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"Rockin in the Old World" 
         
  I don't want to sound like a broken record but Spain keeps putting out the wine 
gems vintage after vintage. This Old World wine country is anything but old. The 
only thing old about these guys are the fabulous old vines planted in their soil. 
Modern technology, great vineyard management and top notch winemaking has 
catapulted this country to the forefront of the wine world. I taste new wines from 
around the globe almost on a daily basis and these wines continue to impress my 
palate. Now a days you can get a lot of wine for a little money. Another thing about 

Spain is that it's not just one region excelling but many. Less heralded regions are 
crafting superb wines chalk full of character and flavor. If I had to pick one country 
to drink from all summer, this land of La Mancha would be it. Keeping an open 
mind and trying new wines is what really makes drinking vino exciting. So if you 
haven't heard of a Bobal or Xarello grape don't let it stop you from tasting 
something new. For the lovers of crisp and refreshing whites these two bottles will 
surely impress your palate. The reds I have listed have complexity, spice and are 
full of flavor. Another great thing is that these wines will pair with many types of 
foods. So if you don't have time to fly to Madrid and get to the Prado to look at a 
Goya. Just stop by a Westside Liquor and pick up your own Spanish gem to quench 
your thirst. Hope you enjoy these works of art in the bottle as much as I do! 
  

1) Albet i Noya Xarello 2011 Penedes, Spain - Here is my new favorite white 
wine this summer. The Albet I Noya family are one of the pioneers in 
organic grape growing in Spain and over deliver with this one. The grape 
is the Xarello(sha-rell- oh) and if you enjoy a Pinot Grigio you will love this 
one. Refreshing, crisp and clean with aromas of citrus fruit. 
Mouthwatering flavors of lemon and lime explode on the tongue. Great 
balance and finesse and way too easy to sip. This is one you buy a case of 
for entertaining. Pair with shrimp, scallops, tilapia, Walleye or just sip in 
the sun. 
  

2)    Ossiam Macabeo/Sauvignon Blanc 2011 Utiel-Requena, Spain - This white 
blend is way to fabulous for the money. Another tasty import from Steve Miles 



with tons of flavor and also organically grown. Macabeo makes up 80% and 
Sauvignon Blanc contributes 20%. Light yellow with green highlights show the 
wines youthfulness. Aromatics of tropical fruits and floral notes float out of the 
glass. Lush and refreshing flavors of peach, apricot and a hint of spice fill the 
palate with a nice dose of acidity. This is one that will surely beat the heat. Pair 
with a fresh green salad, goat cheese, tofu rice dish, grilled seafood or all by 
itself.  
  
3)    Espelt Garnacha 2009 Emporda, Spain - This region in northeastern Spain  
called Emporda was first planted to vine by the Phoenicians in the 5th century 
BC. Even though they have been growing grapes for a long time the region is 
not a house hold name. One thing I know for sure is that whats in the bottle is 
quite incredible. Sourced from vines over 90 years old this wine is complex 
beyond its price tag. Fantastic aromas of cherries and chocolate fill my glass. 
Flavors of blackberries, cassis and a hint of bitter chocolate fill my palate with 
good concentration and long finish. This is a lot of wine for under 15 bucks. 
Pair with BBQ pork ribs, Tri Tip, Manchego cheese or just share with friends by 
the fire 
  
4)    Bodega Sierra Norte Pasion de Bobal 2009, Utiel-Requena, Spain - The first 
sip of this wine is a true awakening to the senses. Although the Bobal grape 
isn't on many wine drinkers radar, this one should be. The wine displays a 
dark cherry color and has aromas of strawberries and blackberries. Full bodied 
with flavors of raspberries and a myriad of spices, licorice and vanilla fill the 
mouth. This wine has great complexity and length. If you're  looking for 
something new to try in reds this is it. Pair with chorizo sandwich, grilled pork 
tenderloin, steak tacos or just enjoy.  

  
5)    Cellars Unio Roureda Negre 2009 Tarragona, Spain - The wine is 50% 
Garnacha and 50% Tempranillo. Of all the reds in this newsletter it is the 
lightest and more similar to a Pinot Noir in body. The wine displays a bright 
raspberry red color. Aromas of cherries and red peppers float out of the glass. 
Nice silky flavors of dark fruits, meat and smoke coat the mouth. A super food 
friendly red because of the style. Pair with grilled chicken, smoked salmon, 
gouda cheese or blackened Tuna steaks.  
  

Arrivederci! 
Jeff Anderson  

sommelier 
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