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Ask anyone who is familiar with Rioja as to 
what the flavour is all about, and invariably 

their response will be, “oaky”. Following the 
loss of their vineyards to Phylloxera in the late 
19th century, the Bordelais vignerons resettled 
in Rioja, bringing with them their love of using 
small barrels to impart plenty of oak flavour. 
Today our range runs the gamut of simple, fruity 
Tempranillo that is made totally in stainless steel 
and has no oak influence, all the way through to 
some venerable Gran Reservas which spend years 
‘en barrica’. 

To examine the influence of oak we’ll start with two 
un-oaked wines, a red and a white, and then compare 
them with more oaky counterparts. Rioja Vega is a 
middle-sized bodega based south-east of Logroño, 

down the Ebro Valley. Their 
Tempranillo (a), made in large 
stainless steel vats, has a pure, 
fresh flavour with a delicate 
raspberry note. Compare it 
with Rioja Vega Crianza (b) 
which has a year in oak. There 
is a lick of spice about it, a 
hint of vanilla and more depth 
to it – exactly what you expect 
as the result of being in barrel 
for a year.

The key white grape in 
Rioja is Viura which, made as 

a straight Blanco (c), by producers like Rioja Vega, has 
some simple, easy, lemony character. Ferment this grape 
in a barrel however, as is CVNE’s Barrel Fermented 
Blanco (d) and suddenly the dimensions change 
completely and the oaky flavour rushes forward, the 
lemony character staying as a core of fruit in the middle 
of your mouth surrounded by vanilla and cinnamon.

Obviously the amount of time the wine spends in 
barrel changes the flavour too. Aldonia Vendimia (e) 
is a semi-oaked Rioja that has only six months ageing. 
Talented winemaker Ivan Santos says he only wants 
the merest wisp of spice about his wine, a rich medley 
of 60% Garnacha and 40% Tempranillo, so that your 
enjoyment of the fruit character is the main point. Across 
at Bodegas Tarón however, with Tempranillo grown 
in the cooler Rioja Alta west of Haro, Gonzalo Salazar 
wants more depth and suppleness. He’s making two 
wines in our range, the first his Alto del Obre Crianza 
(f ), which as a ‘crianza’ attains the first ‘ageing quality’ 
level given by the Rioja wine governing body; it has spent 
one year in oak, one year in bottle before its release onto 
the market. You’ll notice a hologram of certification on 
the back label. Gonzalo’s next level up is the Alto del 
Obre Reserva (g), which has had at least one year (but 
in this case 14 months) in barrel and a further two years 
in bottle before release. There’s more spiciness about it, 
a lighter colour and greater length of flavour when you 
drink it.

Stepping higher up the quality ladder brings you into 
contact with the Grandee bodegas of Rioja. Founded 
when the vineyards were replanted after the Phylloxera 

Rioja - the jewel in Spain’s crown

Rioja Alavesa vineyards

Maria Vargas of Rioja producer 
Marques de Murrieta

Rioja Vega Tempranillo, Rioja (a)
Soft and fruity with plum and blackcurrant flavours 
and no oak. 14%
Bin No: SR06617 
£7.95 or £6.95 when you buy 6

Rioja Vega Crianza, Rioja (b)
From Tempranillo with a little Mazuelo and Garnacha, 
this smooth, soft, richly-fruited red, has spice and 
vanilla from 12 months in American oak. 14%
Bin No: SR03115
£10.40

Rioja Vega Viura Blanco, Rioja (c)
A light fragrant white Rioja made from the Viura 
grape. Youthful fruity citrus flavours with hints of 
herbs on the finish, this is un-oaked and juicy. 13%
Bin No: SW91017
£7.95 or £6.95 when you buy 6
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scourge, the houses such as CVNE, 
Marqués de Murrieta and La Rioja 
Alta developed the longest matured 
wines using the highest quality 
Tempranillo grapes from the best vineyards. They 
fashioned an enviable reputation for strikingly good red 
Reservas and Gran Reservas that were very long-lived 
and described as showing, “power in a velvet glove”. 
These wines were matured for five to eight years in 
barrel, followed by similar time in bottle, “slumbering 
to perfection” – indeed these big houses may have a 
million or so bottles in stock, not deemed ready for 
the market! Try two fabulous examples in Murrieta’s 
Reserva (h), now a lot less ‘sawdusty’ than in the past 
and hailing from some of the most famous sites in Rioja 
Alta and contrast this with i.e. the Torre de Oña (i), a 
single vineyard wine from the Rioja Alavesa situated 
just outside the fortified town of Laguardia. The aim in 
both wines is for balance, plush style and a soft, mellow 
flavour that is oh-so-smooth – that velvety feel that is 

what Rioja, and its barrels, is all about.
Treat yourself to a bottle or two of Rioja, re-acquaint 

yourself with those soft, strawberry tones and match it with 
a bit of lamb, roasted or maybe some chops (chuletas in 
Spain) off the barbecue. The acidity cuts through the slight 
fattiness, the mellow flavour enhancing the sweetness of your 
lamb and the smokiness of char-grilled meat. Sublime!

Typical Rioja Alavesa

Rioja Alta vines at Sajazarra

A glass of red looking towards Rioja Alta

CVNE Blanco Barrel Fermented, Rioja (d)
From mainly Viura grapes, the style is traditional white 
Rioja with a modern feel. Four months in oak showing 
clean, fresh aromas with a creamy complex palate. 13%
Bin No: SW01116 
£10.95 £9.50 special offer

Aldonia Vendimia, Rioja (e)
Lovely cherry fruit with a bright character of 
crystallised strawberries and cranberries. Richer on the 
palate with liquorice, citrus, chocolate and vanilla all 
vying for attention. 14.5%
Bin No: SR09717
£8.95

Alto del Obre Crianza, Rioja (f)
Elegant and fine, with pretty black and blue berry 
fruits accompanied by complex wood spices and silky 
tannins. Exclusive to Tanners. 13.5%
Bin No: SR29314
£11.20

Alto del Obre Reserva, Rioja (g)
An intense and complex wine full of ripe blackberry 
and blueberry fruit with hints of cassis, the initial fruit 
is followed by a subtle flavour of spices, cinnamon, 
vanilla and cloves. 13.5%
Bin No: SR29405
£14.95

Marqués de Murrieta, Tinto Reserva Rioja, 
Finca Ygay (h)
There is rich complexity to be found here with layers 
of plummy, spicy fruit over fine, slightly smoky 
tannins and a cigar box aroma. 14%
Bin No: SR90514
£19.95 or £17.95 special offer

Torre de Oña Reserva, Rioja, La Rioja Alta (i)
Soft vanilla sets off this more modern, deeper, darker-
fruited 2012 Rioja. Supple, mature and utterly 
delicious. 13.5%
Bin No: SR04412
£22.00

iiiii
“Stunning Wine”

Barry H, customer review
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Catalonia 
& North- 
East Spain
Spain has often been the 

‘great value’ part of Europe, 
although with excellent quality 
too, but you’ll often find yourself 
trying yet another Tempranillo 
regardless of the region you’re 
exploring, and hoping for a bit of 
a change. Well, here is a selection 
of well-made wines, both reds 
and whites, that bring a bit more 
variety to the table. 

First up is the old master, Miguel 
Torres, whose family has been trying 
different things for years – they are proud 
Catalans after all! You may have tried 
Viña Esmeralda (j) before, a wonderfully 
aromatic blend of Muscat (Moscatel) 
with about 15% Gewürztraminer. It 
works brilliantly with Chinese cooking 
and has that off-dry, grapey flavour that 
is very moreish. Another winner on 
the aromatic front, this time featuring 
Riesling, Chardonnay and a slug of 
Gewürztraminer is the Paso-Primero 
Blanco (k) from Somontano. Englishman 
and ex-Tanners staff member Tom 
Holt cut his teeth in New Zealand and 

Canada, so finds himself completely at 
home in the sometimes snowy foothills of 
the Pyrenees, and he loves making fresh, 
fruity wines like this. It’s a complete 
winner and very versatile with food – 
we’ve made lots of matches with chicken, 
pork and fish. Back in Catalonia we had 
to include the wonderful Sauvignon from 
Torres, Fransola (l). Made in the style of 
good white Bordeaux, there’s a balanced 
oaky edge and a herby, asparagusy note 
to go with good depth of flavour: a really 
classy wine. 

Turning to reds, have a go at the 
soft, easy, blackberry flavoured old-vine 
Garnacha (m) made by Príncipe de 
Viana. Navarra, on the north-east edge of 

Rioja, is a great place to turn up a bargain 
and this Garnacha is soft, supple with a 
blackberry flavour and decent length. If 
you want the more recognisable Cabernet 
Sauvignon, but with a Catalan twist, then 
it’s back to Torres for their regal Gran 
Coronas (n). Cabernet in Spain often 
has a dusty character but this is clean 
with lovely blackcurrant notes, as well as 
some mature, almost leathery hints on 
the palate. For more of a blend to remind 
you of Bordeaux, Tom has made a 
Cabernet/Merlot wine, his Paso-Primero 
Tinto (o) with a dash of Tempranillo up 
in Somontano. You’ll like the purity again 
on this – the vineyards grow at 700+ 
metres, and there’s good balance to it.

Torres Viña Esmeralda, 
Catalunya (j)
Exotic, perfumed nose with floral 
hints and a tropical palate. 11.5% 
Bin No: SW08816     £9.40

Paso-Primero Blanco, 
Somontano (k)
A soft, easy-going white with 
savoury and white fruit flavours.
Good freshness with citrus touches. 
14%
Bin No: SW09617
£8.50 

Torres Fransola, Sauvignon 
Blanc, Penedès (l)
Tropical fruit nose of passion fruit 
and fig, subtle oak. Elegant palate. 
13.5% 
Bin No: SW08914
£19.95

Príncipe de Viana Garnacha 
Tinto Roble, Navarra (m)
Soft, round and juicy red with 
blackberry and redcurrant fruit and 
an attractive touch of spiciness. 
14% 
Bin No: SR07915
£8.30 £7.30 special offer

Torres Gran Coronas, 
Reserva, Cabernet 
Sauvignon, Penedès (n)
Silky and full, with rich black 
fruits, liquorice and vanilla hints. 
14% 
Bin No: SR07413
£13.50

Paso-Primero Tinto, 
Somontano (o)
Fresh & lively with juicy 
strawberry fruit. 14.5% 
Bin No: SR28916   £8.50

“One of my favourite summery whites” 
Victoria Moore, Good Food Magazine

“Like the best holiday wine you've  
ever brought back” 

Peter Ranscombe, Scottish Field Magazine

Somontano vineyards whose grapes go into Paso-Primero

Tom & Emma Holt of Paso-Primero
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If it’s cool, fresh white wines 
you are after, set your compass 

for North-West Spain. Also 
known as ‘Green Spain’, as 
it is the dampest part of the 
Peninsula, they still have enough 
sun to make wines with real 
character – in fact the standard-
bearer Albariño grape, in our 
book, is a world-beater. 

We’ll start with one of the best 
around in Lagar de Cervera (p), 
pioneered with Riojan money at 
a time when other Spanish whites 
were perhaps stuck in the past. It 

immediately raised the bar. 
This wine was a darling of the 
posh Madrid wine bars in the 
’80s and they have kept up 
the same standards. This is a 
quality dinner-party white. 

Not far away in Rueda 
(head east from the inside 
top corner of Portugal) you’ll 
come across the Verdejo grape, 
a lovely aromatic variety that reminds 
you of Sauvignon Blanc. Basa (q), 
made by maestro Telmo Rodríguez, 
is a super wine and the best example 
we’ve tried – glorious with food or on 
its own.

   To complete a 
triumvirate of great 
whites, open a bottle 
of Xastra Godello (r). 
Produced in Bierzo, a 
region you’ll find mid-
way between the previous 
pair, Godello has the 
peachiness of Albariño 
mixed with the lemony 
zip of Verdejo – a winner 
all the way.

Reds from the North are 
equally good, sometimes 
more impressive. 
Pradorey is a big 

enterprise in Ribera del Duero and a 
recent visit confirmed it is a bodega on 
the up. Their Roble (s) has super dark 
fruit from the Tinto Fino grape and a 
lick of oak to bring it together. It’s a 
cracking wine to partner richer, meaty 
dishes, like a beef stew or a lasagne. 
Along the same lines is the charismatic, 
light coloured yet full of flavour Xastra 
Mencia (t) which has an attractive, 
robust edge to it, plenty of dark cherry, 
definitely worth a try. Finally we are 
pleased to have got some stock of 
Bodegas Pesquera’s Reserva (u), once 
described by Robert Parker as, “The 
Pétrus of Spain” which, although a 
touch excessive in our book, gives you 
a guide to the quality of this renowned 
Ribera del Duero red. It oozes class, 
and has the capacity to age beautifully 
for a decade or so, despite being very 
approachable now. 

Lagar de Cervera Albariño, 
Rias Baixas (p)
Spain's most elegant and 
fashionable white grape variety, 
dry, and full of flavour with a fine 
lime-mineral element. 12.5%
Bin No: SW00817
£15.50 £13.60 special offer

Xastra Godello Selection, 
Bierzo (r)
A very clean, floral, wine full of 
ripe apricot fruit, with notes of 
white nectarine. 13%
Bin No: SW09816
£10.95

Xastra Mencia Selection, 
Bierzo (t)
Lots of vibrant fresh berry fruit 
here with a beautiful floral 
character. 13% 
Bin No: SR29016
£10.95 or £9.45 special offer

Basa Blanco, Rueda, Telmo 
Rodríguez (q)
Fruity and juicy wine with 
mouthfilling flavours of peaches 
and plums. 13% 
Bin No: SW09517
£9.95

Pradorey Tinto Roble, Ribera 
del Duero (s)
Crunchy black fruit flavours, 
characterful with a long finish. 
13% 
Bin No: SR07116
£11.20 £10.20 special offer

Pesquera Tinto Reserva, 
Ribera del Duero, Bodegas 
Alejandro Fernádez 2012 (u)
A stunning wine is packed full 
of concentrated spicy fruit and 
deliciously velvety oak. 14%
Bin No: SR06012
£29.95 £26.95 special offer

Telmo Rodríguez, roving Spanish winemaker

Galicia &  
North-West Spain
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Paniza Syrah,Cariñena (v)
Soft, fresh, easy, juicy red showing all the charm of 
Syrah. Ripe blackcurrant and hedgerow fruit with good 
character. 14%
Bin No: SR29115  
£7.70 or £6.50 when you buy 6  

Fresh Spanish Whites 
Half Dozen
2 bottles each of:
Lagar de Cervera Albariño (p)

Basa Blanco, Rueda, Telmo Rodríguez (q)

Xastra Godello Selection, Bierzo (r)

£65.00   Bin No. ZS2072K 
Saving £7.80 against full price

Sumptuous Spanish 
Reds Half Dozen
2 bottles each of:
Alto del Obre Reserva, Rioja (g)

Rioja Vega Crianza, Rioja (b)

Torres Gran Coronas, Cabernet (n)

£69.00  Bin No. ZS2071K
Saving £8.70 against full price

A Taste of Spain  
Dozen
3 bottles each of:

Tanners Spanish Reserva (w)

Aldonia Vendimia, Rioja (e)

Torres Viña Esmeralda (j)

Paso-Primero Blanco (k)

£95.00  Bin No. ZS2073K 
Saving £12.25 against full price

Central Spain is our hunting ground for plenty 
of flavour for not a lot of money! 

Cariñena has come up trumps with a fruity, jammy Syrah 
(v) from Bodegas Paniza. This is good stuff for the price, 
perfect for the barbecue, as is our own, mellow Tanners 
Spanish Reserva (w). This has been sourced from La 
Mancha, that dry hot plain due south of Madrid. There’s great 
Tempranillo to be found here. Ours spends time in barrel to 
get its Reserva status, and it’s a bit like stepping back in time; 
this is how Rioja used to taste! You'll find attractive dusty 
spiciness, a splash of strawberry jam and a smooth finish.

For something a little ‘left-field’ we really enjoy the wines 
from Mallorca. Made using a mix of local grapes and more 
well-known names, these two wines are a bit of fun but give 
you attractive, seriously good drinking. The red Susana 
Sempre (x) is a blend of Manto Negro with Cabernet and 
Merlot. The Susana Sempre Blanco (y) has Prensal Blanc as 
its key ingredient, Chardonnay playing the minor role. You 
find yellow plum notes, plus a lemony edge and a full, round 
feel in the mouth. Grilled lamb and grilled fish are the order 
of the day for this pair.

Central Spain & Mallorca

Susana Sempre Roble, VdT Mallorca (x)
Packed full of sun-ripened red and black fruit character, 
but with backbone and body this is a super wine with 
attractive fruit made in a modern style. 13.5%
Bin No: SR09415 
£12.30 £10.60 special offer 

Tanners Spanish Reserva, La Mancha (w)
Wonderful silky, velvety texture with the Cabernet 
Sauvignon in the blend giving excellent blackcurrant 
fruit combining with soft, vanilla spicy flavours. 13.5%
Bin No: SR10012  
£8.90 or £7.50 when you buy 6 

Susana Sempre Blanco, VdT Mallorca (y)
Succulent with juicy grapefruit character, some richer 
rounder Chardonnay fruit on the middle of the palate 
with almost tropical fruit hints. 12%
Bin No: SW09316 
£12.30 £10.95 special offer

All offers are subject to availability and expire on Sunday 9th September 2018

Mixed Cases


