Tastlng Spanish Flavours

m Bucharest

L

26th Of October 2023
14:00 - 16:00h

Residence of the Spanish
Ambassador in Bucharest

Strada Atena 16
Bucharest

* Food ]
S e coron Ic:x - FWS 1 Fru::mE’SE;::‘I:.-IE:rl':""Ir -



Residence of the Spanish Ambassador in Bucharest
Strada Atena 16
011832 Bucharest

OFICINA ECONOMICA Y COMERCIAL DE ESPANA

EN BUCAREST
Str. Dionisie Lupu, 64-66, etaj 3
Sector 1, 010458 Bucharest, Romania
Tel.: +40 217 940 140/41/42
bucarest@comercio.mineco.es
Rumania.oficinascomerciales.es
WWW.Spainbusiness.com

ICEX SPAIN TRADE & INVESTMENT
Paseo de la Castellana 278
28046 Madrid (SPAIN)

Tel.: +34 913 496 100
www.foodswinefromspain.com

Tasting Spanish Flavours in Bucharest (2023) FWS ”



Table of Contents

Alma Sana Orange Wine | Toni Beneito Bodega

Cava Brut Real | Mastinell

Farifa Lagrima | Bodegas Farifia

Gaspi Blanco Macabeo | Shukhrat Khakimov & Viticultores

Gran Coronas | Familia Torres

Hacienda Real Cencibel | Bodegas Dominio de Baco (Grupo DCOOP)
Mas Rodo Montonega | Mas Rodé Vitivinicola

Matsu el Picaro | Vintae Luxury Wines Specialists

Neleman Bobal Robusta | Neleman Wines

Piedemonte Cuatro Tierras | Bodegas Piedemonte

Tasting Spanish Flavours in Bucharest (2023)

Fws §



Sergiu Nedelea

Professional sommelier with more than 25 years of experience in the HORECA sector. He has founded and manages the
Sommelier School “Winetaste School” focused on the training of new professional sommeliers. Furthermore, he has
participated as juror of national and international wine competitions, as well as being a prolific author and member of the
Association of Tourism Journalists and Writers from Romania. Among his most well-known publications are his books
“Caietul Sommelierului — Guide for aspirants and professionals” or “Map of Romanians Wines”.

Mr. Nedelea has received in the year 2022 the “Best Sommelier 2022” award in the HoReCa Insight Gala; an event
organized for all active professionals in the sector. Moreover, he has also participated alongside the Wine Trips Romania
project, in the opening of a new location of the UVA Wine Shop & Bar in the center of Bucharest.
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The winery Toni Beneito is the starting point, followed by the old winery dating from 1880 on the El
Cabeco estate in the municipality of Bocairent ( Valencia). The winery, and part of its vineyards are
located about 817 m above sea level sea. Centennial trees, through which we can see the mark left by
extreme weather, wrap the winery, surround it with history and tell us about the passage of time. Itis a
modern winery, but nestled in history and prepared to produce different, siganature wines with
ancestral varieties germinated, matured and produced under the shadow of the sierra Mariola.

ALMA SANA BLANCO

ATONIBENEY

Grape: Tortos(
Alcohol: 12,5%
Awards: Top Wine 2022 (Silver Medal)

Harvested in 10kg boxes and hand-picked selection.
Destemmed and softly squeezed. Pre-fermentative
cold macerations with their skin. Alcoholic
fermentation in stainless steel tanks at low
temperature. Aged for 8 months in medium toasted
French oak barrels. Strong golden color.
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= g Contact person: Antonio Beneito
Ma SANA ; toni@tonibeneito.com
' b 1 +34 619 189 527
0@5 18 ! Company’s information:
i w0 Partida Sant Antoni, Finca El

Prodoniil s ‘ Cabeco, CV-81 km 19, 46880
Bocairent (Valencia)
www.tonibeneito.com
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MASTINELL

CAVA & HOTEL

Small family-run winery located in the Penedés region, Barcelona (Spain). We produce long aged cavas
and organic wines. Bursting with Mediterranean spirit, Cava Mastinell is a modern winery but at the
same time, respectful of the tradition of the land. We make our wines and cavas with quality as our
main goal, confirmed by numerous awards achieved around the globe thanks to the special care we
take of our grapes and our production process. The combination of traditional techniques, perfectly

selected grapes and state-of-the-art production technology ensures we create premium products.

CAVA BRUT REAL

Grape: Macabeo, Xarel.lo, Parellada
Alcohol: 12%
Awards: Concours Mondial Bruxelles 2021 (gold
medal)

Bright golden color with fine bubbles. Very floral
with hints of white fruits, apple and ripe pear.
Balanced, elegant and harmonious in the palate.
Long and refreshing finish with softer notes of
citrus and fennel.

Contact person: Jana Palmero
info@mastinell.com
+34 93 817 05 86

Company’s information:
Ctra. De Vilagrance del Penedeés a
St. Marti Sarroca km 0,5
(Barcelona)
www.mastinell.com

Tasting Spanish Flavours in Bucharest (2023) FWS )



Rarely has one name been so linked to one region. Founded in 1942, this premium family wine
estate is well acknowledged as one of the founding fathers of the region of TORO. Their 100%
commitment to quality, pioneering efforts, respect for the terroir and the unparalleled knowledge
and belief in the region’s varietal TINTA DE TORO has helped them gain the reputation as one of the
premium producers of the region. Now third generation winemakers, they continue to use their
pioneering philosophy in their own 300 hectares of vineyard by perfectly combining tradition and
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modernity

FARINA LAGRIMA

Grape: Tinta de Toro
Alcohol: 14%
Awards: Concours Mondial de Bruxelles 2023-
Silver Medal. Decanter: 92 points.

Destemming and pre-fermentative maceration
for 24 hours at 10 degrees. Alcoholic
fermentation at a temperature between 20 and
24 degrees for 7-10 days. 6 months ageing in
French and American oak barrels. Purplish red
color with aromas of liquorice, red and black
berries and violets. Fruity and fresh.

Contact person: Laurence Colson
Icolson@bodegasfraina.com
+34 626 479 707

Company’s information:
Ctra. De Moraleja S/N, 49151
Casaseca de las Chanas (Zamora)
www.bodegasfarina.com
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SHUKHRAT
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&VITICULTORES

Shukhrat Khakimov & Viticultores produces special Freaky & Crazy wines: biodynamical without
additional sulfites wines, organic, with minimal intervention, «secano», garage, natural, ancestral,
etc...

SK&YV is an association of winemakers, oenologists, people who are passionate about wine and
everything related to it. Our goal is to produce non-conventional wines from the unique vineyards
of autochthonous varieties in different areas of Spain (mostly Levante). We take care of the
vineyards in a biodynamic way, all the processes are carried out manually and all wines are vinified
naturally.

GGASPI MACABEO TIERRA

Grape: Macabeo
Alcohol: 14%
Awards: Guia Periin 2022 (89 points)

Biodynamic garage Wine made in Onteniente
(Valencia). Use of alternative production methods,
ecowinemaking and nonradical biodynamics with
a minimum sulfite content. A very intense aroma
and notes of fruity freshness. Round in the mouth
with a long aftertaste.

o Contact person: Gabriela Campos de Azcarte
[l‘l\& pl g.campos@winexfood.com
ans +34 651 979 091
Company’s information:
Plaza de la Constitucion 7, 19 izq.
03550 San Juan de Alicante
www.winexfood.com
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FAMILIA

TORRES
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Familia Torres founded its winery in Vilafranca del Penedés in 1870. Every generation has passed
on its passion for wine culture from parents to children. Today the focus of the fifth generation is
on making wines from exceptional vineyards and historical estates, as well as on recovering
ancestral varieties as a way of adapting to climate change.

TORRES
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GRAN CORONAS

Grape: Penedes, Cabernet Sauvignon, Tempranillo
Alcohol: 14%
Awards: Challenge International Du Vin 2015 (Gold
medal)

Deeply opaque cherry red wine. Intensely fruity
with nuances of clove against a backdrop of
balsamic woodland undergrowth. Silky on the
palate.

Contact person: Martin Herrera
mherrera@torres.es
+34 938 177 400

Company’s information:
M.Torres 6 08720 Vilafranca del
Penedés (Barcelona)
www.torres.es
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DCOOP
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Dcoop Baco Wine Division, one of the largest wine producers in Spain based in Alcdzar de San Juan
(Ciudad Real), was created in 1991 by a group of wine growers who decided to join forces and make
wine together. Today we have vineyards in La Mancha, Rioja, Jerez with the wine califications of
DO, DOCa, Tierra de Castilla IGP/PGI and varietal wines.

HACIENDA REAL CENCIBEL

Grape: Tempranillo
Alcohol: 13%
Awards: International Wine Challenge (90 points)

Traditionally made with a malolactic
fermentation and preserved for 3 months in
French wooden barrels. Aromas of red fruits and
cocoa nuances due to the integration of the
wood. Intense on the palate with a long, fresh

.H: c'ﬁ"&&«?% and persistent aftertaste.
celR?, -
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LY o TR
. A . Contact person: Sara Rodriguez Reyes
. Sara.rodriguez@dcoop.es

’.o-o"i- LA J
DL gy +34 926 547 404

Company’s information:
Pol. Alces. Av Vinos s/n Apdo
242 13600 Alcazar de San Juan
(Ciudad Real)
www.dcoop.es
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Mas Rodé is a family wine cellar in an estate of 150 Ha. of land including vineyards, grain farmland,
forest and a “Mas” country house, located in Mediona in the higher Penedés lands at 500 m.a.s.l.
Altitude, plot orientation, soils similar to those of the Rhine trench, manual harvests, low yields and
ecological agriculture and winemaking are the basis of a project oriented to high quality fine wines
since the very beginning, by design.

Macabeu old vines, Riesling in an ideally suitable soil, unique Montonega (spontaneous reddish
mutation of Parellada), Merlot and Cabernet Sauvignon grapes find exceptional expressions in the

ine range. Incognit, a second range made up of blends, has been
developed lately.

MAS RODO MONTONEGA

Grape: Montonega
Alcohol: 12,5%
Awards: Guia Periin 2018 (5 stars)

Pioneering the use of the Montonega variety that

developed from the Parellada vines. Intense and
Q‘As “_ 000 fresh aromas with notes of white fruits. Alive on
: the palate, balances and fragrant with a soft and
e delicate aftertaste.
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Contact person: Jordi Estrada Bertran

export@masrodo.com
+34 665 189 241

Company’s information:

C/Sant Salvador 63-65 Bajos
08024 (Barcelona)

www.masrodo.com
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vintae

Vintae is a family company, born in La Rioja, where we have 2 wineries, where our wine travel
started and where our heart lies. From the beautiful flagship Spanish region we travelled around
and at this moment we elaborate wine in 15 different regions in Spain, always paying attention to

the tradition, terroir and history of each area. Rioja, Ribera del Duero, Toro, Navarra, Calatayud,

Rueda are just some of the gems we have explored and where our main brands have put their
roots. Our portfolio ranges from traditional Riojas to natural, sulfite free wines. The most
recognizable brands are Matsu, Hacienda Lopez de Haro, Bardos, Le Naturel.

MATSU EL PICARO

Grape: Tinta de Toro
Alcohol: 14,5%
Awards: Decanter World Wine Awards 2021 (90
points)

Spontaneous fermentation in 15,000 kg concrete
tanks, without exceeding 24 degrees with native
yeast. Malolactic fermentation in the same tanks.
Intense, purple wine with blackberries, red fruits
and mineral notes standing out. Fresh and
complex wine.

Contact person: Miguel Argomaniz Martinez
margomaniz@vintae.com

+34 699 724 914

Company’s information:
C/General Vara de Rey 5, 26003

Logrofio (La Rioja)
www.vintae.com
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& NELEMAN' viiesinos

In Neleman (www.neleman.wine) we elaborate sustainable wines (organic-vegan-carboncloud),
focused in local grapes (Bobal, Macabeo, Verdejo, Monastrell, Tempranillo, Garnacha...) in the
highest mountains of the Natural Park Hoces del Cabriel (UNESCO Biosphere Reserve), in Valencia
- Spain.

This is how Neleman Organic Vineyards was founded in 2014 and we had our mission clearly in
mind: Good wine for a more beautiful world. Since then, we at Neleman have been making
delicious, often internationally award-winning organic, vegan wines for a reasonable price.

BOBAL ROBUSTA ORGANIC

Grape: Bobal
Alcohol: 14%
Awards: Decanter World Wine Awards 2022 (92
points)

Organic red wine. Nice, powerful, full and round.

Partly matures in French oak barrels. High flavor

intensity with dark red fruit (plums and berries)
undertones. 100% organic and vegan.

Contact person: Mari Cruz Violero
mari@neleman.es
+34 634 794 165

Company’s information:
C/ San Vicente 23, 46310 Casas
del Rey-Venta del Moro (Valencia)
www.neleman.es
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PIEDEMONTE

BODEGAS

Founded in 1992 by a group of passionate local winemakers: 31 years of passion for wine. 48
members belonging to two main families and a professional, enthusiastic and consolidated
winemaking team: led by Santiago Labari (who has been in charge of the winery for more than 15
years).

PIEDEMONTE CUATRO TIERRAS

Grape:Merlot, Cabernet, Sauvignon, Tempranillo
and Garnacha
Alcohol: 14%
Awards: Mundus Vini 2022 (Gold medal)

An elegant wine with character, made from a
special selection of four varieties of grapes. After
the alcoholic and malolactic fermentation, the
wine remains in 225-liter oak barrels for 9 months.
Intense aroma that highlights ripe and red fruits
undertones. Tasty and expressive. It is a long,
fruity wine with a good acidity that balances it and
gives it freshness.

Contact person: Javier Gallego llzarbe

export@piedemonte.com
+34 600 400 610

Company’s information:
Rua Romana (NA-8602) y Valle
de Orba 31390 Olite (Navarra)
www.piedemonte.com

Tasting Spanish Flavours in Bucharest (2023) FWS )



=olimentosdespaia

Principado S
e Asturias Cantabria
59 35 lmn‘ul{b‘v:"'ng [N

N S e N

- ARABAKO TXAKOLINA
NEER Go

DOMINIO DE VALDEPUS,
o Y.

S NGR ) v
S 4 w >
B Exlremadu’fak PACO FLORER
SAOVA f
RIBERA DEL GUADIANA |
oo = 4

."4

Canarias e

LANZARO!

o gw CANARIAS

CANARIA y 2 : R\ ii% & ‘rm’bm oo
‘1 : e ok \r/!k[elllla

NOMAACION S Bk SN (1 6 e
Fl ABONA. Ta wie BS CONCA DE BARBENA. (.l bty Tl MENTRIDA. Cantil o Marw B6 TARRACOMA, v Ab CAMGAR Prir yabade daudan
7. ALSLLA Catsiifle EA CONDADO DR MIELVA. A dibche 3 MONDRIAR. Cautie La Marscha C5. TERRAALTA. Zatskshe A CEBAIROS.Caalilay Lt
D6 ALCANTS. Camun = lenchas [ — 35 MONTERREL Catcse B TIRSA SEL YINO D% ZAWORA, Caerlis y 00 - FLE2 IBAS CANARAR Caner 36
5 ALMAMEA Casie Lo Mancn FORLHIERR. e E MOMTILA-MORILES & dsbeis 1%, TORO. Castita yLeon b LA LEBRA, S0 ek
T C A ARARANO TEAKOUNATYALOL DE ALAVA; 8. EMPORDA. Cutui v O MONTSANT. Sulehulu % UCLES. Cantila-d s Mascha A SICRRA DC SALAMANCA. Catila ) Leor
WINES WITH PROTECTED ML ALAVE Fads Ve = TARIAL 33 NAVARRA. D6 UTIBL-REQUIBNA, 2 s it Vel e o4 B VALLER D& RPMAVENTE ol 1 Lo
DESIGNATION OF ORIGIN 55 ARLAMZA. Catiis yiedn CHACOU e CETARIA |88 Va0 50, PENEDES. CYaUM 4. VALDBORRAS. G iche 2 BE VACTENDAS. Calile  Luin
(PDO) 5 ARRIBES. CaaIbs ¥ 000 [5 GRAMAGA A-dabica i PADCOAGES Catwiste 05 VALDRFSRAS. C0d 13-L3 Marcha ¥
. BERZO, Cambe y (o0 7 BMAMEAMARIA Cararing U M ALLEVANT. hias Aovens DR VALENGA Cormuntor Wakncisre T e L
5 RIMISSALEM. e Foberrva A JERETBRES/SHERRY. A ALB A BADAS. Gukis F VALLEOF OOIMAR. Conarise e e ey Levzons
A5 MIDCAIKO TRARKOL LAROL| DE B2 AIA/ Oumes = * SECRA D i VALLEOF LA OBROTAVA Carmins
el A oo g b e ey COCS VINOS DE MADRID. Conmurnicon o Vil 0, LAJNMARA Canii L anits
OF E6. SALAR Muich D6 LAMANCHA. Cax: I Ls Marcha W RIDCRA DEL CUCRO. Camit y Lazn Fl YCODEM-GAUTE-ISORA, Caro o6 OF LOS RALACUESES, COmuniat Vi knciana y
55 CALATAYUO. Aruge FOLARSINA Canw T HIRERA DL CLATMANA F et D8 YECLA. 0y 00 e Murc s L e
5 CAMPODE BORMA. Aragen 2 LANZAROTE. Cararier 3% RIDERADEL JUCAR. Coti b Lo Marche W PACIOCE ANSEEAMA, Corper e st s Moy
% D BRSO MORENTING Cavlarls M b
o CARIRERA ey B4 LBOM. Saati s y kel P AUBDA. Cacal a, Ledn 55 PESORAT Cew o'w AS PAGO DF OTAZU O rar e Fued de Naware
B0 07 O CATALURA. Culubaria B MALAGA Anvks e A SRRRAS DE MALACA. Ard) U0 s -
BGRTOADG  CAVA Suprasiodnia 05 MANCMUELA. Cantf (312 Manzra B4 SONONTANO Araghe 5. COA. Symmmsicnomica W FAABIRN I Sormbiss Fomd ¢ Nwte
4 WALLEGARCIA, Ll & L3 MaRER
B4 CIGALES. Cantila y Ledn s A shacdy L Lenaes A UTEA B EETCMAE Fasvs: rbad il assriass




European Regional Development Fund (ERDF) A way to make Europe

OFICINA ECONOMICA Y COMERCIAL DE ESPANA EN BUCAREST
Str. Dionisie Lupu, 64-66, etaj 3
Sector 1, 010458 Bucharest, Romania
Tel.: +40 217 940 140/41/42
bucarest@comercio.mineco.es

NIPO ONLINE FLIPBOOK: 114230040
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