro, and
Beginnings and Endings with Tapas. For futher
information visit www.pjwine.com or
www.davidrosengarten.com.

Enartis 1999 Makes its Debut
Enartis 1999, a wine produced from grapes grown in an
experimental vineyard at the Dominio de Susar estate in
Rioja, was recently released to much acclaim. The estate is

a collaboration between two renowned

winemakers, Carlos Falcó and Michel
Rolland. The philosophy behind Enartis has been
to produce a vino de pago estate wine, on the

basis of the high quality grapes produced from
the estate’s own vineyard. The vineyard was
granted experimental status by the Consejo
Regulador, allowing it to use an innovative
approach to winemaking as well as to
viticulture. For further information, contact
Pasternak Wine Imports at 800-946-3110 or
visit their website at www.pasternakwine.com.


