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The many faces of 
Rioja today
RIOJA IS ONE OF THE MOST  
EXCITING AND DYNAMIC WINE  
REGIONS IN THE WORLD TODAY!

SIX VERY DIFFERENT  
WINES AND STYLES 

A FOCUS ON RIOJA’S UP  
AND COMING, “RISING STAR”  
PRODUCERS

A MIX OF YOUNG AND  
MATURE VINTAGES FROM  
2020 BACK TO 2004

ALL WINES PRODUCED  
SUSTAINABLY WITH THE UTMOST 
RESPECT FOR THE ENVIRONMENT



Rioja is situated in the northeast of 
Spain, bordered to its north and west 
by the Cantabrian mountains. It is 
made up of 3 sub-regions; Rioja Alta 
to the west, Rioja Alavesa to the north, 
and Rioja Oriental (formerly Rioja Baja)  
to the east. The river Ebro runs through 
the region, splitting Rioja Alta from 
Rioja Alavesa.
Rioja Alta is the coolest of the three, 
being in the direct path of cool winds 
blowing down from the Atlantic Ocean 
to the north. It is also the highest in alti-
tude, with many vineyards over 600 mts. 
As a result, it is renowned for producing 
Rioja’s freshest, most elegant, structu-
red and ageworthy wines. The towns of 
Logrono, Haro, Ollauri and Briones are 
its most important wine centres.

Rioja Alavesa to the north is the smal-
lest of the 3 subregions, lying between 
the Cantabrian foothills to the north 
and the River Ebro to the south. Its 
climate is a mix of cool-Atlantic and 
warm-Mediterranean, and its wines 
have both body and elegance with 
plenty of fruit and spice.  Labastida, 
Elciego and Laguardia are its main 
wine towns.
Rioja Oriental to the east lies on the 
flat plains of the river Ebro, south east 
of Rioja’s biggest city Logrono. Further 
away from the Atlantic, the climate 
here is much more Mediterranean- 
influenced, and the wines have more 
fruit, power and alcohol.
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Rioja is one of the world’s best known 
“classic” wine regions and is Spain’s 
most important appellation both in 
terms of quality and quantity. It was for 
long a bastion of traditional winema-
king, renowned for its red blends made 
up of mainly Tempranillo and Garna-
cha grapes sourced from vineyards 
across its three subregions, and aged 
for varying lengths of time in American 
oak barrels. The region has been domi-
nated by a small number of big brands 
which had the financial capacity to 
lay down large quantities of wine for 
lengthy periods of time in their cellars. 
Even today, Rioja’s 16 biggest produ-
cers produce over 50% of the region’s 
production volume, which averages 
around 350 million bottles. 
However, in the past 30 – 40 years 
Rioja has become one of the world’s 
most dynamic and diverse wine re-
gions, with a plethora of new, smaller 

“micro-producers” bottling their own 
terroir-specific wines rather than 
selling them to the big brands to be 
blended as in the past. These small 
estates often work with very old vines 
and tend their vineyards organically 
and sustainably. The traditional Rioja 

“Denominacion de Origin” designation 
system of crianza, reserva and gran 
reserva wines, based on a minimum 
length of time a wine needed to be 
matured in oak barrels, has increasing-
ly been rejected by this  group of “new 
wave” producers. They prefer not to 
mask the fruit and minerality in their 
wines with too much use of oak. When 
they do use oak, it is more likely to be 
French rather than American, which 

gives firmer structure and tannins to 
a wine and less of the sweet coconut 
flavours of American oak.   
Our aim with this wine packet is  
to give you a taster of the exciting  
diversity in Rioja today, to pique your 
curiosity so that you might wish to  
explore more deeply this great  
region’s assortment of wine styles  
and rising star producers!
We have carefully assembled six wines 
from six different vintages, ranging 
from the still-youthful 2020 Bhilar  
Tinto back to two perfectly mature 
reds from the legendary 2010 and 
2004 vintages. You can taste single 
vineyard and single varietal wines as 
well as more traditional blends; two 
fascinating whites and four top class 
reds. All six wines were produced sus-
tainably, organically or biodynamically. 
Most come from old vines between  
40 and 100 years old. And all were 
created by quality-obsessed produ-
cers who are some of the leading 
lights in today’s modern, multi- 
faceted Rioja.
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THE PRODUCERS

Rated as one of Rioja’s “First Growths” 
by respected British Master of Wine 
and journalist Tim Atkins, Finca Allen-
de is based in the town of Briones on 
the south bank of the Rio Ebro in the 
far northwest of the Rioja Alta region.
The winery is owned by Miguel Angel 
de Gregorio, who was the original “wild 
child” of Rioja in the 1980s and the 
region’s first true “terroiriste”. He was 
the first producer to refuse to use the 
traditional Crianza/Reserva/Gran Re-
serva labelling system and vinifies his 
best single vineyard wines separately. 
His top single vineyard reds and whites 
regularly receive very high press scores. 
He has also received highly positive ac-
claim for his “estate” white Rioja. Jancis 
Robinson rated the 2017 vintage 17.5pts 

and called it “a superb, complex wine 
for the money – very good value!”
Although not certified organic, Finca 
Allende work 100% sustainably. The 
vines are treated organically with no 
artificial fertilisers and are ploughed 
by mules. The berries are sorted three 
times before fermentation – once du-
ring picking, again on a sorting table 
at the winery, and a third time using 
an optical sorting machine – so that 
only the healthiest grapes are fermen-
ted. The white grapes are then gently 
pressed and fermented and matured 
for 14 months in French oak barrels– 
the first 7 months on their lees to add 
extra richness and complexity. They are 
bottled without fining and after a very 
gentle filtration.

FINCA ALLENDE, RIOJA ALTA 
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BODEGAS OLLAURI, RIOJA ALTA 

 
Bodegas Ollauri are located in Ollauri, 
a small old village of just 300 inha-
bitants in the heart of the Rioja Alta 
subzone. The winery is famous for 
having the oldest and largest under-
ground cellars in Rioja, where over 
300,000 bottles under the Conde de 
los Andes brand name – including 
legendary vintages such as 1892, 1918, 
1948 and 1964 – are stored. If you are 
looking for mature, “museum-release” 
Riojas of impeccable quality and fair 
prices, Conde de los Andes is the 
place!

Their white Conde de los Andes 
Capitulo 1 Malvasia 2016 was barrel 
fermented then aged for six months 
in new French oak barrels followed 
by 5 years in bottle in their under-
ground cellars. Their red Conde de los 
Andes Rioja Colleccion Historico 2004 
comes from 100% Tempranillo vines 
averaging between 40 – 100 years old 
planted along the Rio Ebro between 
Brinas, Haro and Labastida. All grapes 
were hand harvested, tank-fermented, 
then matured for 24 months in a mix 
of French and American oak before 
being stored in bottle in the Conde de 
Los Andes cellars until now! 



Bodegas Rulei is a small, artisanal 
winery founded in 1890 in the village of 
Badaran in the heart of the Alto Najeril-
la Valley in the Rioja Alta sub-region.  
Historically this area specialised in Gar-
nacha grapes grown on high altitude 
vineyards, but most of these old viney-

ards have now been abandoned.
Their Vina El Moral vineyard of 
Garnacha vines over 100 years old is 
classified as “Vinedo Singular”, a new 
designation of single vineyards laun-
ched in Rioja in 2017 to encourage 
the bottling of terroir-specific wines 

by small producers in the region. It 
requires amongst other things that 
the vines must be at least 35 years 
old, hand-harvested, produce yields 
at least 20% below the DOC Rioja 
stipulated levels and that wine quality 
must be rated 93 points or more on 
two occasions by local officials. 
The Rulei family cultivate their old 
vines sustainably with a focus on biodi-

versity. Only the healthiest grapes are 
hand picked , sorted then fermented 
in their recently renovated winery, built 
into the hillside as was the tradition 
in this area.  The wines are fermented 
in concrete tanks, then matured in 
Bordeaux barrels for 12 months before 
bottling and a further 12 months’ 
ageing in the winery cellars before 
release.

BODEGAS RULEI, RIOJA ALTA 

THE PRODUCERS

Bodegas Hermanos de Peciña was 
founded in 1992 by the former vineyard 
manager at La Rioja Alta, Pedro Peci-
na. It has rapidly become one of the 
best respected, truly traditional Rioja 
producers alongside La Rioja Alta and 
Lopez de Heredia, and is referred to 
as “the new jewel of traditional Rioja”. 
The winery and vineyards are located 
in the trendy Sonsierra subzone on 
the northeast side of the Ebro river 
near the border of the Basque Alavesa 
subregion. These vineyards – mainly 40 
to 60 years old – are rich in limestone 
and some of the finest in the Rioja Alta 
appellation. They are located in the 
foothills of the Sierra Cantabria Moun-
tains at an average of 500 meters alti-
tude and offer hillside expositions as 
well as complex and diverse soils. Many 

of Peciña’s most prized vineyards are 
actually on north facing slopes which 
Pedro feels helps give the wines good 
freshness and delineation. 
The vineyards are farmed in a natural 
and sustainable manner. Harvest is 
done by hand, and the wines are all 
de-stemmed and then fermented in 
individual parcels using indigenous 
yeasts. After fermentation, the wines 
are transferred to 100% used Ame-
rican oak barrels where they are ra-
cked in the open air (called trasiego) 
every 6 months and aged – both in 
barrel and bottle – far beyond what is 
required by law. This special racking 
practice, combined with the avoidan-
ce of any new oak barrels, gives the 
wines a breathtaking silkiness and 
irresistible richness of texture. 

SENORIO DE PECINA, RIOJA ALTA 

BODEGAS BHILAR, RIOJA ALAVESA 

David Sampedro and his American 
wife Melanie Hickman are rapidly 
rising stars of the Rioja wine scene. 
They rescue small, very old parcels of 
vines in the small viticultural areas of 
Elvillar and Kripan in Rioja Alavesa, and 
bring them back to life through careful 
organic and biodynamic farming. 
They use no irrigation or machinery in 
their vineyards, just horses to plough 
between the vines, and their winery is 
100% solar-powered and sustainable.
In the winery they do not believe in 
long barrel ageing as they don’t want 

to mask the fruit and character of 
each of their vineyards. The wines are 
matured in concrete tanks, fermented 
using local wild yeast, without tem-
perature control so it is as natural as 
possible, then matured in French oak 
barrels and casks of different sizes for 
10 months.
These are terroir-focussed, site speci-
fic wines made in small quantities as 
naturally as possible; the total antithe-
sis to the traditional Riojan big brand, 
multi-vineyard, long oak-aged wine-
making style. 
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OUR EXQUISITE SELECTION
THE WINES

If you’re looking for an alternative to Chardonnay or  
Sauvignon Blanc, Rioja is now producing some really 
interesting oak-aged white wines, and this is an excellent 
example! It is a blend of 95% Viura and 5% Malvasia from 
estateowned, bush-pruned vines averaging 55 years old 
grown on red, iron-rich, clay soils around Briones. It has a 
deep yellow-gold colour and complex flavours of honey, 
stone fruits, nuts and vanilla. 2018 was a relatively cool 
vintage giving this wine freshness, persistence and a long 
finish. 13% alcohol.

3,000 cases were produced.  
Rated 93pts by both Wine Advocate and Tim Atkin MW.

Finca Allende  
Rioja Blanco 2018  
CHF 29.90/bt 
(one bottle)

Drink with smoked  
or  baked fish, chicken  
in a creamy sauce or  
smoked ham.

Drink now – 2030.

This is a very special white wine made entirely from  
Malvasia grapes grown on a single vineyard planted in 1975. 
It has amazingly complex smoky and floral aromas. On 
the palate it is full bodied and fresh with impressive depth 
of exotic fruit, toast and spice flavours from its 6 months 
ageing in oak barrels. It has gentle acidity, long length and 
13.5% alcohol. A remarkable, beautifully mature white wine 
from the very good 2016 vintage; quite unlike any I have 
tasted from Rioja!

Only 161 cases were produced.  
Rated 93pts by both James Suckling and Tim Atkin MW. 

Bodegas Ollauri 
Conde de los  
Andes Capitulo 1 
Malvasia 2016
CHF 45.–/bt  
(one bottle)

Perfect with salads with  
an exotic touch, oily fish 
dishes, paella or creamy, 
soft cheeses.

Drink now – 2028.

This biodynamically certified, estate grown red Rioja comes 
from Bhilar’s youngest vines, averaging 30 years old, grown 
on limestone soils at altitudes ranging from 450 – 650 mts. 
It is a blend of 85% Tempranillo, 10% Garnacha and 5% 
Viura. The wine has brooding dark berry fruit with subtly 
integrated spicy oak flavours and fine tannins. It is medium 
to full bodied, smooth and fresh – a characterful and very 
well made red at a very fair price.

Approximately 830 cases were produced.  
Rated 91pts by Tim Atkin. 

Bodegas Bhilar 
Tinto 2020 
CHF 19.90/bt  
(one bottle)

Enjoy with Jamon Iberico, 
lamb or grilled fish.

Drink now – 2025.



OUR EXQUISITE SELECTION
THE WINES

This magnificent red comes from a small single vineyard 
of ancient Garnacha vines planted in 1910, on a steep, 
north-facing, clay-soiled slope at 623 mts altitude. It has 
aromas of raspberries, mountain herbs and creamy oak. 
On the palate it has real depth and density of dark berry 
fruit flavours with spice and minerality. Full bodied, round 
and rich but at the same time vibrantly fresh. 

Only 116 cases were produced.  
The 2019 vintage has not yet been rated but the 2018 was 
awarded 96pts by Decanter Magazine and described by 
Pedro Ballesteros MW as “a future icon” and “an unforget-
table wine”. 

Bodegas Rulei 
Vina El Moral 
Vinedo Singular 
2019 
CHF 29.90/bt
(one bottle)

Enjoy with roast lamb, 
stews, sausages or nuts. 

Drink now – 2030

This is a deliciously mature, traditional style Gran Reserva 
Red Rioja from one of the best vintages of the last 50 years.  
It is a blend of 95% Tempranillo, 3% Garnacha and 2% 
Graciano from a single vineyard of 50 year old vines (called 
Iscorta) which was aged for 48 months in used American 
oak barrels followed by 3 years in bottle. Ripe strawberry 
and raspberry fruit notes mingle with gentle coconut and 
spice notes from its oak ageing. It has wonderful freshness 
and purity and gentle but firm underlying tannins. Only in 
Rioja will you find a wine of such complexity, age, depth 
and elegance for this price! 

1,500 cases were produced.   
Rated 94pts by Wine Advocate, Vinous and Decanter  
magazine.

Senorio de Pecina 
Finca Iscorto Rioja 
Gran Reserva 2010
CHF 39.90/bt  
(one bottle)

Enjoy with mixed cheeses, 
cured meats, baked pasta 
and lasagna.

Drink now –  2029.

This perfectly mature “cosecha” Rioja was made from 100% 
Tempranillo grapes in the excellent 2004 vintage and has 
been hidden away ever since in the ancient Conde de los 
Andes underground cellars. The nose is filled with spice, 
herbs and tobacco from its long bottle age. On the palate, 
mellow dark fruit flavours combine with smooth tannins 
and perfectly fresh acidity from this cool vintage. The 
mouthfeel is soft and velvety and the finish goes on for  
minutes. A truly fine, ready to drink Rioja which should 
drink perfectly this Christmas! 14% alcohol.

Rated 95pts by James Suckling.

 
Picture credits: The wine producers and  
Unsplash: Hermes Rivera, Chuttersnap Dobiz

Bodegas Ollauri 
Conde de los  
Andes Rioja  
Colleccion  
Historico 2004
CHF 59.90/bt    
(one bottle)

Enjoy with roasted meats, 
especially lamb, truffle- 
flavoured pasta dishes,  
or chocolate-flavoured  
desserts!

Drink 2022 – 2025+
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