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Adega Guimaro –  
the pride of 
Spain’s Ribeira  
Sacra region    

RIBEIRA SACRA IS A COOL- 
CLIMATE WINE REGION IN THE 
NORTHWEST OF SPAIN

GUIMARO IS THE REGION’S  
LEADING PRODUCER

SOME OF THE STEEPEST  
VINEYARD SLOPES IN THE 
WORLD!

ELEGANT, FRESH,  
MINERAL WINES PERFECT 
FOR THE SUMMER!



The Ribeira Sacra wine region in north 
west Spain is at the cutting edge of 
cool climate Spanish wine making 
and produces wines quite unlike the 
big, full bodied, high alcohol styles you 
expect from famous regions further 
east, such as Toro or the Ribera del 
Duero. 
Situated in Galicia, around 50kms 
inland from the Atlantic Ocean and 
50kms north of the Portuguese 
border, this is one of the most bre-
athtakingly beautiful wine regions 
in Spain. Impossibly steep vineyards 
grow on rugged, infertile soils of schist 
and granite overlooking the Rivers Sil 
and Mino. One of the region’s most 
extreme vineyards has to be harvested 
by boat, as this is the only way to get 
the grapes out of the vineyard!

Ribeira Sacra is a small region with 
only around 1500 hectares of vines; 
smaller in fact than many of Spain’s 
larger cooperatives! Although grapes 
have been grown here for hundreds of  
years, the Denominacion d’Origen 
(official wine region) was only created 
as recently as 1996, and until 2012, 90% 
of the region’s red wine was produced 
in a simple, early-drinking style and 
consumed by the locals.
This all changed in the early 2000s 
thanks to 3 pioneering producers in 
the area, the most important being 
Pedro “Guimaro” Rodriguez Perez, the 
winemaker at Adega Guimaro. He was 
inspired and advised by Raul Perez, 
who is the most famous winemaker in 
the neighbouring region of Bierzo and 
a cult figure in Northern Spain.
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Adega Guimaro started bottling 
wines under its own name in 1991, 
but the vineyards had belonged to 
Pedro’s family several generations  
before this. So they have some fan-
tastic old vines, some over 100 years 
old! They own 11 hectares of vineyards 
(which is not very much – similar in 
size to a medium-sized Burgundy 
domaine).
The vineyards are planted on very 
steep terraces, similar to vines in the 
steepest parts of Portugal’s Douro 
Valley or Germany’s Mosel Valley. The 
soils are an inhospitable mix of schist 
(also like the Douro and Mosel) and 
granite (as in Hermitage in France’s 
Northern Rhone Valley). As a result, 
the wines have an unmistakable 
bite of stony minerality on the finish 
which makes them absolutely fasci-
nating!

Guimaro’s vineyards are mainly  
planted at 300 – 500mts altitude on 
south-facing slopes, which is import-
ant in this cool and hilly northerly 
location in order to maximise sunshi-
ne hours during the growing season. 
This part of Spain is cooler and wetter 
than regions further east or south 
due to its proximity to the Atlantic – it 
gets around 600 litres of rainfall per 
year in comparison with Rioja, 360lts, 
or the Ribera del Duero, 450lts.
There are a LOT of different grape 
varieties in Ribeira Sacra, most of 
which you are unlikely to have heard 
of! But this is precisely what makes 
this region so interesting; traditional, 
local grapes which have adapted 
over centuries to their unique local 
terroirs. The main white grape is 
Godello, which is very much “in trend” 
amongst wine connaisseurs at the 
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moment, and produces fresh, dry, 
exotic-fruited, white wines.  
The most important red grapes are 
Mencia (the famous grape of the 
Bierzo region), Brancellao, Merenzao, 
Sousón and Caíño. What these little 
known local grapes have in common 
are a naturally high level of acidity, 
elegance and the ability to convey a 
sense of each individual terroir in the 
wines; think Pinot Noir from Burgun-
dy or Cabernet Franc from the Loire 
Valley rather than the bigger, fuller 

bodied reds you may be accustomed 
to from other parts of Spain.  
Since Pedro took control of the  
vineyards from his parents in the late 
1990s, he has completely cut out the 
use of chemicals in the vineyards and 
is gradually heading towards organic 
certification. He works with low yields, 
particularly for his Mencia grapes, 
to gain maximum concentration of 
flavour in his wines, and plants new 
vines with very careful attention to 
the site’s exposition.

Pedro’s attention to detail continues 
in the way he makes his wines. He 
picks his grapes slightly earlier than in 
the past; when the grapes are perfect-
ly ripe but only reach alcohols of 12.5 – 
13%. At these lower alcohol levels the 
resulting wines reflect their terroirs 
much more transparently. 
He works with this region’s traditional 
methods of vinification in the winery – 
foot treading of grapes (as they do in 
the Douro) to give smooth and silky 
tannins; fermentation using “wild” 
yeasts to maximise the character of 

his individual terroirs in his wines; 
adding minimum Sulphur to keep the 
wines as pure and clean as possib-
le; and maturing his wines in large, 
previously-used barrels and casks, not 
new ones, so that you never taste too 
much oak. His wines are fresh and 
light to medium bodied in style, and 
so are perfect for warm weather drin-
king. We recommend you serve the 
red wines very slightly chilled – ideally 
put them in the fridge for 10 minutes 
or so before serving. 
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OUR EXQUISITE SELECTION
THE WINES

This blend of 70% Godello and 30% Treixadura, Albarino, 
Torrontes and Loureira comes from 35 – 40 year old vines 
grown on granite and slate soils. After a natural “wild”  
fermentation the wine is left on its lees for 6 months to 
gain extra flavour and complexity before being bottled. 

It has honeyed peach and apricot aromas, which become 
even more exotic in the mouth with hints of honeysuckle. 
This is dry, pure and elegant and has no oak flavours, just 
a refreshing, delicious fruitiness. 12.5% alcohol. 10,000bts 
were produced. 

This vintage has not yet been rated but the 2019 vintage  
received 92+pts from Wine Advocate.

Adega Guimaro 
Blanco 2020 
(two bottles)

Serve on its own, or with  
sushi, smoked salmon,  
baked white fish or pasta 
with a simple cheese sauce. 

Drink 2021 – 2024.

A blend of 80% Mencía and 20% local varietals; Brancellao, 
Merenzao, Sousón and Caiño from old vines over 50 years 
old. It matured for 10 – 12 months in a mix of large oak 
casks and barrels. 2018 was an excellent vintage in the area 
with a long and sunny late summer and Autumn, which 
ripened the red grapes perfectly.

On the nose this has beguiling aromas of violets and forest 
fruits. It has fresh acidity and rich red and blueberry fruit 
on the palate, combined with gentle vanilla oak flavours to 
add complexity. A delightful but unusual mix of freshness, 
elegance, ripe fruit and power, and all with only 13% alcohol! 

Awarded 94/100pts by Wine Advocate and described as “an 
incredible value which overdelivers in 2018; buy by the case!”

Adega Guimaro 
Camino Real 2018 
(two bottles)

Serve with roast meats, 
steak tartare, braised pork 
or grilled turkey.

Drink 2021 – 2025.

A “field” blend of 30% Mencía, 17.5% Caiño, 17.5% Sousón, 
17.5% Brancellao and 17.5% Merenzao from one of the  
family’s oldest vineyards, which they replanted 10 years ago. 
From extremely slatey soils at fairly high altitudes of 420 – 
550 mts. It spent 12 months in used 500lt French oak barrels. 

On the nose it is gently floral; in the mouth these violet and 
spice notes grow and combine with fresh raspberry fruit. 
This has crunchy fresh acidity combined with real depth, 
structure and minerality; a stone-cold whack of slate on 
the finish. Quite unique in style! 13% alcohol. 4,000bts were 
produced.

This vintage has not yet been rated but the 2018 vintage 
received 95pts from Wine Advocate.
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Adega Guimaro  
A Ponte 2019   
(two bottles)

Serve with a meat risotto, 
grilled red meats or roasted 
white meats.

Drink 2021 – 2028.
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