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Carrecastrillo Blanco 2010 PALACIO

F=X Orgin: 7§¥t7 Espafia

KB Type : THHE Dry White Wine
BEmMp Varietal: #5347 Verdejo
BRIGALIR Aging: Biii% Young wine

Gl TIE G4, —SER NI T Meoriga, tHIEZIXFEMIERA, FAT1EM]
T ANF IR A ZRGT R 4 [, IF H IR FAE G T iE AR S 5
BTAHA L Hi4d [, 6T 754FE AL, 20037 Tl 1R F4E Gl H
AKieit, W AIE 19664, AEH T bk, IR RE.

Retrieve a tradition has been the main reason that have prompted a group of
young people to found Meoriga. For this, we recover the vineyards of our families
(almost abandoned) and restore the old cooperative of the village with new
technical means, but keeping some of the traditions. We own 51 has of vineyards,
from 6 years old until 75 years old. Winery was built in 1966 as a classical
cooperative for high volumes.The restoration in 2003 has kept some of the
traditions, as the cement tanks, but we added new technology, as pneumatic
press, cold equipment...

SISO, BURET, BRMAIMEE, FEREICR,
R, FREER ST, WERS R RIFNRE SEH . R MAR.
Golden yellow with reflexes green. On the nose is very intense, complex and
fragrant white flowers with notes of orange blossom and tropical fruits like mango
and citrus tones of peach and grapefruit. In the mouth it is dense and elegant long
aftertaste, good balance between acidity and aromas
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Conde de Altava Joven Blanco 2010

FXOrgin: H B E X D.0.Ca Rioja
FKBIType: T H %% Dry White wine
BEmMvarietal: JtH7 100% Viura

Bodega Casado Morales M 1925 FFin LML GG T 2GR T H S
PR 2 VAR o FRATT AR T 2 el 4571V 4k 430 K 21 580K )z v i Jet
LA RN 22 R, Sz R, R ph e AR Rl g i 52 i

Our family tradition from 1925 forge the personality of our wines. Placed
between the mountains of Laguardia and Lapuebla de Labarca, at 430 y
580 meters high, with a mix of Mediterranean, Atlantic and Continental
climate.

kT A4 W R sk, AR TR, RRIE R,
RIRAFEN, AEE BN B . sl mass, gings,
[ AL e

Conde de Altava Blanco is of yellow-green color. Delicate aroma. Very
flourish in the palate and well balanced.

Very suitable for fish, cheeses and vegetarian food.
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Casado Morales Blanco Joven 2009

FFXOrgin: H I E 7 [X. D.O.Ca Rioja
FKBIType: T H %% Dry White wine
B mfVvarietal: JUHI 100% Viura

F=EProduction: 11, 000 bottles Jfi/4:

Bodega Casado Morales 1925 TT 4 LIAE GG T 241 E T H O
PR 2 AR o FRATT AR T 2 el 4571V 4k 430K 21 580K [z v i aek
LR LRI 22 8], 52 i, R A K i P A PR 5 0
Our family tradition from 1925 forge the personality of our wines. Placed
between the mountains of Laguardia and Lapuebla de Labarca, at 430y
580 meters high, with a mix of Mediterranean, Atlantic and Continental
climate.

AW R, HBGHEE, REWM, DT, ZEE.
TG A RCIR W A R

FREAr: 11, 000K

Pale yellow color, with white lines. Fresh in the mouth. Fruity and velvety
aroma. Specially suited for light cheeses and fish.
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Emendis TRIO 2010

FZFEXOrgin: i N 8% 2 7~ X D.O Penedes

XKEType : F (%% Dry White wine

BEmMVarietal: 55% 557 1 BiMacabeo, 25% % i< #Muscat,
25% i Z [iiChardonnay

ARG RSO =802 A, EREAKRE S, ik
NIBABSIRAS AL A AR IE A o R — 223 A il AR
T R IR RS2, LI A T S G ) 5 T 7% .08 55
[ESA, JUHIEIRE 2R

TRIO is apple green colour with the darker tints. Its primary nose is
intensely floral, reminiscent of rosemary but with fruit notes, enhacing
its finishing aroma of mint leaves.On the palate it begins as fresh with
the elegant fruity notes pleasant to the taste with a eucalyptus finish and
leaving an intense arouma on the palate. A wine to accompany
Mediterranean cuisine. Highly recommended and excellent with
fresh,seafood or first dishes of pasta.
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Carrecastrillo Tinto 2010

X Orgin: i¥tf* Espafia

KB Type : T-4I%# % Dry Red Wine

BEmM Varietal: SH, 27 Tempranillo, P. Picudo
BRLALER Aging: BT40%%51  Young wine

sk T8 6, —HElER A RBL T Meoriga, W IE S RERIER, Fefi1lnl T
BANFIRAA LTS w4 b, IF B IR G AR R 45 & o FRAlT
ASLA #A R, 6B 75 A,  H 20034 FATTORFHAL Ge Al FH /K e i,
W) A T19664F, AEH T Ak, iR hE.

Retrieve a tradition has been the main reason that have prompted a group of young
people to found Meoriga. For this, we recover the vineyards of our families (almost
abandoned) and restore the old cooperative of the village with new technical
means, but keeping some of the traditions. We own 51 has of vineyards, from 6
years old until 75 years old. Winery was built in 1966 as a classical cooperative for
high volumes.The restoration in 2003 has kept some of the traditions, as the
cement tanks, but we added new technology, as pneumatic press, cold equipment...
RAOAEIG WP, FE IR, BFOKRA, B2y, TiF. /KM
2y, W, S NI .

Pillorying intense color and bright, abundant tears. The nose is intense, complex
and clean, with notes of red fruits such as gooseberry, strawberry, blackberry and
mineral touches. Mouth is large and fleshy, with an acid and bitter entry with a long
finish, pleasant and lasting in time.
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Emendis CAVA Brut PALACIO
FXOrgin: K EVLE X D.O.Cava
EKBIType: IR Cava
B@mmivarietal: 25% 5 Il B Macabeo, 50% 70 %' Txarel-lo,
25% 11175 .iAParellada
PR{EALIEAging: on our own estates and given a long second

fermentation at low temperature and in slience
on the racks.

IR ) AR PP ARG, — R I

Pode st i A 4, R AR e cavalili IV, Hulln IOk, Heawt, THis
R E AT, HOR YR EU R Ay, AR AR, i, SR R
IRHeER, X2 SR cava.

From the selection of the best grapes, a painstaking production process and long
aging in our wineries of Sant Sadurni d’Anoia. Of a pale yellow colour with fine
bubbles that rise forming a crown and intense fruity aromas; on the palate it is
fresh, warm and very pleasant.
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Ememdis Imum CAVA Reserva

FZFEXOrgin: R ECVEEFZIX D. 0. Cava

RBIType: FILAH A Cava

BEmMvarietal: 50%7LEE P Txarel—1o, 25%H ¢ Dl BMacabeo,
25%11E5 W.ikParel lada

B EEAQing: + )\ A kO

18months in the bottle 2nd fementation.

B (20 R TREAE V05 s AR R EC0E, 1k AR
S LRI VR M TR R, IRG A BRI EIR . ), THiEAE 41801
;i@% TERMIRIE, PRI, Wy 7 RIFHPE . WRAE —%Aa71

YT UUENo
Cava Emendis Imum Brut Nature Reserva has a bright golden hue with greenish
tints and a constant string of fine bubbles leading to an enduring corona. Its
primary nose is floral, reminiscent of spring and followed by a light taste of citric
fruit togrther with the yeastynote of fresh baked bread.
At first, is discreet with fine wellintegrated bubbles.there is an excellent balance
between its perfect acidity and a final bitterness that gives it strength and
fullness. Importance must given to the aftertaste and its aroma as well as the
hints of white fruits such as grapefruit.
KR BLR LA A T 5, 038, IR
This is a Cava to accompany all aperitifs, fish, white meat. It is ideal with shellfish
paella.

PALACIO
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Carril Cruzado 2010 PALACIO

X Orgin: K& VvdT Castilla

XKB Type: T4 %% Dry Red wine

HZE mM Varietal: JREEZE, vOh, P, DRJLZ
Cabernet Sauvignon, Syrah, Tempranillo, Petit Verdot
BRALALIE Aging: Hi 2 Young wine

W W BARTE, A50A T2 e, AHH g 2 bl B v A Tk BN e
SRS, BRI BA, TR R IRt 2 R ) AR ], AR S AR A 4
At BT AR GEREB A 455 AR 2 T

50 hectares form the property that surrounds the ancient farming house, settlement of the
presents installation. Vineyard was designed in order to achieve a quality viticulture:
modern systems of fertirrigation, trellis system... An the winery was perfectly dimensioned
in function of each maturity cycle of our varieties. An effort to join tradition and innovation
in order to produce modern and balanced wines.

R, R, LA — 2 HERREES . EOH, RIGYITE 1T,
AL, [RIREREAC

Intense red- purple color, bright. In the nose, it is very fruity as strawberry and blackberry;
also it appears hints of liquorices and jam. In the mouth, it is tasty, velvety and with a long
persistence
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Arocey Oro 2010
F~XOrgin: MK Rioja
FKBIType: T4 %% Dry Red wine

B@mfvarietal: S Tempranillo

XAMEG K AT Tlavalf]Llodio, i HL B VE E 7 X 5028 HL,
AR FE B W R T T B 2. ,

This bodega is a traditional familiar winery placed in Llodio, in Alava, in
the north of Spain at 50 k m of the D.O. Rioja. This small village is
surrounded by vineyards.

B] 2 g8 A T 2L R I e LR €0, TR A4, IEPIIREE, AT
2L 2 IO KCRINAIR, 2R, FAAE. FEREROAMIE A, AR
womNA, R, jcﬁjifé TAEEéII"]

Arocey Oro has a bright red-cherry color. In the nose, it appears red fruits,

such as raspberry and strawberry, and has a slight wood aroma. It is a
medium-bodied, balanced acidity, and with velvety taste.
Specially suitable for red meats.

ro®
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Alamillo Tinto 2008

FXOrgin: b2 1 E X D.O La Mancha
FKBIType: T4 %% Dry Red wine
BEmMvarietal: FHE  Tempranillo

VU TR R e 721991 7K PR (Tomelloso) AISZIF . B INTR
T A TP AR, IR T s v o ) 2 A O Rk
CLARPE , BoCLSEHE R HEORE s T . da iy D RHE 3T iE
HH 7 2 Ay e 7 X La ManchaliRVE MR8 B8 BHEOR R 48 1 5¢ 6 i
25 A 2 o B IA B i 7K. 2600 AN 356 R AR AR 55012 [E AR A
WK 5 R 2T

Bodegas Centro Espaiiolas was founded in 1991 in Tomelloso, with an
advanced and avant-garde technology to develop a new concept of wine
industry in La Mancha. Our installations are equipped with modern
technology suitable to achieve the highest level of quality of our grapes.
2600 American and 550 French oak barrels are used for ageing our wines
slowly.

SOKGIE 21 40 % 0 52 W e Rk (0. BUR 20 UK RIRIE 7, BRI
i, HETE . B, THEGHBIERXE.

Alamillo has a bright red-cherry color. It appears red fruits aromas, and

has a balanced acidity, with a fresh and light taste. Specially suitable for
poultry meats.

PN
Loaihly
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Conde de Altava Tempranillo 2008

F~XOrgin: B BIAVEE X D.0.Ca Rioja
FKBIType: T4 4 %47 Dry Red wine
#Smfvarietal:  f}#L Tempranillo

BATFKIGEAL19254F T UG R FT 1 1F I3 2 W vt R o 7 280 1 [l 67 T
Laguardia flLapuebla de Labarca 2 ], R4 7E430K3580°K, X H
M AR R, AT 22 B /D R 7K R S 2R e g e

Our family tradition from 1925 forge the personnality of our wines.
Placed between the mountains of Laguardia and Lapuebla de Labarca, at
430y 580 meters high, with a mix of Mediterranean, Atlantic and
Continental climate.

B SR8 BUAR BT 2030 246 W (0 PR LA 3 PR 2 DB . IR B 1l
NI, KEER . EEHIESMRZE, D%,

Conde de Altava Tempranillo is light red color, with cherry red touches.
Well balanced acidity and easy entrance. Fruity taste.

Very suitable for red meats.

(ONDE DE ALTAYW
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BRI 2010 PALACIO

Blason de Romera Tinto Joven 2010

FZXOrgin: 2 m g r” X D.O.Ribera del Duero
KB Type : T4 %% Dry Red Wine

B5mMVarietal: Tinta Fina H455085 , Albillo B bk B

5 X R e P el 0 e VP IR ), Ot S e A IR A T B TR, 200
TRibera del Duero Lo . AiATTAE ™ K £200,000 Jifi 7 %54, 100% Tinta
Fina. T3 AP K 1FA7 BC)e 2a l. AdaAT ] A B FROg e e 17 e 260 RO AL, EEL 550
(Tinto Fina)7EVE E AL B M 77 X £ 2 B2

A family of vinegrowers and winemakers that, after years devoted to the world of
wine, got involved in this project in the heart of the Ribera del Duero. It produces
about 200,000 bottles of wine, 100% Tinta Fina. All their wines come only from its
own vineyards. They develop a wine that reflects the characteristics of a grape,
the Tinta Fina, and a region, the highly appreciated the Ribera del Duero.

TR
mUSOT oc RO Mgy
{ 8

{ (g [ eett

I SEIRLL, o BEWUHE, HEOER, KRR, &SI SRR,
Light red color. Intense and fresh sensations on the palate.
Suited to taste with read meats and blue fishes.
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Madrono Tinto 2010 PALACIO

X Orgin: #KEikE =X D.O. Jumilla

B Type: T4 %W Dry Red Wine
BEmM Varietal: g5 /K Monastrell
BRALALIE Aging: H40%i%57  Young red wine

18 % e B — SR AR b, A B I 204 1R 4 2 [l A R R R 22 565 MONASTRELL
1002 Bl A 2 el , - 47 E60 7 8 T B IRARA AL i, Frh50% 4
FELRA A SR Al /KT s R RR A ™ A IR TR A
MADRONO CELLARS is a family business growing grapes and making wines
for over 20 years. The winery is built in a typical architecture, perfectly
integrated in the environment and in the estate. It has modern facilities
for the production of 600,000 kg. The state has 100 hectares of vineyards,
of different ages. Monastrell represents 50% of the vineyards and the
harvest and growing are manual.

PERRLT 2, MR E S AL EOKR R A, b, i se,
ATH, By, ailG, B, KR, A REFKRR.
Intense cherry color. Frank aromas: wild red berries, ripe fruit, balsamic,
fresh vegetable. Tasty, fruity, well-structured, balanced, smooth tannin,
aftertaste with good persistence.
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Pacto 2010

F~XOrgin: fiifz o7 VAT Bajo Aragon
FKBType: T-41 %1% Dry Red wine
HEmftvarietal: 100% 7R 4414 Garnacha

K B PRz o g ) SO R E IR GG A,
2 BRI, PTLOX SO RS k. Rl & ie
ZLIAAI TR . ) DS RC A RIS .

PR EPERRZL D, WRARMIZL R Ay, [RIk EECA

From the land of the South Aragon comes this fresh and fruity
garnacha wine. It is a wine very intense, robust, expressive,
elaborated with grapes from vineyards of 100 years old. It is

specially suited to accompany the red meats and cured cheeses.

In Chinese cuisine, it goes well with roasted goose.

Tasting notes: Cherry color with violet reflections. In the nose,
red fruits aroma, with deep sensations. The taste is very fruity,
profound and persistent, with round finishing.

&iy
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Nobleza Tempranillo 2010

F~XOrgin: H BsvEE X D.0.Ca Rioja

KB Type: T-41%i%4W Dry Red wine
BEmMvarietal: 90%/}ii.  Tempranillo , 10% Ji#7 Viura
FeEProduction: 28,526bottles ji/4F

PATKIGAL19254F T UG R FT 1 1F I3 2 W vt R o 7 280 1 [l 57 T
Laguardia lLapuebla de Labarca 2 ], R4 {E430K3580°K, X H
A, BT 22 BH DG/ KRR 2R s v A

Our family tradition from 1925 forge the personnality of our wines.
Placed between the mountains of Laguardia and Lapuebla de Labarca, at
430y 580 meters high, with a mix of Mediterranean, Atlantic and
Continental climate.

DUALAERR CPFBR/JCHD SR AR 0L, Aok 7o, 3
7, ek, BEERREER, BRE, R, AR, AR T
TAbR AN

The Nobleza Tempranillo/Viura, fermented by carbonic maceration, it
offers up a fresh, fruity, spicy, black cherry-scented nose. This leads to a
Beaujolais-like, round, fruit-filled, medium-bodied wine that has no hard
edges.

Robert Parker: 87 points
Z{E%FIHE: 87 &

eRobertParker.com
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Duc de Foix Cabernet Sauvignon 2008 PALACIO
FXOrgin: {8k 77X D.O Penedes

FKBType: T-41 %% Dry Red wine

BERMvVarietal: JRE5¥k Cabernet Sauvigon

D A S8 5 7 X — Ho U EE i B AT Q3 ) Hose 20 i A 2 0 - X 22—
Covides = S H FIrdiAT 1) 6 46 el 75325 5 il N 38307 (D.O PENEDES) ™ [X A, [F]
FES VU 2 DX AT B, FRATT ) 2 AR 228 D0 Jo RS i 7 DX ] 2 Ao
Miid, ¥R HHENNE ), Covides|rlI & A2 T KCAVA GBI A2
1 1 % 52 B B IR i P #07(D.O. Penedes) 2 —

COVIDES winery and vineyards presents the latest trend in wines and cavas that
are made in the Penedeés area. An attractive and varied range for all tastes and
with a magnificent quality-price ratio. With a fresh and modern image, it is a
leading trademark in Spain. COVIDES is the 5th producer of Cava in the world
and one of the principal producers of quality wines in Penedés.

UL B it A 7R B R0 B ORI RIS 11 %, AR I R K IR 05, T R
SEORHE,  [RIWRASAC o B 2 BF 7R 5 R 40 26 P3R4 22 T IE B 22 00, vk
SENI A FEIT (PENEDES) WAL ™ fh o

New monovarietal red wine, with strong aroma of small red forest fruit. On the
palate it is balanced, unctuous, with sweet tannins and long aftertaste.

Prizes:

D.O. Penedes contest 2007: Gold medal

D.O. Penedes contest 2006: Bronze medal
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ECCO MarqukEs de Vitoria 2008 PALACIO

K Orgin: HLRIAYLSE X D.O.Ca Rioja
KB Type: FLI 4% Dry Red wine
BEmMvarietal:  FH  Tempranillo
FEProduction: 36,500 bottles Jifi/4F

FAT#R 5N & Bodegas Faustino e B BN AR 8 H 44 203 2 —, At R A & 2ok
SN ML ZVE N JERE . ECCOIRAN 44 - ARG HL BRLIG 11 — b i XU
ECCO%&U@E%%V&AE’JEiﬁﬂﬁﬁrﬁiﬁ PRI A SR AR 6 A R A5 1) SR AR
Pk, FrCAEE 20, EM2 AT EMTBRIK, RaERHK, X
ﬂ?EWM%%ﬁ%ﬁﬁMW%E@ [0 . EccofE{RUERY & M Rk F T
8 22 B 7 T A T o DRIy i BT S 3R 1 20074 5 725 1] [ B 5 A2 21 VP 4
4o

Grupo Faustino, well known for its popular Rioja wines, has released its first wine
produced from organically grown grapes. Brand-named Ecco from the group's
Marqués de Vitoria winery, it is a contemporary Rioja style.

Ecco is one of the first organic wines from the region, and this first vintage 2007 is
a 100 % Tempranillo, fruit driven style. Limited in production, it comes from a low
yield, 14 hectare estate in Rioja Alavesa. There is a fast growing place in the
market for organic Rioja. Ecco offers the reassurance that, not only is this wine
produced according to exacting organic standards, but it also comes with Grupo
Faustino expertise in making highly respected Rioja wines. Ecco is already gaining
recognition for its quality, and received a 'Very Good' rating at Germany's Great
International Wine Awards 2007. D.O. Penedes contest 2007: Gold medal
Modern fruity style, with well integrated acid, very harmoniously tannins, fruity
fresh taste, very clean, with medium long finish.
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Brallans Roble 2004
F~XOrgin: REE L EIX D.0O.Somontano
FKBIType: T4 4 %47 Dry Red wine
Ba@mMvarietal: FHi Tempranillo, 7REZECabernet Sauvignon,

% 'kMerot
B EEAQing: 64N V2 E B A A A R iR

6 months in new French oak barrels

VUL AR A& Alava PP 25, %) 45 gl A7 -T-Sierra Cantabria 2 [7],
Tolofi and Ebro Y[ W /5. 132 24 LT ) 26 09 1 el R, FRAT IR AR IH A 46 2 |
FIRAREEEE .

Sierra de Guara is a bodega from Alava. Its vineyards are located at the cross
between Sierra Cantabria, Tolono and Ebro river. In 32 ha of vineyards, we
produce Tempranillo, Viura and Cabernet Sauvignon.

=

Aty 2 T2 R R T A 48 00 3 3t o 28 DR U AN 3 26 AN B (1 £F

4, e REUIE, AE

\5

Brallans Roble 2004 undergoes the traditional method of carbonic
maceration, where the grapes are wholly macerated without breaking the
fruit. It results in

a highly fruity aroma and delicate taste.



51y Z 8 1817 &2 2007
C. M Carbonic Maceration 2007

F~XOrgin: H B VEE X D.O.Ca Rioja

KB Type: T2 %% Dry Red wine

HEmfvarietal: 100% &+ Graciano

&S Charctor: THE S N — 110G SR R — ] 2 A PR v
TR IR T R e 2 T

FeEProduction: 5,500 bottles jfi/4F

PATTI SR B SRS VO A A PR B A ™ 1R 2 T RS Okt ok
[ < 2 el AR S R 52, BAT vk A R 5 e 26 Y A DORE UK, I AE
] o 30 2 0 K B AR 15 22 UK

Our family tradition from 1925 forge the personnality of our wines.
Placed between the mountains of Laguardia and Lapuebla de Labarca, at
430y 580 meters high, with a mix of Mediterranean, Atlantic and
Continental climate.

A R L, B, ep e, REFEE, KRR
P RS P BT YT I 1T 8 PR R G IV U 1 2 1

Light red color, intense light reflections. Very fruity and softness at the
palate. This is the only wine in the world with a monovarietal Graciano
elaborated by carbonic maceration.

LAt
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Blason de Romera Roble 2010

FXOrgin: B E X D.O.Ribera del Duero
HKBType : T4 %% Dry Red Wine
BEmMvarietal: 100% MHHF554F Tinta Fina

BR{GALIEAQiINg: 64~ H 7 B A A AT R IR

6 months in new French oak barrels

o I 2 T 2 PR el A e 25 W RAEE ), Dby T B 2 A R T ECOR DR, S0
T Ribera del Duero Lo . fibATTAE ™ K £200,000 Jifi 4 %514, 100% Tinta
Fina. T3 FOPS K 1F A7 B0 26 el AdaAT ] A B FRO g e I 17 e 260 OO AL, FEL 550
(Tinto Fina) eV E AL B 77 X £ 2 B2
A family of vinegrowers and winemakers that, after years devoted to the world of
wine, got involved in this project in the heart of the Ribera del Duero. It produces
about 200,000 bottles of wine, 100% Tinta Fina. All their wines come only from its
own vineyards. They develop a wine that reflects the characteristics of a grape,
the Tinta Fina, and a region, the highly appreciated the Ribera del Duero.

DENBARTLA RN, TPEERE, REMESAMmMAER, &h
WIREE, DR RISK . EEHBE SRS, a2k,

Blason de Romera Roble has a cherry-red color. Fruity sensations on the palate,
with nice wood velvety. Well-balanced acidity.

Suited to taste with any kind of meat, poultry, fish and cheeses.
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Nobleza Dimidium 2008 PALACIO
FXOrgin: HEIAVE %X D.0.Ca Rioja
FKBIType: T4 %447 Dry Red wine
A& mffvarietal: FHIE  Tempranillo
PR IBAQing: PN T 1 3 BB R OR A PR R

6 months in French (50%) and American (50%) oak barrels
Fe&EProduction: 18, 000 bottles i/

PATKIGAL19254F T UG R FT 1 1F I 3 2 W vt JR o 7 280 1 [l 7. T
Laguardia FlLapuebla de Labarca 2 ], .4 {E430K3580°K, X H
A, BT 22 BH DG/ R KRR 2R e v 9 A

Our family tradition from 1925 forge the personnality of our wines.
Placed between the mountains of Laguardia and Lapuebla de Labarca, at
430y 580 meters high, with a mix of Mediterranean, Atlantic and
Continental climate.

WA T HARF AR ) — S0, BABRI A R, St UHER A,
TEVEE ORI TR FRBR6 AN F S 7E i Hhigee ™ H o X — VI ™ 4% 1)
7T,

This strong and very personal wine, has undergone for ageing for 6
months in new French and American oak barrels and 6 months in bottle
with frequent tasting controls.

\0BLEZA

Robert Parker: 88 points
eRobertParker.com ZR%FIH5: 88 73
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Blason de Romera Crianza 2006 PALACIO
FEXOrgin: ¥ 277X D.O.Ribera del Duero

KB Type : T4 %457 Dry Red Wine

BEmMvarietal: 100% M¥§558F Tinta Fina

PRLLIEAging: + = VR BRI RER, 7SAS A 2R

13 months in new French oak barrels,
6 months in bottle with frequents tasting controls

5 XY e P el 0 2 P AR ), Ot e e IR A T B TR, 200
T'Ribera del DueroH LR 5. Al AT 4F 7 K £4200,000 JiL i %4174, 100% Tinta
Fina. T3 AP ARK FA7 BC)e 2a l. AaAT ] A B FRO g e I 17 e 260 OO AL, FERR S50
(Tinto Fina)7EVE B AL B 77 X £ 25
A family of vinegrowers and winemakers that, after years devoted to the world of
wine, got involved in this project in the heart of the Ribera del Duero. It produces
about 200,000 bottles of wine, 100% Tinta Fina. All their wines come only from its
own vineyards. They develop a wine that reflects the characteristics of a grape,
the Tinta Fina, and a region, the highly appreciated the Ribera del Duero.
B RPAEIR T 2L AL EROR T P BRIR 13N H . i FRe H s Hili 2.
AW R T B, REEREEBRARNER, Wi, Bk,
Blason de Romera Crianza has aged in oak barrels for 13 months and in bottle for
6 months. With bright red-cherry color. Intense red fruits aromas. Velvet and
wood delicate sensations on the palate.
Suited to taste with any kind of meat, poultry, fish and cheeses.
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RIS F AR FLT 2008 PALACIO

Conde de Altava Crianza 2008

F=XOrgin: HEIALE 7 X D.O.Ca Rioja
FKBIType: T-41 451247 Dry Red wine
B@mmivarietal: FFi Tempranillo
FRELIEEAGIng: AR, S EBEARAT R R

12 months in new French/Amercian oak barrels

PR BRI, MERR R AR A FLIR AR . i B ARH, AR
AR AEBRI AR, URAT DUR I 225 2 21

e, ARBGAR), S N HR O ACRIR . B BT IRk, I
FEFEA, WIR, @
AAEN, B E RN DE DE ALTAVA
Primary essences of ripe fruit, cherry strawberry and deep lactic s
aromas, integrated with the wood, spices and vanilla. Becoming ;
more pronounced when left open to breathe in the glass.

In mouth is mature with a very pleasant entry of dark berries,
paired with abundance of vanilla and soft tannins. It’ s ending is
long, persistent and clean.

Excellent with Roasted meats, game and cured cheeses.

Decanter - United Kingdom
World Wine Awards 201 1 - Bronze Medal
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Casado Morales Crianza 2007

FZXOrgin: H sy r~ X D.0.Ca Rioja

HKBType: T2 %% Dry Red wine

BEmfhvarietal: 90% /i Tempranillo , 10% %4774 Graciano
PRI Aging : 144 FIVE EDHT AR AR AR R A +6 F) i 7R

14 months in new French oak barrels,
6 months in bottle with frequents tasting controls
F=EProduction : 36,500 bottles Jifi/4:

B, RIGGM 2 BT, Rk ERRARRRER 141 H
WARG T, RRIEIC . 7RISR M e, K
FH 1 £2017-20184F,

Very delicate and velvet tasting, with wood senses. It has undergone for
ageing for 14 months in new French oak barrels and 6 months in bottle
with frequent tasting controls. This tasty effort is an excellent value for
drinking over the next 5-6 years.

Robert Parker: 88 points
B H5e: 88 73

eRobertParker.com
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FZXOrgin: BB EF X D.O.Ca Rioja
FKBIType: T4 %447 Dry Red wine
BEmMvarietal: 100% #&$7 47 Graciano
PR{EALIEAging: 1140 AR EE, BN, % F], S AR RN,
4 A 7l

11 months in new French, American, Romanian,

Hungarian and Mongolian oak barrels.

4 months in bottle with frequent tasting controls .

F=&Production: 6,500 bottles Jfi/4F

100% H.— %] %5 i Fl Graciano, 604 Z RIS . by RIR AR K e 1
W, WINERHIES, WP R T, EPRRE, AN
PP, WRIRT &, B

A rarely seen 100% Graciano sourced from 60 year old estate vines. It
offers up a superb high-toned perfume of earth, mineral, Asian spices,
black cherry, and black raspberry. Racy on the palate with an elegant
personality, it has ample succulent fruit, lively acidity, good balance, and
a lengthy, pure finish.

Robert Parker: 91 points
Z{E%FIEE: 91 &

eRobertParker.com
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Conde de Altava Reserva 1999

F~XOrgin: H AL E 7 X D.O.Ca Rioja

XBIType: T4 %447 Dry Red wine

BEmfVvarietal: 100%/} Tempranillo

B EEAQing: + ) \AS L DR ARFIFRAR, )\ AN A R

18 months in new French oak barrels,
18 months in bottle with frequents tasting controls

F=&EProduction: 20, 000 bottles Jifi/4:

BATFKIGAL19254F T UG R FT I 1F PR3 2 W ot Jof o 7 280 1 [l 7. T N
Laguardia FlLapuebla de Labarca 2 ], R4 {E430K3580°K, X H LA
M AR R, AT 22 BH G /D R 7K R S 2R e g e

Our family tradition from 1925 forge the personnality of our wines.
Placed between the mountains of Laguardia and Lapuebla de Labarca, at
430y 580 meters high, with a mix of Mediterranean, Atlantic and
Continental climate.

E DE ALTAV
] J

BuJ 7R B4 BUART B 2 T 2L AE VA AROR AR R R8N ), BN 7711918
MNH. BIRAM, WARGEIUE, 1999447 Y 1 25 W& A LA TR
Conde de Altava Reserva has aged in french oak barrels for 18 months
and in bottle for 18 months with strict temperature control. Dark-red
color, with purples touches. Very delicate and voluptuos to palate. Very
suitable for red meats.
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Blason de Romera Reserva 2004

FZFEXOrgin: F Bk E r7 X D.O.Ribera del Duero
FKBType : T4L% %% Dry Red wine

BEmfvarietal: 100% Tinta Fina 45 254

PR IEAGing: AN HEEHERMERER, NS AR

20 months in new French oak barrels,
16 months in bottle with frequents tasting controls

F=&=Production : 4, 000 bottles Jfi/4F

PR E W E AL, WO AR T, FREIRE, B M
ko NHIRESSEMHEL, RI5500), Hh 1, SRl g Us, 5]
DR IS RERK S B R HEOR, 47 NPl KOOSR I

Of a bright rubi color, the wine exhales mature plum and strawberry
aromas, with strong tannins. In the mouth, it gives you the sense of
chocolate and peach and strawberry fruits. it is a very intense sensation,
with long and rounded finishing.

T T
*—%—. ‘;L: ) ?é -

PALACIO




T ANy

;q_!.‘l.-i-l-.l'.l

517 ST 2004

Casado Morales Resreva 2004 PALACIO
FFXOrgin: HLEIAYEE =X D.O.Ca Rioja

FKBIType: T4 %447 Dry Red wine

BEmMvarietal: FHE.  Tempranillo

PRI Aging: T BIREHAG R RRRER, )\ H I SR

20 months in new French oak barrel,
18 months bottle with frequents tasting controls

F=&=Production : 11,000 bottles Jffi/4F

%@,ﬁ%T£MKﬁ , WP, mEACE, MEREME, PEREMIES. TEEWA, L
FERT . X LBHCR H 0 L4250 ) FRER 5 55 5 . X i de A 20144F
§§2025£E0

Purple-colored, it surrenders a lovely aromatic array of wood smoke, incense, brier,
lavender, black cherry, and blackberry. Medium-bodied and elegant on the palate, this
concentrated effort conceals enough structure to blossom for another 4-5 years. It will
offer a drinking window extending from 2014 to 2025.
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Casado Morales Gran Reserva 2001

F~XOrgin: H BsvEE X D.0.Ca Rioja

KB Type: T-41%i%4W Dry Red wine

BEmMvarietal: 85% 1.  Tempranillo , 15% %4741V i#% Graciano
PR{EALIEAging: AN HEEEDIERRI R, DU AR R

30 months in new French oak barrels,
40 months in bottle with frequents tasting controls
rmEProduction: 4,500 bottles Jfi/4F

B, RIGHM 2 BT, ARk ERRORRIFRER301 H
IR A0 H G HEANTT 7. 20014E R R 25, BBV e - X
ZELETY, A4 REFRISN, &EDHE]: 201144220124,
Very delicate and velvet tasting, with wood senses. Only best grapes,
together with an ageing process for 30 months in new French oak barrels
and 40 months in bottle with frequent tasting controls, gives us this wine
of extraordianry quality. Presented in wood box containing 6 bottles.

The 2001 Gran Reserva, from a great Rioja vintage, offers up a complex
bouquet of earth notes, spice box, leather, and blackberry. Sweet, dense,
and elegant on the palate, it has that extra dimension that a superb
vintage and extended bottle age can provide. It has enough structure to
evolve for 2-3 years and will offer prime drinking from 2011 to 2021

Robert Parker: 91 points
Z{E%FIEE: 91 &

eRobertParker.com
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Laderas del Sur 2001 PALACIO
FFXOrgin: HLEIAYEE =X D.O.Ca Rioja
XKBType: T4 4% Dry Red wine
BEmifvarietal: 85% 1. Tempranillo , 15% 4t Others
BRI EAging: + ) \A AL RERER, 1) \A B b 25

18 months in new French oak barrels,

18 months in bottle with frequents tasting controls
Fe&EProduction: 2, 169 bottles Jifi/4

SR B 5 R (1452001 E T 1255 Z et 4 (85%FHAR) , ZEr T HHHN,
TRV Y, FEBRPES. a5 EEAWA, JEF0HERAE. 4
W, IR ERAC

[N 5 IRERE ), SR 20144F8120254F . A4 25 05 K
/EIA AE .

The purple-colored 2001 Laderas del Sur is sourced from old vines. It delivers an
expressive nose of pepper, spice box, mineral, and blackberry. On the palate it
has serious weight and depth, an elegant personality, lots of spice.
Concentrated and lengthy, it will offer prime drinking from 2014 to 2025.

Robert Parker: 92 points
4+ .
eRobertParker.com ZR%FIH5: 92 73




