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WINE PORTFOLIO
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EIXAT'QI'H/ INTRODUCTION

* H K.B. KOPAOITATHX « 2IA E.E ﬁamvncs mV mopeia g o 1937 oy TpinoAn pe Pacikn
OPOGTNPLOTNTA T1] OLOVOL KATVIKOV E10MV, LHBOV Kot TomK®Y otvev 6Tny meploxn e Apkadieg. To
2013 Eexivnoe v avamtuén omsveswcg GUVEPYOCLOV |IE HkpoCvBomotieg ToV EAANVIKOD YDPpov Kabdg
KoL g EMAEYUEVA EMNVIKA OLVOTIOLELD, KUPIMC UIKPES, TOAD TOLOTIKEG nocpowmyeg Amo 10 2019
KPaTOVTOS 6TObEPT TV apyN TNG TOLOTNTOG GE GUVOLOGUO HLE TNV TPOGITN TN TOV OIVOV CEKIVIGE TNV
EL00YOYN WoTNPO eTAeyuEvmV boutique owvomoleimv amd OO TOV KOGLO ETEKTEIVOVTOS TOPAAANA TO
OIKTVLO O1BVOUNC GE OAOKANPO TOV EAAOOIKO YDPO.

« K.B KORDOPATIS & CO founded in 1937 as a distributor of tobacco, beer and local wine in Arcandia
county of Peloponesse peninsula. In 2013 the third generation developed this distribution by introducing
to the market microbreweries and boutique wineries. Since 2019 we start importing great value for money
wines from small boutique estates around the world and developing our customer network all over the
country.
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T HEARTLAND WINES - LANGHORNE CREEK

* To owomotieio Heartland Eexivnee ota T€AN g oexaetiac Tov 90 dtav o
talaviovyoc Ben Glaetzer avtiknednke v eanpetikn modtnto ¢poHTov
OV TPOCPEPEV-AYOTEPO PTHIGEVES TEPLOYES TG VOTING AVOTPUAiag OnmG-
1o Langhorne Creek .Ma(i pe touc éumepove Scott Collett,Grand Tilbrook
& Nick Keukenmeester eE€MEaY TO 01VOTO1E10 KOL KOTOPEPOY TOAAEC
olakpioglc ko Ppofeia.

 The winery founded late 90’s ' when the talented Ben Glaetzer realised the
potential of lesser known wine regions like Langhorne Creek. Together with
Industry veterans Scott Collett, Grand Tilbrook & Nick Keukenmeester
they grew Heartland wine into an award winning winery.



SPOSA E SPOSA
LAGREIN 54% - DOLCETTO 36%

£ A

HEARTLAND

SPOSA

* Amo 21+ etv aunelova, To Lagrein opipace og ['adlikd Bapéiia
3" ypnong yia 9 unveg, To Dolcetto QOumoe pe ta 6TEUPLAN GE
younAn Oepurokpacio yio 7 nUEPES Kol @PILACE GE AVOEEIOMTEC
oeCaueveéc.

SPOSA

SPOSA « SPOSA
« Sourced from 21+ years vineyard. Cool fermentation and oak s
ageing in French hogsheads for 9 months ( Lagrein ) while the
Dolcetto was crushed and fermented at cool temperature in stainless
steel tanks where it stayed for maturation to keep the fresh varietal
aromas




SPICE - TRADER

* "Eva blend amd 75% Cabernet Sauvignon e 25% Shiraz . H nAiia
0V aumer@va etvon 25+ €t . To kpaci opiudlel og IN'ohducd Ko
Apepwcavika Bapéita 3001t 1-3 etov yio 12 punvec.

» Ablend of 75% Cabernet Sauvignon and 25% Shiraz . The fruit is
sourced from 25+. years old vines. The wine matured in French and
American hogsheads 1-3 years old for 12 months.

HEARTLAND
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CABERNET SAUVIGNON SHIRAZ
ANGHORNE CREEK




CABERNET SAUVIGNON

*  Amo aumelaves nhkioc 25+ etmv. KpvoekyvAion yia 3 nuépeg Kot
Cbuwon otovg 23C Babuodc wote va dtatnpndet n ppeckada Kot o
PPOVTOONC YOPpaKTPOC TOV, Qpinavon Yy 12 unqveg oe I'adlikn ko
Apepikavikn dpv 3001t dedtepng xpriong.

» The fruit is sourced from 25+ years vines . Cold macerations for 3
days then fermentation at 23C to extract the tannins without loosing
the fruity and fresh character. Maturation in second use French and
American oak hogsheads for 12 month.

HEARTLAND
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SHIRAZ

HEARTLAND

* To ota@OAL TPOEPYETOL OTTO APYIAO-OLLUMOT EOAPT KO OUTEADVO,
25 gtav. ITAnpnc anofoctpiymon ko COU®OT GE OVOEEIOMTEC
delapeveg pe nuepnoto remontage. H moiaimon £ywve oe o6pvva
[NoAkd & Apepikdviko PBapéiia 3001t 1-3 ypnonc.

» From sandy loam soil and 25+ years old vineyard. Destemmed and
crushed with daily pumping over. Matured in French and American
hogsheads of 15t to 3" use.




DIRECTOR’S CUT-CABERNET
SAUVIGNON

* O xoprdg svykouiletar v voyta amd mwoAld auméa S0 Tmv Kot
avo.

* AkoAovbel kpuo -ekyvALoT Kat aAKkoOAKT SOUOGCT GE YaHUMAT
beppokpacio. H opipoven yivetat o 60% véa opv yio 12
unvec. Avvopuko taloioong 10+ €.

« Old vines with night harvest contribute the fruit for this wine. Cold
maceration then fermentation at low temperatures, Three times daily

pigeage.
« Maturation in 60% new oak . 10+ years of ageing potential

HEARTLAND




DIRECTOR’S CUT SHIRAZ

* Emieyuévor apumehaves ave twv 50 €TV TpuyoLVTIOL TNV VOYTO.
Kpvokyviion yia 24 opeg ko aAkooAkn COUMmGO LE To, GTEULPLAD, V1ol
10 nuépec. Tpeig popég nuepnoto pigeage. H opipavon yiveton yio
12-14 pnqvec oe 40% véa I'oAlkn & Apepikdvikn opv. Avvapuko
nolaioong 10+ .

 Selected old vines and night harvest. Cold skin contact for 24 hours
then fermentation on the skins for 10 days, Pigeage three times the
day then maturation in 40% new oak of French and American origin.
10+ years of ageing potential

HEARTLAND

DIRECTORS’

CUT

SHIRAZ
SHORNE CREE




ONE
69% CABERNET - 31%SHIRAZ

* To koldtepa aumélio TG TePLoyNg cvykouilovton tnv voyta, LETA,
amO KPLO -EKYOAION Y10, 24 peg 1 LOU®ON YIVETOL GE AVOEEIOMTEG
HiKpEg oeCapevég o yaunAn Bepuokpacia JIlapapovn pe ta,
oTELPLAD Yo 8 NUEPES. Qpipavon oe kavovpylo I'odAucd Kot
Apepwcavika Bapéita. Avvapikod tolaiowong 15+ €.

 Best vineyards are harvested at night then cold maceration for 24
hours is followed by fermentation on the skins for 8 days,. Maturation
in new American and French hogsheads . Ageing potential 15+ years

HEARTLAND

one




" GLAETZER WINES- BAROSSA VALLEY

* H wotopla tng oltkoyevelag Glaetzer mnyaivel miow oto 1888 otav eykataotadnkoav otnv N.
Auvotpalia ocav pPeTavaoTeg ano tnv Meppavia. OL Glaetzer ATav oo TIC MPWTEC OLKOYEVELEC TTOU
aoxoAnBnkav pe tnv apnelovpyla otnv Barossa & Clare . Evav awwva apyotepa o Colin Glaetzer
LOPUOCE TO OLWVOTIOLELD LLE OKOTIO TNV MAPAYWYN premium olvwyv amo tnv Barossa. O ylo¢ tou Ben
OHUWC ELVAL AUTOC TTOU TIPOYLLATLKA UAOTTOLNOE TO OVELPO TOU TTOTEPQ KoL AVEBQIOE TO OLVOTIOLELD
ota bPpnAoTepa emimeda TG owikng AvotpaAiac.

* The story of Glaetzer family goes back to 1888 when they emigrated from Germany to S.
Australia. The Glaetzers were among the first viticulturists to grow grapes in Barossa and Clare
valley. A century later Colin founded Glaetzer wines but it was his son Ben who grew the winery
among the top quality wise Australian boutiqgue wineries



WALLACE - 78% SHIRAZ-22%
GRENACHE

* To ota@dAl cuykouileton and moiod apmeAto nikiog 50-80 etmv
vwo. To Shiraz & 50-100 ywa to Grenache. H opipavon og dpv ftov
neplopopévn yuo to Grenache mote va datnpn el n Lovtdvia Tov
epovtov . To Shiraz wpipace yia 16 uqveg og Papéia 300 It 2-3
ypnong . 80% I'oAlikd ko 20% Apepikdvika.

 The fruit is sourced from old vines 50-80 years old for Shiraz and
50-100 years for Grenache. There is a minimum use of oak for
Grenache to retain fruit purity. Shiraz was aged for 16 months in 80%
French and 20 % American hogs heads of 2" and 3" use.




BISHOP- 100% SHIRAZ

e Shiraz am6 aurelmveg 35-120 etmv. Anddoon ava extépro/ 3 tovot.
Z0umon o€ avoikTeg deCauevéc 1-2 tovov. Makpd peto COUMTIKT
EKYVALGT OGTE VO LOAOKMGCOLY 01 TAVIVES KO VAL YIVEL TPOGITO Y10,
Katavaimon vopic. Qpipavon yio 16 unveg og 40% ved ko 60%
de0TEPNG KoL TPITNG XP%GHE opv. 90% T"aAlikn & 10 % Apepikdvin.
Avvopuko moraioong 10-15 .

» Sourced from old vines 35-120 years. Yields per ha/ 3
tonsFermentation takes place in small open fermenters of 1-2 tons.
Long post maceration fermentation to soften the tannins and render the
wine approachable early.Aged for 16 months in 90% French and 10 %
American hogsheads 40% new and 60% second and third use. Ageing
potential up to 15 years




ANAPERENNA
—84% SHIRAZ — 16%
CABERNET SAUVIGNON

* To otapdi tpocpyetor omd aumedwveg 30-100 et@v yio to Shiraz
& 30-130 etov ywa to Cabernet otnv otdonun neprol] Ebenezer mov
Bpioketor 6to Popeto tunua g Barossa..Amodoon 2.5 tovol/
ektaplo. Zoumon o€ avolktég dslauevég 1-2 tovov . Pigeage tpeig
Qopéc TV Nuépa. Qpinavon 16 punvec pe tig otvoldoneg o 100%
vea, 0pv 92% I'oaAlikn kot 8% Apepikavikn. Avvoko ToAoimonc
20+ £m. ApihtpapioTo.

» The fruit is sourced from the prized Ebenezer area the north tip of
Barossa.from 30-100 years old vines for Shiraz and 30-130 years old
vines for Cabernet .yields are 2.5 tons per Ha. Fermentation in open
fermenters of 1-2 tons. Three times daily pigeage. Ageing for 16
months on lees in 100% new oak 92% French and 8% American .
Long ageing potential of at least 20+ years. Bottled unfiltered.




AMON RA -100% SHIRAZ

* H ovykomdn yiveton amd v didonun meproyn Ebenezer oto
Bopeio Tunua tne Barossa amd gutd nlkiag 50-130 etwv. H anddoon
gwvat 2 Tovol 6T0 ekTAP10. ZOUMGOT o€ avolKTES deCapevég 1-2 tovmv
L pigeage tpelg opeg TNV NuéEPa. Qpiloven UE TG OlVOAAoTES Yo
16 uveg oe 100% vea 6pv 95% I'odlikn & 5% Apeprkdvikn.
Eppraimon yopic iltpdpiopa. Avvopukd moiaioong 25 €.

 Sourced from the prized Ebenezer region , the northern part of
Barossa from 50-130 years old vines. Yields are very low at 2 tons /
ha.Fermentation in open fermenters of 1-2 tons with 3 times daily
pigeage.Maturation in 100% new o0ak,95% French and 5%
American.The wine is bottled unfiltered . Ageing potential up to 25
years




EYE OF RA 2016
—100% SHIRAZ

* Ao emieypéva mpépva ko apmeAmves nikiog eng 110 étov . H (bumon €ywve oe
aVOIKTEG 0eCapeveS 1-2 TOV@OV Kot ava TEQAYLo LE pigeage 3 @opéc tnv nuépa. H
Coumon £ywve og oA yaunAn Oepuokpacio <18C wote va datnpnbel 10 PPOVTOOEC
OAPOUATIKO POPTIO Ko v LeTplacTel 1 tovvikotnto. H uniloyaiaxtikn €ytve 6to
Bapéh oto omoio mapéueve yia 16 unqveg . 100% véa IN'adiikn dpv.Epeiolmbnke
AQIATPAPIOTO. XvvicTaTon TEPAULTEP® TaAloimwaon .Avvaukd taiaioong 30+ €.
>vvolkn mapaymyn 1000 gudiec.

« The Eye of Ra is sourced from selected small plots and vines aged up to 110 years
in Ebenezer region of Bsrossa. The selected plots are vinified separately in open top
fermenters of 1-2 tons with three times the day pigeage. Then maturation took place
in 100% French new oak for 16 months, Spontaneous malolactic transformation in
oak. The wine is bottled unfiltered and will reward long cellar ageing. Ageing
potential 30+ years . Total production 1000bts.







CASA MARIN

Timote dev meprypdipetl KaAvTep awTO TO boutique otvomolgio amd TV 16TOPI. TG YVVOIKOG
OV E1YE TNV ETYLOVI] VO ONUIOVPYNOEL TOLOTIKOVS Kot LLovaotkoL¢ oivous. To 2000 mapa tig
avTifETEC CLUPOVAES EIOIKOV KOl GUVOOEAP®Y , OTTOPACIGE VO EYKOTOCTI|GEL TO OVOTOLELO
¢ otnv Lo Abarca por pukpn woAn omv.aedidoo San Antonio JTlaporec TiC TPOEIOOTONGELS
v, TNV Tomofecio, TO Yuypo KA Kot TV OVOTLoTIO TOV avOPOTOV KATAPEPE VAL
ONUIOVPYNGEL AUTEADVO KO OIVOTTOLEIO TOV 0TTOIOV Ol 01Vol €YoV AAPEL TOIKIAES O10KPIGELC
Bonbwvtac TRy ToyKOGULN AvoyvV®PLeT) TS XIANG 0G0V apOopa TNV TOPAY®YT] KPOGIDV
VYNANG TOLOTNTOC.

Nothing describes this winery better than the story of a woman who persevered to create fine
and exclusive wines. In 2000, against advice from colleagues and experts, she decided to
establish her winery in Lo Abarca, a small town in the San Antonio Valley. Despite warnings
about problems with locatien, the cool climate, and people’s disbelief, she was successful 1n
developing a vineyard and winery-whose wines have received numerous world awards,
helping position Chile inadistinct light with its high quality, high value wines.



CARTAGENA SAUVIGNON
BLANC 85%- 15% SAUVIGNON
GRIS

85% Sauvignon Blanc-15% Sauvignon Gris

* O tphyog éywve Ty mpdTn ERSOUAdN TOV ATTPIAIOV. XEPWOVOKTIKT) GLALOYY LE
doy®PoUO Kot HETA amofootphymon Kot TEoT Ywpic KPLoekyOAoT). XmPlotn
Copmon v T1g 000 ToKIAlEG 68 avOEEIdMTEG OEEQIEVES Kal AVAUEIEN TPV TNV
eueLdAmon ywpic 010pbwaon o&vtnTag. Avvokod ToAainong HEypt 8 .

» 85% Sauvignon Blanc and 15% Sauvignon Gris.

The harvest took place the first week of April. These grapes are hand selected,
separating them from unwanted green materials and then undergo destemming and
pressing. There was no cold maceration. The blend was fermented separately in
stainless steel and then mixed before being bottled. Without acidity correction.
Thanks to its low pH and high acidity, this wine has a great aging potential you can
drink it young or leave it age up to 8 years.

A

CARTAGENA

SAUVIGNON | -
BLANG Y|




CARTAGENA RIESLING

XepovokTiKog TpUYog TV TpadTN efdouada Tov Anpidiov. AnoBoctphymon
Kot Tpiopn wieon. H Chumon yivetar otovg 12-14C yia 3 gfdopadec.
Remontage kato tnv didpkeia g COULMONG MOTE VoL YiVEL ETOQT| UE TIG
otwvoldones. H dtaxonn g QOumonc yiveran pe yoén oote va yivel
16oppdmnon ¢ o&vtntag pe ta Layapa. Avvaukd taiaioong uéxpt 10 €.

Hand-selected grapes during the first week of April. Cluster goes through a
destemming process and later go to a pressing for 3 hours. Fermented with
some solids at 12-14 ° C with commercial yeast for around 3 weeks. Pump
over during the fermentation to have contact between the lees and juice.
Fermentation is interrupted by chilling the wine to balance the acidity and
su%ars_. Thanks to its low PH and high acidity, this wine has a great aging
potential you can drink it young or leave it age up to 10 years. No acidity
correction. Suitable for vegans.

@ o

CARTAGENA
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CARTAGENAPINOT NOIR

* XepoVaKTIKN o1oA0y1 Ko amofoctpuymon pe {Oumon 0AOKANpNG TG pOYaS
xwpig omdoyto. H Oepuokpaocio datnpeitarl petald 18-24C pe 6vo pigeage v
nuepa Yo 12 nuépeg. Atyo mpv 10 TEAOG NG Cuu(ocmg 50% tov oivov
HETAPEPETOL [IE TNV Bapimta oe ypnowomomuéve I'aild Bapg?ua OOV
mopapEVEL Yior 12 piiveg evd 1o vorouto CopdveTal TNy SeCapEV DOTE Vol
ST PN GEL TV PPEGKADN, TOV.

» Grapes are sorted manually, separating unwanted organic materials. As the
fruit came in very clean, the grapes were only destemmed, not crushed. The
wine ferments with commercial yeasts at 18-24 ° C for 12 days, with two pump
overs per day. Before the fermentation is finished 50% of the wine is transferred
by gravity to used French oak barrels where it sits for 12 months. The remaining
50% was kept in stainless steel tanks to maintain its freshness and youth. No
acidity correction or clarification products used.

CARTAGEN



LO ABARCA - SAUVIGNON
BLANC

* XEPOVOIKTIKOG TPHYOS VEAPDV AUTEMOV GE £0APT TAOVGCIN GE OGPECTIO. Kol
anevbeiog Nma micon yo 3 ®pec. Metdyyiomn Tov YVUOL oo TIG OIVOAAGTES KOt
Copwon oe YOLUNATN OspuOKpoccna LE amkeyusvsg Copeg. Aiyo mptv 0 TENOC ™m$
01VOTOINoMC UETAPEPETAL GE YpMNCILOTONUEVA ["aAAkd BapEiia OOV TapauEVEL

v 7 pqveg ympig avddevon otvoract®dv, Avvauikd moiaioong 10 €. IREDOS

Sauvignon Blanc

* This fruit comes from our young vineyard “Tierras Blancas” with its
calcareous soils. The harvest is carried out during the first week of April, the fruit
Is selected by hand. The grapes go directly to the press where a gentle press for 3
hours is carried out. The juice is racked off from the gross lees and fermented
with special selected yeasts at low temperature for a month, before it finishes its
fermentation it is transferred to used French barrels where the fermentation
finishes completely. The wine is stored for 7 months with its fine lees, but without
battonage. No acidity correction.




LO ABARCA-PINOT NOIR

* Toa otapoiia cuykouiloviar amd £va veapd oUmEAL TAOVGLO GE 0GPEGTMON
edapn ota péca Maptiov yepovaktikd. Eva pépog Copmvetat pe oAOKANpO
10 Toauni o€ Oeppokpacio 22C. Metd v {Opmon LeTaQEPETOL GE
ypnoporomuévo I'oAlikd Papéiia 0mov Tapapével 12 unqveg ympig
OWVOABOTEC. EUPLOADVETOL APIATPAPIETO. AvVvoko Talaiwong 15 €.

 This fruit comes from a young vineyard with calcareous soils. Harvesting
takes place in mid-March, the fruit is selected by hand, allowing healthy
clusters to be cleared of green matter. A part of the wine passed through Semi
carbonic maceration It is fermented at 22 ° C and then transferred to 500Its
used barrels where it stays for 12 months without lees. The wine is not
filtered before being bottled. Ageing potential up to 15 years.

VINEDOS
LO ABARCA

Pinot Noir

sovuse ne 2038 1 Il



CASA MARIN - SAUVIGNON
BLANC CIPRESSES

* Xelpovaktikdg Tpuyos otig 15 & 20 Anpidiov. Akolovbet apyn mieon kot
otV cuvEyel 1o 1/3 Tov YLUOV KAVEL KPLOEKYVAIOT KOl TO VITOAOUTO
axoAovBOel anevOeiag {oumon o moA yoaunin Oepuoxpacio 9-12C. To 10%
Tov oivov wpalel og Bapéha 3% kavovpyla Kot 7% ypnoomotuéval.
Avvopuko maiaiowong 10 ypdvia.

» The harvest took place on April 15 and later there was a second harvest on
April 20. The grapes are selected by hand, separating them from unwanted
green materials. It went through a slow pressing and then 2/3 of the juice was
drained to go directly to fermentation and the remaining 1/3 was cold
macerated for 3 days. Fermentation occurs between 9-12 ° C in stainless steel
tanks. It has 3% of new barrels and 7% in used barrels. No addition of acids
or clarification products. Ageing potential up to 10-12 years.




CASA MARIN - RIESLING
MIRAMAR VINEYARDS

e XelpovokTikog TpOYog TNV TpoTn €Rdounada Tov ATpidiov e Evo uikpo
TOGOGTO GTAPLAMOD Vo £xEL avamTuEeL vyevn ony. [lieon oAdkAnpov tov
TOOUTLOV Kol KPLOoeKYVKALoT otoug S C pe amoympioud and Tig 0lvOALoTEC.
AxohovBel hpmwon otoug 12C yua 3-4 gfdouddes. Avvapikod toraioong 10
YPOVIOL.

» The grapes are sorted by hand the first week of April, leaving a small
percentage of botrytis cinerea. The grapes are whole bunch pressed gently for 3
hours. The juice is cooled to 5 degrees and then separated from the lees. It is
fermented at 12 © C with commercial yeasts for 3-4 weeks. No acidity
correction or oenological touch-ups. Ageing potential 10 years

CASA MARIN
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CASA MARIN — PINOT NOIR/
LITORAL VINEYARD

* XepavakTikog Tpdyog v terevtaio epdopdda ov Maptiov.
AxolovBei 61oAoyn kot kpvogkydAlon yio 2 nuépes. H Copwon yiveton
otovg 24C . To 40% tov oivov Copdver pe ynyeveig Copes. Avo pigeage
mv Nuépa. Orog o oivog wpipdtet oe ypnooromuévo I'aria
Bapéiia yio 16 unveg. Avvapikd moiaioong 10-12 €.

* Itis harvested by hand the last week of March. All clusters undergo a
rigorous manual selection at our sorting table, afterwards they are cold
macerated for 2 days. Fermentation at 24 ° C. 60% of the blend
fermented with commercial yeast and the remaining 40% with native
yeast. Two daily manual punch downs. 100% of the blend is aged in
barrel for 16 months. No new oak used. With a slight filtration before
being bottled. Ageing potential up to 10 years.

-
CASA MARIN

PINOT NOIR
INEYARD







MACULAN - VENETO

To owomnotieio 1WpVONKe to 1947 amd Tov Giovanni Maculan oAAd fiTav o yio¢ tov Fausto
Maculan mov avértule v mopaywyn Katapipvovtog va. fdiel to Breganze otov moykoouo
owvoroyiko yaptn. To 2007 o1 k6pec Angela & Maria avélafav Tnv cuvéyon Tov 0VOTOoIEIOL.

To Km uo aroteieiton amd 400 Grpsuuaw LLE ocwtsh Kol ekaLOSSVTpa Ko otaryepiletal to
mpoiov 30 emikeypevov napaymyay. To otvoroisio fpicketal 6To Kevipo Tov Breganze 6mov 1
apyoio napocSocm GLVAVTA TNV GLUYYPOVN TEXVOAOYiar fonbdvTac Tnv otkoyEvELn Vo TapdyEL
OUOPPOVE 01vOVC OV amoAauPdvovtol 6€ OAO TO TAAVITY.

The winery was founded in 1947 thanks to Giovanni Maculan’s commitment and dedication,
and then handed down to Fausto Maculan’s care. With passion and determination, he led the
winery to what it is today. In 2007 his daughters Angel a and Maria Vittoria enthusiastically

joined their father in managing the estate.

The Maculan estate consists of 40 hectars dedicated to vines and olive trees, and manages the
cultivation of thirty selected growers. The winery is located in the historical centre of
Breganze, where ancient traditions and state-of-the-art technology merge. This enables the
Maculan family to produce beautiful wines, appreciates throughout the world.



FERRATA - CHARDONNAY

XePOVoKTIKOS TPVYOS Kol KPLOEKYVAIoN Yo 2 nuEpeC. Akolovdei
amaln mieon ko {Opmon og koavovpyta I'oddikd Bapéita.
Qpipavon yio 5 pveg e TIC OIVOAAGTEG.

Manual harvest and cold maceration for a couple of days. After
gentle press the must ferments in French new barrels . Five
months ageing on fine lees.

MACULAN

R

FERRATA
CHARDONNAY




TORCOLATO

100% Vespaiola . Ta ctapOALa 6TEYVOVOLV GE E101KA
LU0 PPOUEVOVE YOPOUC Yo 4 unves. Metd tnv (dumon 1o Kpaoi
nmopopével oe N'oAlukd Bapéia 50% kavovpyla yio Eva ypovo.

From 100% Vespaila grapes that dry in special rooms for 4
months. After fermernation the wine ages for 12 months in 50%
new French oak the rest in second fill oak. Residual sugar
155qr/It.

MACULAN
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ACININOBILI

100% Vespaiola. Xeipovaktikog tpiyog Ue ETA0YT LOVO TMV
OTAPLAI®V oL £YovV TPOGSPANOel and evyevr) onyn.Metd v
Cbumon 1o kpaci mapapevel oe 100% véa IN'aAdkd Bapéiia yio 2
YPOVIOL KOl OPLUALEL Evav ETTAEOV YPOVO GTNV PLAAT).

From 100% Vespaiola grapes. Manual harvest with selection of
noble rot bunches . After the end of fermentation the wine ages in
100% new French oak for 24 months and a further year in the
bottle.




PINOT NERO

Ao emieyuévoug aumeAmves . ' Edapog neaioTtioyevec.
Xelpovoktikos tpvyoc . H COumon yivetal oe avoCeldmTeg
deapeveg pe kabnuepvo pigeage.Qpipavon yia 12 unveg oe
avoEEIOMTEG OEEAUEVEC.

From selected hilly vineyards in volcanic soil. Manual harvest and
fermentation in stainless steel tanks with manual pigeage.
Stainless steel ageing for 12 months.

MACULAN

PINOT NEROS




BRENTINO — MERLOT 55% -
CABERNET SAUVIGNON 45%

¢ XelpovokTikdg Tpiyog and 20 TV auneAOVL GE OOIGTIOYEVN
€00.0M. ZOU®OoT 6€ aVoEEIDMTES deEAUEVEC e EKYVALOT 7 NUEPDV.
Qpipavon 50% oy oeapevn yua Eva £1og Ko 50% oe IN'addikn
opv 1/3 kovovpya.

From 20 years old vines in volcanic soils. Manual harvest then
fermentation on the skins for 7 days. Half of the wine ages for one
year in stainless steel tanks the rest in French barriques 1/3 new
oak.




PALAZZOTTO - CABERNET
SAUVIGNON 100%

*  Hlwio apumedova 35 €11, Xyelpovoktikog tpiyog Kot COU®OT o€
avoEeidmTec 0eCauevéc e ekyohon Yo 8 nuépec. Qpipovon yio,
12 unqveg o€ oAk opv 50% vea.

From 35 years old vineyards in the hills of Breganze. Manual
harvest and stainless steel fermentation with the skins for 8 days,
Ageing in 50% new French oak for 12 months.




FRATTA-MERLOT 50% -
CABERNET SAUVIGNON 50%

» To Cabernet mpoépyetat amd apumelmva TOAD TUKVIAG EOTELONG
10000/Ha. Xelpmvaktikdg Tp0yog ue avotnpn dtoloyn kot LOpmon oe ,
LIKPES avolKTES avoteidmteg oeapevec. H opipavon yivetar og 100% e
Kavovpyla oAk dpv.Meydro duvapukd maroimong 25+ . @

FRATTA g

» Ablend of Cabernet sauvignon and Merlot. The Cabernet is sourced
from a very high density vineyard of 10000 vines/ha. Manual harvest
and strict selection of bunches then fermentation in small open top
fermenters, Ageing in 100% new French oak for one year.

Long ageing potential of 25+ years



CROSARA MERLOT

100% Merlot amd £vo apmeloToTL TOAD nUKvﬁiI(p{)rsvong 10000/ha.
XePOVOKTIKOS TPVYOC Kot avatnpn owioyn . H Copmon yiveton o
HIKPEG OVOTKTEG OVOEEIDMTEG OEEANEVEG e cn()%vé nuepnctlo pigeage
KOl EKYOAION Y10, 8 NMUEPEG . thgtowcm o€ 100% xowvovpyto I'oAdik)
dPL Yol Eva YPOVO Kol ETITAEOV 6 UNVES GTNV LA,

Meydro ovvokod Taiaimonc 20+ £

Manual harvest of a single Merlot vineyard of high density 10000
vines/ha. Planted in 1994. The fermentation takes place in'small open
top stainless steel tanks. 8 days maceration with daily pigeage. Ageing
for one year in new French oak then six more months in bottle.

Long ageing potential of 20+ years

MACULAN

CROSARA
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Ot Snutoupym TOV OWQﬂ:OlSlOD ‘Odette kot Rq e Bastide ¢y 10 Ko eToVENtOUX oM siye Ot*itOKTncset”mv— |
ovou(xcwc npos?»eusng 70 1974 " -’ _ ‘ IVt i ]

o ooV weydAn Stipacn
NV OIKOYEVELOKN EMLYEIpNON
Noav 10 Chateau Pesquie

:

oTo HECOL TNG 88K0teuag 0V 80 K
LLE npoa’m TOPUYDYT)- ’CO %O ut a(i

?,’. N 7.'?'

ﬂr«

A family adventu}e h an in th earl¥ 1970s. 41 O e A BEVE
Odette and René Bast t‘ e rand}aren s of the Tatest generation, renovated Cha au Pesquue and began to structure the
vineyard. They worke tlrelessly, d brought production up to a very high lev of quality.

The couple came to Mont Ventoux just when the area was becoming an AOC: the: Pellatlon was creal
were amongst the first to believe in the huge potential of this wmegrowmg'area‘, o really put the em

Edith and Paul Chaudiére, the daughter and son-in-law of René and Odett
eighties. Theg left the cooperative, created the Chateau Pesquie cellar an
wines in 1990, a magnificent year|
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LE PARADOU AOC COTES DE
PROVENCE

60% Cinsault — 30% Grenache — 10% Rolle (\ermentino)

To otapOA cuykouiletal vopic 10 Tpwi and nteyd acfectolbikd £06.pn
o€ vyouetpo 200 pétpwv, akolovdel YyH&n Tov GTOPLALOD Kol ELAPPA
nieon. Zouwon otovg 14-15 BOLOMOf)%L o€ 0VOEEIOMTEG OEEAUEVEG,
AxolovBel petdyyion Kot EAAPPO PIATPAPICULA, ELPLOAMVETAL PPECKO.

Poor soils of limestone and cla)éeg red sands located at an average of
200m. Grapes 60% Cinsault — 30% Grenache — 10% Rolle _
glermentlno).leflcatlon The harvest happens early in the morning. _
rapes are cooled down before pressing at low pressure and then placed in
stainless steel vats. The juices from the first 1Joressmgs_ are kept at a low
temperature for clarification. The alcoholic fermentation is maintained
between 14 & 15°C (57& 59°F). The wine is racked after fermentation and

filtered.

&
I¢ Paradou
Accent & Nuances

TdN



LE PARADOU
VIOGNIER

100% Viognier.

And acPeoctorBikd eddpn og vyouetpo 200 uétpwv. Akorlovdei
amoPooTPLY®OT Kol KPLOEKYVAMON Y. 15 wpeg o€ younin
Oepuokpacio. akoAovdel petdyyiomn Tov povotov kot COpmon ue
TOPEUTOOIOT TNG UNAOYUAAKTIKNG OGTE VoL o1t pnOel N ppeckdon Kot
N o&vnra Tov oivov. Epgldilmon yopic Kappuid eraen He opv.

The grapes are destemmed and placed in stainless steel vats. They are
kept at low temperature for nearly 15 hours for the skin maceration
phase. The must is pressed and racked at low temperature. The
malolactic transformation is blocked to keep a good natural acidity. No
oak ageing at all for this very light style of viognier.

~d
= 3

¢ Paradou °8
Accent & Nuances 2




CHARDONNAY - VIN DE
FRANCE

100% Chardonnay

And aunelwva 30 otpeppdtov og vyouetpo 200-300 pétpwv kot e
TTOYE TETPOON Kol acPEcTOMOUKAE 04PN

Metd 10 omaoipo g pdyag okoAovbel kpvogyvLALon \ita 100 pec Kot petd
v mieon n Copwon yivetar og younin Oepuokpacio 16-18 C ywpic
LUNAOYOAQKTIKT] KOl YMPIC ETOPN LE OPV.

The vineyards are planted on poor limestone soil usually quite gravelly,
at an average altitude between 200 and 300m (650- 980ft). The
combination of the elevation and of the mineral of the ground gives its
great freshness to the wine.

The harvest is crushed and placed in stainless steel vats. It is kept at a low
temperature for about 10 hours for cold skin maceration. After a pressing
and must settling at a low temperature, the alcoholic fermentation ends
with a 16 to 18°C average temperature. The malolactic fermentation is
blocked. No oak or barriques involved in the process




TERRASSES BLANC - AOC
VENTOUX

25% Viognier, 25% Grenache Blanc, 25% Roussanne, 25% Clairette

And aunedmveg oe LYOUETPO 350 pETP®VY Kol BLOdVVOLIKT
KaAMEpyewa amo to 2015.

Kd&be mowidia owvomoteiton yopiotd. Zoumon yio epimov 15 nuépeg
YOPig UNAOYOAOKTIKY] OcTE va, dtatnpnBel 1 evoikt| o&vtnra.
Qpipavon 6€ TOIUEVTEVIES KOl AVOEEIOMTES OEEAUEVEG,

Poor limestone soils at an altitude of about 350 m (1.150 feet). We
work in our vineyard according to biodynamic practices since 2015.

Each varietal is vinified separately, : direct pressing followed by
fermentation during about 15 days. Blend and ageing in concrete and
stainless steel vats. No oak. The malolactic transformation is blocked
to support natural freshness. Bottled at the estate.




TERRASSES ROSE - AOC
VENTOUX

Cinsault (50%), Grenache (40%), Syrah (10%)

e And apuumon kot acPectoAlBucd 0den og vyouetpo 300 pEtpwv pe
mietonoinon Prodvvapkng KaAMEpyeag and to 2015. Metd v
GLYKOULOT) TOV GTOPVAOV YiveTal anevBeiag mieon kal LOpmon o€
younAn Bepurokpacia, yopic Koputd woen pe dpv Katd TV S10pKELD
NG TOPAYDYNG.

« The vineyards are on limestone and clay slopes (and a few sandy plots)
at about 300 meters (about 1 000 feet) altitude. WWe work in our
vineyard according to biodynamic practices since 2015.This cuvee is a
fermented in stainless still tanks and kept at a low temperatures for a
few hours. Direct press. No oak.

o
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TERRASSES ROUGE - AOC
VENTOUX

60 % Grenache, 40 % Syrah

* A0 opmeAdVEG e TETPOON aoPESTOMOIKA £6G9N , TAOVGLO GE OCEIDI0 TOV
G101 pov Kol Apytho. Bliodvvauikn kaAlépyeia oo to 2015. Metd v
aoPooTpOYWoT) aKoAoLbEL COUMGN GE AVOSEIDWTES DECAUHEVES |LE TOL CTEUGUAN
Yo 15 nuépeg, Poctkn dadyacn peéca amd KaTdAAAES petayyicels kot xopig E—
opipaon e dpv. 5

» Sourced from the estate’s vineyards on gravelly soil covered with pebbles and
lime-stones to more or less rich in iron oxides sands and clays. We work in our
vineyard according to biodynamic practices since 2015. The grapes are crushed
and destemmed. We obtain optimal color and aroma after a fifteen days
maceration. Traditional winemaking is followed by a long rest. Then the wine is
naturally clarified through a series of decanting at select times, no fining. No
ageing, bottled at the estate.




QUINTESSENCE BLANC -
AOC VENTOUX

80 % Roussanne, 20 % Clairette

Ao aumehava 300 pétpov pe dvtikn £kBeon kot acPectorBucd 5A@n.
Blodvvapukn kadMépyeta and to 2015. Ot 600 moikidieg 01vomo100VToL YOPIGTA LUE
KpLvoekyLAoN Ko Lopmon og dpvva Bapéita 600AT Kot ToLeEVTEVIN. AVYE OTTOV Kot
opdloovv yia 8 unvec.. H unloyoiaktikn (opmon epmodiletal wote va dtatnpnOei n
oELTNTO TOV TOTKIAMDV.

Poor limestone soil located on a slope with a westerly exposure, at an altitude of
around 300 meters. We work in our vineyard according to biodynamic practices since
2015.Due to their different maturing needs, Roussanne and Clairette are vinified
separately. The Roussanne, which is an early ripening varietal variety, is cold
macerated, then pressed and racked from the must. Fermentation takes place in
barrels, 600L barrels and ciment eggs during 8 months. The late Clairette follows the
same winemaking processs. The malolactic transformations are blocked.




QUINTESSENCE ROUGE -
AOC VENTOUX

80 % Syrah, 20 % Grenache

Aunelaovag 50 etov o vyoueTpo 250-350 puEtpwv TAOVLG10 GE TNAO Ko
acBeoctoMbo. Bliodvvopukn kaAiiépyeia and to 2015. Metd v amofootpiymon
KOl TO GTACIHO aKkoAoLOel n COpmon pe Nrieg ekyvAicelc yio 3- 4 eBdoudiosc.
Qpiuoavon yuo 12-15 punveg og 40% véa I'odikn dpv 225 & 600 At kou TO
vorloino 60% og 2-3 etV Ywpic o yoo.

Clay and limestone soil at an altitude between 250 and 350 meters (800 and 1
150 feet). We work in our vineyard according to biodynamic practices since
2015. 50 years old vines and more. Yields between 30 and 35 hl/ha. The grapes
are crushed and destemmed. Three to four weeks maceration with soft
extraction. No fining. Aged twelve to fifteen months in barrels and demi-muids
(600L) : 40% of which are new and 60% of which are two to three years old.




CUVEE JULIETTE - SINGLE
VINEYARD
AOC VENTOUX

70% Clairette, 30% Grenache white

*  Ano6 acPeotoMBuka £6den pe Ayo Ao og vyouetpo 300 peEtpwv.
Nuxtepvog Tpoyog Kot LOU®oN o€ TolevTEVIOL avyd eve éva 10% Copwmvel
o€ Bapéia 600AT.xwpic uNAoyaxTiKn, GLVOAKN Topoywyn 2000 eraiec.

« Harvested at night to insure the grapes are picked at a cool temperature
Fermentation and ageing in concrete egg (10% of the blend is aged in demi
muid 600 L). Malolactic fermentation blocked.

CUVEE

JULIETTE




SILICA-SINGLE VINEYARD
AOC VENTOUX

90% Grenache & 10% Cinsault

Ao appmon €daen pe Atyo acfectoMbo. H Copmon yiveton pe Mo,
EKYOAOM Y10, TpEiG EfOOUAdEC Ko wpipavon 6€ ETA0YT amd Papéiia
600 At kot toevevia avyd Yo 12-15 pnvec. Epploiovetot yopic
dlavyoaon .

The grapes are sourced from vineyards rich in sand with little
limestone. Gentle extraction for three weeks and ageing for 12-15

months in selection of demi muids and concrete eggs. It is bottled
without fining.




ARTEMIA - SINGLE
VINEYARD AOC VENTOUX

75% Syrah & 25% Grenache

Ao éva auméM voTloduTiKNg ékBeonc oe vyouetpo 400 pétpov e £50pog
TETPMOEC acPectoMO1kd. Metd v amofootphymon akoiovBel n {oumon pe Mmieg
exyVvAioelg yia éva unva, H opipavon yiveton yio 12-15 unvec og tolpeviévia avyd
10 40%, o€ Bapéiia 225 At to 30% kot o vworouro 30% oe Papéiia 600 At.

Located at about 400 m (1 300 feet), it is one of our highest plots. South-\West
orientation, terroir of limestone gravels. We work in our vineyard according to
biodynamic practices since 2015.

75 % Syrah (yields of about 35hl/ha) 25 % Grenache (yields of about 30hl/ha).

Grapes are picked at an optimal maturity but a great attention is devoted to keeping
a balanced pH, Fully destemmed. One month maceration, extremely gentle and
minimal extraction. No fining. Aging for 12 to 15 months, in concrete vat (40%), in
barrels of 225 L (30%) and 600 L demi-muids (30%).

ARTEMIA




ASCENSIO - SINGLE
VINEYARD AOC VENTOUX

95% Grenache & 5 % Syrah.

[Tapayetor povov tig Kopueaieg ypovieg o€ mtocotnta 3000 proiwmy.

‘Edagpog acPestoMbuko kot mnAddes. O tpoyog yivetat tov Oktdppio pe
peptkn anoPfootpiywen , 70 30% Cupdvet pe OAOKANPO TO ToOUT e
Lok pdL Ko oy aKXUMGn mov dlapkel Eva uive, H opipoven yiveta oe
TOUEVTEVIN OEEAUEVT] KOl ELPLOADVETOL YOPIC OLo0yooN.

Ascensio is only produced in very small quantity (less than 3 000
bottles) and only on great vintages.

Clay and limestone .We work our vineyard according to biodynamic
practices since 2015. The harvest takes place in October at full maturity
and is only partially destemmed: 30% of whole cluster are kept. Long
maceration (1 month), slow extraction and fermentation in a raw cement
vat. No fining agent and aging in oak.
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municipality of

' ‘r‘lety to ancient vin

The extreme raphy and low-yieldingpoor soils, the poxe anc }- sion‘c

i N
the 1920s, had forced growers to leave a 3lmost complete 4& : II : isto \ '\
vinegrowing region of Valdeorras.Mainly ate erraces, the se small plotsk ”’ﬂ as
‘Sorte’ in Galician, were inherited by these vin’égr

® :
They are unfertile soils, aﬁnd easily erode on,lig gm a§c me,ry hz
been specially adapted in order to preser rﬁ turg of the t\ as well the
incorporation of traditional work with ani covering trad itic

practices and preserving the historic landscape of the BIEei Valley.

Currently the property consists of 32 plots, with a total area of 2445 hecta res
which enjoy a continental climate of Atlantic influence. Located on

Bibei river, its altitudes ranges fm 620 to 740 metr hamg\he icipality.of O Bolo.t

highest altitude in th‘ region. )

. R 3'

Rafael Iﬂlauo*onally oversees the vitic e and winemaking. He co y strives to™
8%

respect the id of O Bolo and maximize the purlw of expr!ssmn of his N N 4



LOURO -96% GODELLO -4%
TREIXADURA

To sta@dAlo TPOEPYOVTOL ATd AUTEADMVES HECTC NAIKIOG 25 €TV Kol £d0POC
YPOVITIKO e Gupo Kot Alyo TnAd. Avtd 10 KpoKApa Kol £601pOS KUPLaPYEL GTO
Kkpaoi toviCovtac tov v aApvpr] opuktotTTa . O pHovoetoc LoumveEL 6€ dPUIVES
Fadlikég oeCapeveg 3.5 TOVOV Kot opldalet yla 4 unveg Le tic giveg otvoraomeg
TOV.

Made with grapes from our own vineyards, small parcels of the variety Godello
with an average age of 25 years, located at an altitude above 600 meters and
cultivated on sandy granitic soils and sandy soils with clay deposits. The
expression of the microclimate of O Bolo and its sandy granitic soil, taking
prominence in the profile "terroir" of the wine, highlighting the minerality and
its saline character. The must ferments in 35 hl. of French oak Foudres and the
wine its aged on its fine lees for 4 months until is bottled.

i

L0UR0

GUDELLD

RAFAEL PALACIOS
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AS SORTES - 100% GODELLO

* O kopmdg TPOEPYETOL QIO TO TAAUOTEPO OUTEAM A TOV KTpotog 40-50 eTddv 6To POpELo
TUNUOL TNG TEPLOYNG KOl Atd YOUNANG TAPAYWOYNS £0APN 0€ VYOUETPO 680 UETPp®V.
[Mapadociaxn aumeiovpyia pe Broloyiég kot frodvvapikég puebodovg e okomd to
cefacpd oty 1etopkoTnTa TG TEPLoYNG. O youoc Lopmvet oe Bapéita SO0 At
I"oAA g Opvo¢ Ko wpudlet exet yio 8 pnvecg

* Made with grapes from our oldest vineyards in property. They are six small ‘sortes’ that
were planted in the late 1970's and early 1980's and that Rafael Palacios acquired upon A
his arrival to the region during the years 2004 to 2007. They are located on the north S SUITBS
side of the Bibei Valley, in Santa Cruz do Bolo and at an altitude of over 680 meters. e
They are vines of the Godello variety with an average age of 40 years, and clones
recovered from old traditional vines within the Revival plan (recovery plan of the
indigenous vineyard of Valdeorras). Its soils are pure granite sand, not very fertile and L-’
with low yields, which produces wines with a marked geo- _climatic character and great
personality. Viticulture is based on respect for tradition, the use of organic treatments,
and the management of the different works within biodynamic agriculture.

RAFAEL PALACIOS

* The must is fermented in 500 litre oak barrels and aged for 8 months in barrel.



SORTE O SORO - 100%
GODELLO

[Ipoépyetor amd Evo QUmEM GTNV nsgtoxﬁ Santa Cruz mov gutevtnke to 1978 o¢
1eCo0Aec.O KAVOg eivar TOAD YounANg amOd06MG VA O TPOGAVAUTOAMGHOG TOV
OUTEAMVO, €IVOIL VOTI0OVTIKOG 6€ DYOUETPO 710 pETpv pe £vtovn Ty enidpact evog
Yuypov BOPEIOL AVELOV TOL Kaeopif,}él TOV XOPOAKTIPO TOV HETOED Mpipovong Kot
ppeckdoas. To £609o¢ anotereite amd YAy YpaviTiky Gupo pe yorallako oxtotoéMbo.
Av19 gival mov yapilel 6to O SOro v 1waitepn oplovTia uetaAlkomTa tov. To
aumTEM KaAMEPYEITOUL TOPOOOGIOKE , TO OPYMLLO YIVETOL LLE dkoI}/Ia KoL OAEG O1
eneppaoelg yivovtor chugmva e 1o Broduvauiko nuepordylo. H Coumon yiveta og

201

Bapéia I'adlkng opvoc 500 At ota ool TOPAUEVEL LLE TIC OLVOAAGTES Y10 8 UM VEC.

Wine from one single parcel, located in the Bibei Valley, Santa Cruz do Bolo.It’s a P ’WR
“Sorte” planted in terraces in 1978, with an original low vigour clone of Godello, and 0O SORO
from where a massal selection has been made for the reproduction of vegetal material
for the new plantations of the property.Its south-west orientation at an altitude of 710
meters, is open to the northern slope of the Bibei Valley, receiving a constant breeze
that defines its dual character, between maturity and freshness. Its granite soil, stands l-}
out for its fine sands with quartz schist. This particularity gives this wine its markedly

saline character and its sapid, horizontal minerality. The Vvines are cultivated in the

traditional way, with horses and applying the methods of biodynamic agriculture, as

well as pruning and har_vestlngi_that are carried out according the lunar

calendar.Fermentation in 500-litre barrels, and ageing for 8 months.

val do biber
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DEHESA DE LOS CANONIGOS
RIBERADEL DUERO

The Dehesa de los Canonigos winery stands out precisely for.its architecture, the naves were rebuilt little by little, until'housing what is the
winery today.

After passing through several hands, in 1931 it fell into the hands of the Cid family, the brothers Arturo and lldefonso, married to Amalia
Garcia and Rosario Alonso respectively, who were the owners of Dehesa de los Canonigos until the 60s, when they sold the farm.

Just a few months later, Luis Sanz Busto and Maria Luz Cid decided they wanted to recover the family property due to the roots she felt there.
Luis had to abandon his medical studies, but he laid the foundations of what Dehesa de los Candnigos represents today.

Luis Sanz Busto sold the grapes in the beginning to the neighboring Vega Sicilia winery and began to plant more vines, until in 1989 he
decided to release onto the market the first vintage of Dehesa de los Canonigos.

Belén and Ivan Sanz Cid, two of Luis and Maria Luz’s four children, are now in charge of the winery. From a young age, both were clear about
their vocation to continue the family project.

Belén has been, since 1998, in charge of the Technical Direction and Oenology, after having studied at the University of Valencia and in
Bordeaux. She does not hesitate to value her mentors who-have helped her along.the way; Mariano Garcia and Antonio Sanz.

Ivan, on the other hand, is in charge of the General Management of the winery. T hanks to his training as an agricultural technical engineer and
In business management. Along with his stay in the United States which gave him his international vision , the wines of Dehesa de 10s
Canonigos are known in more than 20 countries around the world.

The grapes are transported in small boxes of a maximum of 20 Kg to ensure the integrity of the fruit and, when the plots are located in the
vicinity of the winery, the bunches arrive in optimal conditions at the selection table.

Each of the plots is harvested and vinified separately, to achieve the maximum expression of the singularities of each of them.

The must is fermented with natural yeasts, which come from the vineyard itself, at a controlled temperature.

After alcoholic fermentation, the wines are aged in American oak barrels, mainly between one and two years of age. We work with different
coopers to bring more complexity to the wines.



15 MONTHS - 88%
TEMPRANILLO -12%
CABERNET SAUVIGNON

*  Metd tov tphyo yiveton omacipo Kot COpmon 6€ avoEeidmTeg
delapevég pe Nmieg exyvMoelg Yy 2 fooudodss. H opipavon yivetal
oe Aupepikdvika opvva Bapéita 2254t £vOg Kol Ovo £TwV. Meyaro
SLVOUIKO TEPOLTEP® TTOAAIMONG TNV GLdAN .10+ €

e After the manual harvest the bunches are destemmed and crushed and

the must ferments on skins for couple of weeks with gentle extraction.

Then the wine ages in American oak barriques for 15 months.

\

DEHESA 2 CANONIGOS

SERA DEL DUERD
ACION DE ORIGEN




SOLIDEO -85% TEMPRANILLO -
12% CABERNET SAUVIGNON- 3 %
ALBILLO

* To Solideo mapdyeton LOVO Ge EEMPETIKES YPOVIEC KOl TO GVOLLO, TOL OVOPEPETOL
oT1g eKKANolaoTIkEG pileg Tov kTnuotog .(Solideo Aéyetal To aonuévio KomEAO Tov
@opovVv ot apyteniokonor). To otapdAl cuykouiletor and Eva aurnelova 80 etmv e
Bapvaon tpepvd oe meTtpmoec acPectoAbo. H Qoumon yivetal oe avoEeidmTeg
delapevég pe ynyevng Qoueg kot n opipoven v 20 unveg oe Apepkavikn opv Ko
4 unvec og N'oAlkn. Meyddo dvvapikod mepontépm mtoroimong oty edin 20+ £n. —

l RIRERA DEL DUERD
'O WINACION O QRIBER

» The wine is produced in exceptional pnly vintages and its name is a tribute to the
ecclesiastical origins of the winery. The grapes are sourced from a single vineyard
80 years old with bush vines on gravelly soils. Fermentation takes place in
stainless steel tanks and the maturation in American barrigues for 20 moths and 4
further months in French oak barriques. Long ageing potential of 20+ years.




GRAN RESERVA LUIS SANZ
BUSTO 2010 - 97% Temranillo-
3% Albillo Mayor

e Tlapdyetor povo Tic eEupeTIKEC YPOVIEC.

* T0 ota@OAL cvykouiletal amd Bopvadon aurnelovo 90+ etV pe Told
avotnpn oroyn. H {opmon yiveton oe avoleidmtn delopevn ko n
opipavon oe Auepukavika Bapéita 225t yia 30 unqveg kai 10 axodun unveg
o€ oAl dpv. TToA peydro dvvapikd maiaioong 20+ etov.

» It is produces the great only vintages .

« The grapes are sourced from a bush vine vineyard 90+ years of age . After
the stainless steel fermentation the wine matures in American barriques for
30 months and 10 more months in French barriques. Will reward with
further ageing in bottle. Great ageing potential of more than 30 years.

N
CANONI
LUIS SANZ BUSTO
GRAN RESERVA

RIBERA DEL DUERO

CION DI OKIGEN

B0 DO POR BOOGA

FAESA DE LOS CANONIGOS S0
UVRA DE DUERO - VALLADOSI  BSFASA
EEN« o0 VA0

UCCION LIMITADA A 2,100 BOTELLS
N 1187

P

PRODUCTO DE ESPANA ”‘1

5 i St eade holder S it Comtin ol




BODEGA BRIONES
ABAD
RIBERA DEL DUERO

To 2010 o Luis Angel Briones &voc
VTTOUOVETIKOG AUTEAOVPYOC LE LEYAAT QYT Y10
TO QUTEAL TOV, EEKIVIGE Eval GUYYPOVO
OlvVOTO1El0 e OKOTO TNV OVATTLEN TNG
noAvTAokOTNTEG Tov Tempranillo mowtAio
Yvoot Kol o¢ Pacilicoa g Ribera del Duero.
O mapayouevor oivot £yovv evOoLClACEL.

O Luis eAmiCel moc.to mabog kot 1 aydurn Tov Oo
EKOPOOTEL 6T0. KpaGid Tov Kot Ba ekmpmBei and
OAOVGOGOVC T OOKIHALOVV. .

Ta TpoiovTo TOV,EYOVY TPOKAAECEL TQ
EVOLOLPEPOV TV TO OLUKEKPIUEVOV KPITIKOV TNS
[omavioc.

In 2010, Luis Angel Briones, a “patient” vine
grower with a deep love for his land launched a
new, modern project aimed at developing the
complexity of that queen of Ribera del Duero
varieties; the Tempranillo grape (also known as
Tinta del Pais).

His wines have excited and acclaim has been
loud and prolonged.

He fervently hopes that the respect and passion
that he feels for his vines will be transmitted to
the wines and appreciated by all who enjoy
them.

His more recently produced.wines have excited
the interest of Spain’s foremest critics.



CANTA MUDA-PARCELA 64

100% Tempranillo

To 6vouo avapEPETOL GTO VOUUEPO OUTEAOTEUAYIOV TOV EIVOL KOTOYEYPOLUUEVO GTO
KTNUATOAOY10. XEPOVAKTIKOS TPpOYOS o€ 15 Kilav kaldbio ko {opmon og
avo&eldmteg deCapevég e ynyeveic Lopec oe Beppokpacio 28C kot ekyOAIGN TOL
dwapkel 16-20 nuépec. H unioyoraktikn {opmon yiveratl ota fapéiia 0mov
opalel yu 14 pnveg . 75% Apepucavikn opv kot 25% INoaducn. [apapéver otnyv
QAN Y 8 unveg mpv va Byet oty ayopd. Brodvvopukr kaAMEpyeta.

Max cvykouidn 4000xiAa/ extdplo.

The name refers to the number of the plot that is registered. Manual harvest in 15
klg crates and stainless steel fermentation at 28C. The maceration on the skins lasts
from 16-20 days then malolaction takes place in barriques where it ages for 14
months. 75% American oak and 25% French. Biodynamic agriculture and
oenological practises.

Max yield 4000klg/ha




PAGOS ALTOS DE ACERED - CALATAYUD

To 2006 o Manuel Castro , évag yvmotdg
owvoAdYog otV meployn ¢ Calatayud ko
oOUPBOVAOS GE TOAAQ OLVOTIOLELD , OlYOPAGE 25
oTpENLOTO TOA0D auteAmva pe Garnacha pe
OKOTO TNV TOPAY®YT) EVOC 0ivov mov Ha
kaBpentiCer amodAvto TV mEePLoyn. To 2013
anEKTNoE aArd 4 otpsupata ko o 2015 10
O1VOTIO1EL0 £YIVE OTTOKAEIGTIKA 1OIOKTNGI0L TNG
OlKOYEVELOG.

Oleg o1 codeég Tov Lajas £yovv emitdyet To TOAD
vynAd Torotika exinedo tov- Manuel kot
owatifevtan o€ WOAD mEPLOPIoUEVT TOCOTNTA. .

In 2006, Manuel Castro acquired 2%z hectares of
vineyard with the goal of creating a vino de
terruno (terroir wine) which would embody all
the potential of the slatey local soil and the
indigenous grape, Garnacha Tinta (Red
Grenache).

Manuel is a renowned oenologist with years of
experience in viniculture. He has always been
focused on creating an outstanding, limited
production signature wine which has been highly
acclaimed both nationally and internationally.

In 2013, 0,4 new hectares of Garnacha are
acquired and planted.

In 2015 Lajas becomes a family-winery, owned
by the family Castro-Laborda. Manuel, his wife
Meritxell, and their two small children start a new
stage with many new and exciting projects.

All the vintages of LAJAS have achieved this
high standard and are available as limited release
wines.



ARIS - GARNACHA

XePOVaKTIKOS TpUYo¢ and aurmednves and 50-100 etdv mov
KaAAepyovvtol yopic ynuikeg mopeppacelc. Metd v anoootpiymon
KOl TO OTAGIUO aKOAOVOETL TPOLLUMTIKY) EKYVALCT] GE YOUNAN
Bepuokpacio yio 7 nuépeg kot LETE 1 aAkooAlk”) (humon otovg 24C oe
TOUUEVTEVIO, OVYA e YNYEVIS Copec. MeTd TV UNAOYOAOKTIKY ,mPUalEt
YL 5 UAVEG OTO. VYA LLE TIG OIVOAAGTEC Kot TepLodikd battonage.

Harvested by hand when the grapes are at the optimum fresh fruit
maturation point. After a careful selection, the grapes are destalked and
crushed. 7 days pre-fermentative maturation, fermentation with
indigenous yeasts at 24°C, for three weeks in concret vats. After
malolactic fermentation, the wine spends 5 months.




LAJAS- SINGLE VINEYARD
GARNACHA

4

npocowarohcﬁo and Boppd mpog voto. To kAipa givor NTEP®TIKO Kol TO £0aPOS PTMYO
o1otoAOk6. H kaAMépyela yivetan 'Xoaﬁig TNV XPNCTM YNUKOV Topd LOVO LE PUGIKA LEGOL.

EPOVOKTIKOG rpl’)yoacss KoAdOwo 15 KiAmv Ko petd akoAovdel yoén kot LeTa@opd 610
owomoteio. Kpvoekyviion yia 7 nuépeg Ko LeTd v eAappa micom yiveton R ekyOAoN ue Ta
cré;)t(puka v 20 2 8sp8g. 0 30% toL 0ivOL TOPAUEVEL GE TOULEVTEVIA OYA KOl TO VITOAOLTO GE
yorhika, Bapéiio 400 & 500 Aitpwv. H wpipavon yiveton yia 12 ufqveg oe 70% opoiva Papéiio
ka1 30% toweviévio avyo. [eplopiopévn tapaymyn 4313 eloiov.

To kpooi mapdyeton amd Evo auméi 76 etdv Kor 27 otpepudtmv og vyouetpo 1020 uétpwv pe

A J AS

Vino de Parcela

inca El Peniscal

Altitude: 1020 m Orientation: north-to- south Age of vines: 76 years old SOIL: “Lajas de
Pizarra”. Slatey soil (grey slate)

Cultivated 1n strict compliance with environmental protection practice. Tillage kept to a
minimum. No use of chemical products. Native plants and wildlife protected. Grapes
handpicked using 15kg crates, refrigerated and transported to the winery. Cold maceration for 7
days before fermentation. Gentle pressing. Maceration for 20 days. 30% of the wine remains in
eggs. 70% of the wine is aged for about one year in 400 and 5001 French oak barrels with
malolactic fermentation in the barrel. AGEING: 70% Coupage,12 months ageing in 400 and
500 litre French oak barrels. 30% Coupage, maturation on its lees in egss.

SERVING TEMPERATURE: 16 °C/ 64.40°F 4313 bottles
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BALOIRO BLANCO-
GODELLO—DONA BLANCA &
JEREZ

e XelpovokTikdg Tphyog and aurelmvec nikiog 60 etmv og
vyoueTpo 650-750 pétpwv . 10 owvomoleio akolovOel
anoPootpLymon Kal KpvoekyvAon . H Qdumon yivetal o€
avoEeidmtec oeCapevéc atoug 16C. uetd to TéA0¢ ™G EUPIAA®ONG
YIVETAL LOTKT] OLOVYOCT] UE LETOYYIGELS KOl ELPLOADVETOL YWOPIg
opipoven.

« Manual harvest of 60 years old vineyards at an altitude from 650-
750 meters . after destemming cold pre fermentation maceration
follows then the alcoholic fermentation takes place in stainless
steel tanks at 16C. Fining through racking then bottled unaged.

el !

balo_iro

Tanianca



VINADEMOYA - 98% MENCIA -
2% GARNACHA TINTONERA-
JEREZ-DONA BLANCA

*  Ano6 auneiova 100 etov. XelpovakTikog tpvyoc. Metd 1o
OTAGLUO TOV GTOUPVAL®V YiveTal TPpo CLUMTIKN EKYVAMOT Kol
aKoAoLOEL pLokpd ailkooAkn COUmo™N 6€ avoEEIOMTES
oeCapeves Yo 60 nuéEpes. Qpipavon Ge YPTGILOTOINUEVD,
[NoAkd Bapéia 2254t yio 5 unvec.

* Sourced from 100 years old vineyards, After destemming and
crushing follows pre fermentation maceration then long

alcoholic fermentation in stainless steel tanks for 60 days. -
Ageing in used French barriques for 5 months.

vifiademoya



BALOIRO-MENCIA

¢ XePpovokTikog TpLYoc and aurelwvec 60-90 etV o€ LYOUETPO
and 500-650u 6e TETPDON £OAPN UE AULLO.

* Metd n}y KPLEKYOAION 1 AAKOOAIKT) COUMON YiVETAL GE DECAUUEVEG
Kol 0KOAOVDET (Di)iuowcm o€ ['aAlikeg OpOveg deCapeveg STovav
Et(x 6 unveg Ko 4 EMTAEOV UNVEC GE Bapéha 225\,

LUQLIADVETOL OPIATPAPLETO GLVOMKT Tapaywyn 6000 eraAeg .

BALOIRO

» Manual harvest of 60-90 years old vines

» After pre fermentation maceration the alcoholic fermentation takes e
place in tanks then the wine ages in French five tons oak vats for 6 —
months and further 4 months In barriques .

* Bottled unfiltered. Total production 6000 bts.



LEIROS-SINGLE VINEYARD
MENCIA

*  Amnd aunelova 100+ 81'1] Metd tov Xelp(ovammo TPpUYO okoAOLOET
anoosTPHYM®GON KOl GTAGLUO TV POYADV KOl KPLOEKYVALOT).

* H {Ouwon yivetar og avoieidmteg deCapeveg evd akolovOel n wpipovon
o€ ['oAlkd Bapéha yia 24 purves. Zuvolkn mopaymyn 4000 eirdhes.
Ecpproioveror yopic dtayoon Kot GIATpApIGLO.

« From a 100 years old vineyard. The grapes are manualy harvest then
crushed and cold prefermantation maceration follows. Alcoholic
fermentation in stainless steel tanks with malo in French barriques were
the wine ages for 24 months. Limited production of 4000 btls. Bottled
unfined and unfiltered.




RECAREDO-PENEDES

To1924-0 Josep Mata Capellades éxove o Eekiviior TOV 6TO KOGILO TOL. APP@IOVS 0TVOU GOV 01VOAOYOC Kol EKTIGE
70 OLVOTO1ELD TOV - OKPIPME KAT® 0UTd TOV. OTKO TOV 6TO 10TOPIKO KEVTPO t¢ San Sadurni d’ Anoia. Me.tov 3pévo.n
OLKOYEVELNKT] ERYEIPTOT) O1OVPYNGE TO. LOVOTATL TOV TPOCMOTIKOD GTLA LLE TIV.-ONUIOVPYIN TG GE1pac brut
nature, tnv ypnon opvvOY BapPEAi®V Kol TNV TapAymYT] OlVOY Ue TOADYPOVI TOPQLOVT) 6TIS OTVORAGTES UE
TPOTOYOVIGTN TNV motkiiio Xarel-lo.

In 1924 Josep Mata.Capellades made his start,in‘the’'world.of-sparkling.wines as a disgorger and professional winemaker.
He took wup his pick-and spade andhbegan building the cellacright under hisshome in the historic center of'Sant Sadurni
d’Anoia‘(Barcelona):This was the start-0f an exciting'story of enterpriser rootedin the craft of disgorgement..@Qver time the
respected-family businessywould forge-a‘path to its own:distinctive stylejpioneering the production.ef brut nature sparkling
wines, the use of oak barrels; and the crafting of long-aged sparkling wines with-the Xarel-la grape variety as.the‘'main
protagonist.



TERRERS

65% Xarel-lo - 18% Macabeu - 17% Parellada

Ta otapOAio TPoEpXOVTAL 0O S1APOPO AUTEALD TOV OtvoToteion O
YOLOG Q)uoava o€ avo&&éicorag OECOHEVES Kait Spvwa Bapéha pe
ynyeveig Copeg mov £yet amopovacet n tapayoyn. [apapov pe Tig
OWVOAAGTEG GTNV PLAAN 36 ;,mvsg( 2018) . epprarovetal Ympic
tpocOnNkn Cayapwv . MoTOnoino™ Plodvvalikng KOAAEPYELNS KOl
vegan.

Recaredo

Sourced from different vineyard plots . After pressing the juice
ferments in stainless steel tanks and barriques with isolated strain
yeasts.long bottle maturation on lees for 36 months. It is bottled without
dosage. Biodynamic and vegan certified.




SUBTIL

100% Xarel-lo

Metd tov Ye1p@VAKTIKO TPVUYO KOL TV TECT] TOV GTOPLALDY O
KOOGS CopdveL g avoCeidomTeg 0eCaevEG. Metd v 6evTepn
Copmaon 1o kpaoi optpalet yio 36 pMveg 6Tig 0voraoTeS. Agv
yivetal TpocOnkn Caydpwv . [Tictomoinon Prodvvapikng
KaAMEPYELOG Ko Vegan.

After the manual harvest and the gentle pressing the juice
ferments in stainless steel tanks . after second fermentation the
wine ages on lees for 36 months,(2017) and bottled without
dosage. Biodynamic and vegan.




RESERVA PARTICULAR

75% Xarel-lo - 25% Macabeu

[Ipdn ypovid ftav to 1962 6tav o Josep Mata Capellades ce cuvepyasio pe
TOLG dVO Y100 TOV ATOPAGIOAY VO TTOPAYOLV EVOL APPMDOES UE UEYAAT] TOPOLLOVT
OTIC OWVOABOTEG [LE GKOTO VO, avOOEIEOVY pial O10KPLTIKT) TOAVTAOKOTNTA, YW PiC
va Bueldcovy ™V epeckdda Kot TV Tvakotnta. To kpaoi eival éva blend Xarel-
lo & Macabeu mov wpipace 6Tig 0voAdoTES petd TV devTepn {Oumon yuo 102
unvec( 2012). Aev €yer kaBoiov mpoohnkn Caxdpwv Kot dtakpiveTat yio Tnv
gvtovn opvktotnta Tov. Eival katdAinio yio vegan,

In 1962 Josep Mata Capellades, in close collaboration with his sons Josep and
Antoni, created the Reserva Particular de Recaredo with the original idea of

conveying the delicateness and the subtle complexity of a long-aged sparkling
wine without sacrificing freshness and the most authentic expression of time. It
ages on lees for 102 months ( 2012) without dosage and is suitable for vegans.

row Partionler &

Recaredo




TURO D’ EN MOTA

100% Xarel-lo

IIpoépyetan amd éva auméM 9.7 oTpepndTov 670 BOPEIOSVTIKO GKPO TG TEPLOYNG
o€ &vayv AOQo LLE TO 1010 dvoua e g()pswt éKGSG%. To £dapog elvar ToAD TAOVG10 GE
evepyo acPéotio. To Xarel-1o putevtnke to 194

I ( ! KOl OVI)KEL OTNV OTKOYEVELDL
Recaredo kot kodAiepyeital povo pe dAoya.

Metd v ovykopdn ko Ty eElappa wieon CUUOVEL GE aVOEEIdMTEG SEEUUEVES EVD
Esrd TV 0€0TEPT COUMOT TOPEUELVE G’wi O1VOAAGTEC Y10, TOVAYIoTOV 150 unvec.
vvolkn mapaywyn yio to 2008 Ntav 4317 apOunuéveg praiec.

Sourced from a single vineyard with the same name planted only to xarel-lo glrape
variety and cultivated with horses. The soil is very rich in calcareous sand , silt and
clay. It is located in the north western tip of the region in a hill with north aspect.

After the manual harvest and the gentle pressing the t]ui_ce fermented in stainless
steel tanks then matured on lees atter second fermentation in bottle for at least 150
months. Only 4317 numbered bottles produced in 2008.




ENOTECA DI RESERVA
PARTICULAR

67% Macabeu - 33% Xarel-lo

* H Enoteca apyikd mapdyOnKe e 6GKOMO VoL OVOLYETOL GE OIKOYEVELOKES
ywoptég Twv Recaredo. And v ypovid tov 1999 ko petd g pukpn
Topoy®YN OaTifeTaL Kol TPOG TMOANGT).

* O xopmdC cvAAEYETOL OO oUTEA®VEG S0-55 €TV amd TG TOIKIAMEG
Macabeu & Xarel-lo. Metd v devtepn (Opmon 6ty eLdAn 10 Kpaoi
mopgpeve yio 185 pveg e Tig owvordoneg ( 2004) . H 61dBeon yio ty
ypovid Mrov LoAlS 30 praiec.

 Initially intended for Recaredo family celebrations, the Recaredo wine
collections succeed in preserving an absolutely distinctive identity, shaped
by vocation, effort and patient passion. It is a completely dry Brut Nature
sparkling wine, with no sugar added for sweetening.

* Ageing in bottle on lees for at least 185 months then disgorgment without
dosage .




