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ICEX Spain Trade and Investment
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On behalf of ICEX Spain Trade and
Investment and the Economic &
Commercial Office of the Embassy
of Spain in Guangzhou, we welcome
you to the world of Spanish food and
wine. In the past few years, we have
successfully organized nine Spanish
Food and Wine Open Days in different
cities in China. The Open Day that
will be held on September 227 in
Guangzhou constitutes a valuable
opportunity to approach our products
and meet some of our most prominent
manufactures and importers.

Spanish prestigious brands of wine
and drinks, olive oil, iberic ham,
cheese and dairy products, among
others, will be exhibited with the
aim of strengthening its distribution
channels and enhancing its prestige
among professionals and amateur
gourmets from the south of China.
You can find more information about
the companies in the pages of this
catalog. We look forward to having
you join us in September.

Economic and Commercial Office of Spain in Guangzhou -

Embassy of Spain in China
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Vifiedos y Bodegas Alconde

Bodegas Escudero

Gonzalez Byass

Bodegas Franco Espanolas

Noel Brand Management (Guangdong)
BEMBER (R ARAA

Tora Wine
BRI

Zhejiang Bayong Liquor (Bodegas El Inicio)

Bodegas Protos
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Bodegas Corral

Bodegas Pinna Fidelis (Guangzhou Pei Zhuang Trade)
THRFEFIETER (I NTHER S BRAR)

Hang Zhou Fanteng Import&Export
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Bodegas Santa Eulalia
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Wallace Choi
www.otazu.com

info@otazu.com /
wallacechoi@imperialwinecellar.com

+34 948 329 200

BRIZFIEE (Bodega Otazu) #BIJRETF 10925 (11147) » FENELHL (Navarra) ALER A
WENEZHRNTMPEEBE  HHAETHHEE - EAMTE—RAEBTRM
—RZHFRAVERE - RREMAEINA EMES ¢
The Art of Wine Making (Z/RM VA EERGIZR) 1EAR T REBHAIIHFRAS
HEBESZAREBURELES  SEELEMAIRL  EMEZHHEIE
= ERMEIRNEEEREXLEZ !
REEAFREENMN T AT RILHA AL » EEERERENB0AE
BEELEFAETLKNB35AE » JBIN30K » E—FEBRMEMNHEZMN LT
i o
REFRERZAMTEECNHREBBEF  ‘Vino de Pago’ TAUERVEE @ #HE
‘Vino de Pago’ RIBERREHBTARMFRAEF19 RBEX » BTEEEH
MIEER > #HIEHE “Denominacion de Origen Calificada” Z I o FRITFNE
R X Otazu JEEZR3K DO Pago Fall » IR A HEHE FEERFIRK AL Grand
Cru > BN HRERAINNKRIABRTFHRERERITINVNEENNLIHNEERE @ 7
BETF X EAF IR R AN L RFBIAREFENEEE -
REFBRBASBEER LT SIAT » 2RERBBRAZERTIEARERB
micE > BRENIEEFE —MN=EKZ%EET Celler de Can Roca @ 2 g
EREREFELERAIB R ©
M2012FTFIRBIE T R INKERBAIEET Michel Rolland X A ER HIFA S
% MIEMCEREEEEE  BHAE . TZ2EG  RBEEEES SN
T BARRATEIEFHIEBELEZ — -
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Bodegas Romero
de Avila Salcedo
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Santiago Romero de Avila Salcedo
www.bodegasromerodeavila.com

_ .
/Qv;/f/'z' de, *{J'[K/ J/{K‘u/}‘

gerente@bodegasromerodeavila.com /
administracion@bodegasromerodeavila.com

+34 926 631 426

Bodegas Romero de Avila Salcedo is an owned-family winery based in the
heart of the Iberian Peninsula. With more than 400 years of history, we still
elaborate our wine in amphora’s as our ancestor taught us. As a result, we
get powerful and expressive wines elaborated like romans did 2000 years
ago, transforming sugar into alcohol and turning grape juice in wine through
a slow and natural fermentation process.

WERADENSSEEBEEES ERENBEBI1598FUR—EEL
FTHEEBEZ AN > ARTENEERBES—HEEE - - BYE
BERBEMAFF > RIET MBI SR - BEME  BERTE » &E
PEE LB » ETRRARTRRRER FNSEH o BELE LS THEAER TRMEAR
BROEE BN ENBERABE LIS  RIBENS —REEBEHRNE
TBEEJLRARIBR o XIAh ERIARTUTRE - 2H0EEERMEE -

P 1 & B PO BRI 2 R AT DUB I EI2000% £/ ©

BB RETLAEI10,000FEE » SIREEMT » Fitka L
BHEHTRELRS > MASHIERNEETL - KENEEEMA
R M21REI28RASE » AT LUBE AL S TIEEMME LML
MMFEAERBEANTE - HEABR A LEGIEAER YA EHAR
B BEHENEFMEN > MASWMIELNE RN - XMERNERE
FARLEBRERESETFS » XRERNBEREE/N » XBER{LENRE
LEAERNREKEZ  EHTRINNESEERXFEBEHRHEAMLE
AREMmEMEEZNEREAE I ZERAEIE » FIRED EIRER
BESAER AU FEEHRBIES —FEEE - HAXITNHEN
FARABEBELTFRINREEZENHBEHNAR -

WIIFEREBHMHE SpanisH Foop & WINE OPEN DAY
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Pago de
San Clemente
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Jason Liu
www.pagodelvicario.com

pmsmwine@126.com /
teresa@pagodelvicario.com

+34 926 666 027

SOTO DEL VICARIO

D.O. BIERZO

P,

Soto del Vicario winery, located in Ledn province, at the North of Spain,
creates wines under the Denomination of Origin Bierzo. The vineyard has a
total of 19 hectares of own vineyard in 190 small plots between 50 and 110
years old with Mencia and Godello varieties. The old vineyard produces an
average of 3500 kg per hectare, with many vines which barely yield 5009 of
marvellous Mencia grapes.

S/m

FaIEFORIEIE NATBEE R EHEL - HeSoto del Vicario &
NFAEVIFILEESRE > UL Berzo ZNEEE > BAHEEE 19 A
MMBEBEERE > 190 /NS FEREAE 50 & 110 £ 8 »
A EAEESD ST o

Notes | iEfi#
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Bodegas
Montalvo Wilmeot
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Javier Montalvo Wilmot / Wang Yongnan
www.bodegasmontalvowilmot.com

javier@montalvowilmot.com /
lucky_do5@163.com

+34 926 699 069

Bodegas Montaivo Wilmot
Pago Los Cerrilios

Bodegas Montalvo Wilmot is a small family owned agricultural company
that produces high quality wines and cheeses in reduced volumes. This
winery that dates back from the XIXth century, is focused in the highest
quality standards following norms like ISO 9001, all our wines were declared
VINOS DE PAGO in 2019, as a recognition of the highest quality standards
existing in the EU for wines production. Only 20 wineries in Spain (out of
around 4.500), have reached this level of recognition, that stands on the top
of the pyramid showing all the Appellations of Origin system in the whole
European Union.

To get this recognition, you need, among many other requirements, to
guarantee the highest quality levels controlled by an independent and
official production audit firm, use only your own grapes for the production
of your wines, and have a special character that make your wines special,
unique, distinguishable from any others, and therefore, deserving a special
classification as Vino de Pago. In our case, PAGO LOS CERRILLOS.

MWREEEE— I REEAFESRREEENREABSEE - —&
PUSREREENRBRESR » BEEF2019FEEFAVino de Pagofa—fE
HE o — PMEAANAR B EEE BRSO ERIAL - 2EATHA
LIEPEFEZF20R Vino de PagoBe—[ERLEEZ — ° BRILIASY » SEERRS
AEREE—MITEEEAMNZNIKRE > FARTHTRSETHXE
F— I REZNER @ B DAEXERBEWRROE  Z2EHMPDER
MREFRS > REBARRZMZNTE -

IIFEREBHMHE Spanisa Foop & WINE OPEN DAy
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Long Teng Bao
(Dominio de Punctum)

EBEBERNSEMNNEZEEEE

05

. Gloria Zhou

u|w [OTHT] wjw www.dominiodepunctum.com
PUNCTUM dominiodepunctum@yahoo.com
BEERENS EMHEEE

+86 138 2659 4855

We are a family owned company, founded by three siblings: Jesus, Ruth and
Cristina. For years, we worked to achieve our dream of producing quality
organic and biodynamic wines in our family’s old vineyards. In 2005, that
dream became true when our estate, Finca Fabian, and our winery were
established.

We work in a land where winemaking has been present for centuries, and
we are aware of that. Following what we believe is the perfect combination
between viticulture tradition in Spain and the modern means of sustainable
agriculture, we turn our estate grown grapes into world class wines.

AT REEENSENHN NETEE - BT 19 LKL
ESCHERFHE - EHERKT ERUTRRZMEFT - B —
“HeRREEE  RRENA BUISEYHS  BRERAXRME
RIPESTEE - ARG ZKEFNREFRFERE - USBE
THYES - BRER - REMEPEN BYUAL - RESEFREYSNE
AL - EBNSEYS DEFEBEETLSLE -
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Viiledos y Bodegas
Alconde
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Shi Yuhong

www.bodegasalconde.com
torresnovas@163.com

+86 136 5201 6895

ALCINDE

1356

We are in Lerin, Navarra. In an area whose tradition of winemaking has been
documented since 1356, although it dates back to roman times. We have
a favourable climate and soil for the cultivation of our vineyards, whose
average age is 60 years and, in some cases, reach a century. As a result, our
wines are balanced, with lots of fruit and colour. They are round, pleasant
and very elegant.

BEATFARAIASRM - XM KNEREERB 136 FHMABILH » 7
PUEMEI Z DR » XEMRBENLIBRESGHESS - G EFY
MBAERRE60F » EHZNEAFHRET T100ZF - HNNEEE
BT BERE  FTREINE - RAERK - EHEFX -

Notes | i¥#
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Bodegas
Escudero

07

Inmaculada Martinez | Marta Zheng
www.familiaescudero.com

inma@familiaescudero.com | m.zhengjin@
familiaescudero.com | martazh@hotmail.com

+34 608 745 429 | +86 137 0173 8487

——FAMILIA—

ESCUDERO

Bodegas Escudero is a family of winemakers, whose beginnings date back
to 1852 in La Rioja, currently in its 4th generation it has two wineries in
Navarra, Bodegas Escudero and Hacienda Logos, in Rioja we have the
Vinsacro winery, and also Bodegas Escudero where we make cavas. We
make the wine from our vineyards, part of them organic. We have a very wide
range of wines, white, rosé, red, crianza, reserva, gran reserva and author
wines. Our wines are recognized by the most prestigious professionals in
the world for their quality.

Our wines have been awarded several times by the best opinion leaders
such as Robert Parker, and in the most prestigious competitions, Mundus
Vini, Chalenger, and Decanter magazine, Chalenger Bruxelles.

BRTEEZEEARKBE > 8T 1852 £ » N TERIB~X » HAl
SEANK - RNENER=XBERINBEEL » 23 ARTES
THENZXBERE  RMNEERBEFXUEHENBBEBELE > 25lAXF
FEBENRTEEZEEEE - RERNEESEHRE TEENES
R o AEN 88 - BIRBIEEFEENTmE - MT4O 0 K
i 2 FFREEIBREPRN &S ETEE BB EEE ML
BHEE - RNPVEEERENENSRMAS T HRMBZET W ATH
TAH] ©

A% - TH3E (Robert Parker) xRN GUHIE 2 X% F 3 A8
HEBAR  RARZMEERFS > RKH - 48 Mundus Vini) »
E{SHE (Chalenger) F1 < REEZEY Zt75 (Chalenger Bruxelles) X%
FHEANBEE BRI -

GuanGzaou |

Gonzalez
Byass

o (22 =4
Desde 1835

Familia de Vino
I

Rosalia Gao

www.gonzalezbyass.com/int-en
rgao@gonzalezbyass.es
+86 136 3644 4436

Gonzédlez Byass m— PRIESEH - T1835F &N » ESBEAIEF K
EAEEEZX o MAISZHE » Gonzdlez RIEFE H1FERE S & R HIHH
FHEXWEFEMB =M - NS EFEMAE Tio Pepe ZEZ K -
EARKEE MSMELREARFELER  BREARTHES
HERFRKNRREEE - KEAETHEBELES » Bodegas  Beronia
(Rioja and Rueda), Cavas Vilarnau (Barcelona), Finca Constancia (Vino de
la Tierra de Castilla), Finca Moncloa (Vino de la Tierra de Cadiz), Vihas
del Vero (Somontano) 1 Pazo de Lusco (Rias Baixas). &—%% 8 £ R
FRERELFRMREXIR=XNENREFHEBEERER - £2016
Fo REFELYT REEE W T7TESFRFEAZRERERELE
Veramonte.

B > REWBAOTFEmZUETE > 6132 7 REmbE London No.1 &
78 > MOM Love €78 » Nomad B+ & @ &iE#&EI3Z T Vermouths HIE
i 7 5 &k La Copa.

Gonzélez Byass WS EHARMBENAMF RN BN mEER L — -
By FamBUBARIEMRE > URZEFRE » XA CIH - REF
KA LRI » FEAZREEE TR -

Notes | i¥#
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Bodegas
Franco Espaiiolas

09

Elisa Yu
www.francoespanolas.com

lp:

BODEGAS ~
RANCO-ESPANOLAS
- Yundadas e 1890 -

=

|5

jingyi.yu@francoespanolas.cn
+34 951 251 300

Bodegas Franco Espanolas sees the light late in the 19th Century, when Rioja
became an ideal place for the French winemakers to settle, due to the disastrous
effect the phylloxera plague had in their home soils. This is when fine wines
started to be produced in Rioja, and took Frederick Anglade Saurat, owner
of Anglade Bordeaux wine company, to invest with some Spanish partners in
creating Bodegas Franco (French) Espanolas (Spanish) in 1890, a fusion of both
countries’ winemaking culture.

Today, Bodegas Franco Espanolas is one of the great Rioja wineries, with a
priviliged location in the historical city centre of Logrono. It houses, behind ifs
thick stone walls, the heritage and fine wine making capacity of its Crianza,
Reserva and Gran Reserva wines ageing gracefully at constant temperature in
American oak barrels first, and subsequently in bottles.

FERAENFBEEVNTRGEAR  EEHRROEREBRREAE 5 o
P ITHRIE - X2—RWBEIB0ZERTLHNERKRRIKERE - BalH
Egquizébal RIEHIE =R ESE -

EZRIEBEET 1890 F£RZAE M FRNELSMLA - Anglada de
Bordeaux RABFMERNAMFSIERFERREHNEIEHHER T —H# X4
REEAREZX B MW RBETEENEER  XE2 “MRE
RIEFHEE WERE -
BENERMEARIZERAFRSHENEESE SN NRREE -
MARKREBRBESHHNIRS - XEA R ERE R FEMDE T LLUE
E| 1892 fF - BRItz 4 » £ 2019 F - A=A BTG 0 £
60,000 X - SEZMBAEE—EBRARBEERNTEREER - KT
S BEEARBBEERERS  FEEBEERE 5 XBIER
BHISLESIEES -

Guangzaou |l

NOEL Brand
Management (Guangdong)

HEmEEE (IF) GRAH

10

Owen / Jacqueline Feng
www.noel.es

CHARCUTER/,

-DE TODA LA VIDA -

chinasales@noel.es /
437017173@qgg.com

+86 151 7325 7877 / 136 8222 3513

NOEL €J3F 1940 F » @AM FFE—ARKIXALF RN » ZERE—
RPEEF KB O/ =& E OB 65 > BRMMKX - 2017-2020 &4
4 F > NOELBEXFIEF M LA S| B O S EBHHTIESE — -

NOEL fEARFIRITIWHNAERN » FEFMAFHERRNIIAES » &
ABERNMFEABRESR  REAARERERASHAEERENE
£l B HPP BEERERA @ itk BREa B EAR&ARMNT - &KX
FREMEIRIAERE -

NOEL #3187 mITFZERIHE KBEEEEE (Consorcio del Jamon Serrano
Espariol) B S #RIAIE @ REBIZIAER KR mEKE 100% TR
= iR RRE -

EFE - NOEL BINEZMEEE (X)) ARAFNDESRE (#A
7)o FEEME—RERE - FBEMRIFEBEZAX » NOEL B AT &=
ER xUBRMNARTFRSGHEPEHES -

Notes | i£##
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Tora Wine
BERAN]

11

Linda Li
info@torawine.com
+86 139 2241 1329

T&SRA

The TORA family originated from a leather goods family in Spain in the early
days. It is a European brand manufacturer. After several generations of efforts,
it has become an international group with diversified business, covering
areas including international trade, medical supplies, shared offices, wineries,
business enterprises such as real estate and catering chains.

“Life Worth Living”. A wonderful life has always been the idea of the group, and
it is also the original intention of brand of Tora Wine: Only when you know how
to taste wine, you can understand the true meaning of life; the bitterness will
turn to the sweet, and for the life is the same.

Tora Wine, only for those who understand life, carefully brewed. In terms of
winery selection, Tora Wine selects grape sources that are concentrated in
sunny, high-altitude places, with more than 3,000 hours of annual sunshine and
a huge temperature difference from day and night.

TORAR R HIBBETHAMFNEAMR » BERONESZmIEHER -
ZKUNRANE A BRI BV Z T eNERRER @ R SEE
& BERRS  EfTRS  EEHAE EE - BHFERBIREHE
= =8| oA

“Life Worth Living” - F6%4 78 » —E2&HER » WEE Tora (E
h.ESSH) RBESHYIR ESRE—REE  FTESEENE
W ERHREH  EJEIRA o

BRAEZEE%5 ARY) » AAEEEENA  BOEBRS - fE8EER T
B HE o Tora Wine (BHL.Z£% F) EEERFHEXTT  &FK
Z AR - 83000/ N HEHBME AMBREBENRERE

GuanGzaou |

Zhejiang Bayong Liquor
(Bodegas El Inicio)

12

Chen Zhou
www.bodegaselinicio.com
lanshikang@foxmail.com
+86 157 5799 3773

-4 B

Bobpscas &L INicio

Bodegas El Inicio was based in Pefafiel (Ribera del Duero D.O.) in 2013 by
three friends, Alfonso, Luis and Angel Luis, who coming from a large Ribera
winery, wanted to make their own wines, focusing on quality and elegance.
The winery has 32 hectares of vineyard in Rueda D.O. and, with Angel Luis
as the winemaker, elaborate wines in various Denominations of Origin of the
Spanish geography (Rias Baixas, Rueda, VTCyL...).

PaIESF El Inicio 75 £ F Hi 4 T3 B A X/\H Penafiel BY Alfonso -+ Luis
1 Angel Luis (DO Ribera del Duero) I32F 2013 £ - fih{i 1% FERiE
B R E ORI EEE - JBE la D.O. Rueda #F 32 AHKIEE
o (1115 65 1 D.O £& Ribera del Duero F=X %% £ EIHEITE
SEARMBIEE) Angel Luis 15 EBGENT - B O TFEF=HEIF Rias
Baixas * Rueda » VICyL =X mREEE.
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Bodegas Protos
A &S EEE

13

Luisa de Paz
www.bodegasprotos.com

Idepaz@bodegasprotos.com /
export@bodegasprotos.com

+34 983 878 011

EST. 1927

Protos

SER PRIMERO

Protos was born back to 1927, it was the idea of 11 vinegrowers that had the
dream to make fine wines in a forgotten region with great potential.

First name was Bodega Ribera del Duero (Duero river bank winery) ,and they
gave the right to the appellation to use the name “Ribera Duero” in 1982, when
the appellation was created and adopted the name of Protos that mens in Greek
language “origin / First of a serie”).

It was the first winery in the regién and the first distribution company.

Currently Protos is present in more than 100 countries and it is in 3 DO, all of
them in the same Region “Castilla y Ledn”, DO Cigales devoted to rosés wines,
DO Rueda well known for White wines and DO Ribera del Duero one of the most

significant and high quality regions to make red wines.

[Protos] -+ BXEFFHREScHRFE First (BE—)MFX  FiT 1927 £, —8F
Ribera HitHEE R - SEMIITIXF LHHRE - BT “EEITHE
E (M2 “MHREMEE" » BE19825AEFF RN 2 » SEBER
iR “FMIRZ BANA T FFXEER) o FaIT1929F e B EENAS I R
BiE< b ERFEHEEERAZENSHEER  BEERRKOEL R
i o ERITEE=ESE > Penafiel (Valladolid) F1 Anguix (Burgos) {i#E
Ribera del Duero D.0. » &£ =& B &M Crianza MG FEEREEE -
EEIEANBEEFERANEERETEARNBEEEEHE » &1EKE UK
“EZNVETERANEER - 100 ATRE - AER2RE  BPRERE
HEEEAREEFER [ RRZEL] B5&EHEErw— sS8% . X
SRITHTRF A H —EMAERDIRRRF - MEEMAKEIZRE - DIRIGARFERBE
%o BRI RERERGIEGR - TE T8 ER 2 R A AN
90 H -

GuanGzaou |

Bodegas

Corral 1 4
Carlos Rubio Villanua
ESTY 1898 www.bodegascorral.com
L] .
vooEsas - info@bodegascorral.com /
CORRAL carlos@bodegascorral.com
BHLZR 98 1 +34 941 440 193

Bodegas Corral is a centenary winery in Rioja located in the heart of the
“Camino de Santiago”, on the pilgrims’ route known as the “Way of St.
James”. It was here that the San Juan de Acre Pilgrims Hospice was built
in the 12th century and its ruins can still be seen on our estate. In this
privileged place, where Pilgrims shared their knowledge and experience,
Riojan wine increased its reputation with every passing traveler.

All these years of experience have led to the point where quality is at
the heart of everything we do. As we look to the future, we are a winery
committed to the protection of the environment and biodiversity and focus
on sustainability. We are making progress to become 100% organic and are
certified with Wineries For Climate Protection.

B T Corrali /£ » AL ILEST » RA/RCELELE » FE L Corral
NBEESZ - FIFMAEREREBENRS  SREREER - LAtk
EERIVEENREEFE -

A+ER BEFBREERNTISHERE » SHER > BECARMNIZE
X ERBRARAELHENLSNIGHERnEHFE—E -

19745F » BFY REFNHEHENTE  RIEERBHPNRERFEE
THHRUERE » BARREBTENGSEENFILEE - StER - BEET
A RSB AT -
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Bodegas Pinna Fidelis
(Guangzhou Pei Zhuang Trade)

mANFERIETBE (T M ER S ERA )

15

Juan Monedero / Mr. Xu
ﬁ www.pinnafidelis.com

. . . export@pinnafidelis.com /
Pinna fidelis

593889857@qqg.com
+34 659 757 533 / +86 138 2511 2580

Bodegas Pinna Fidelis is so called as a tribute to the town where it was
founded in 2001, Pefafiel, the fruit of a passion for wine-growing shared by
people who love this land in the heart of the Ribera del Duero wine region.

Traditional methods, handed down from generation to generation for over
100 years and strongly linked to the Tinta del Pais grape variety, have here
found a new way to reach consumers in the form of excellent quality wines
made using innovative production techniques and able to satisfy the most
demanding palates.

Built up over 15 years by the same team of people who started out with us,
our know-how provides a solid foundation upon which we continue to grow
and improve every day. On top of all that, are our modern facilities and a
wine-making philosophy based on simplicity. There are the ingredients of our
success.

THNFEFIETER » ERFEETH=H : MEILIEE/R (Penafiel) BHL
HF20015F » 23X KT 551 (Ribera del Duero) H-OHIERYIX F+
th E— R FENEEEH R ERKAREHNES -
TNFEFETBEEAEHZAFKNESERNEFER  EMXFERS
ZF 0 FURREE SMAEFERNRSE » RILKRE T —MFgE - 8
MO FREEEE  BANREEBEULSRREEBENERGE - AEE
EmR—ERREEE  LEH RTINS -
BINEARIAZRETEBI15MFER - EEMAIRZLR—EREFF
FONE—1EBACIAZE » XERHNAMZRAMTSHIRSTEM - A
It BT AFERBNEE ERENIR(CIRFEIA R E T8t
MAEFES  XEZRNRINER -

GuanGzaou |

Hang Zhou Fanteng
Import&Export

fUMN SRRz O AR

16

EXTREM

PURQ EXTREMADURA

Xuyong Jin
www.hamacme.com
imhzainate@163.com
+86 191 0650 1049

We choose all the hams come from D.O. Extremadura, the most extensive
Iberian ham region In Spain. We have a Spanish product selection team,
pick out the best ham and sausage In Spain.We are committeed to making
authentic Iberian ham available to everyone.

RMNE2FERRBAMFFLEF T HRHIEREMZX D.O. Dehesa de
Extremadura RBYXBR - AT AT IELERN » FIREHTE RE
FRE—ERRENFAELFTABERER  ANEASHEH TS - &
FREEF T AR FHE RO AER —NRESRPE -
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Bodegas
Santa Eulalia

7 5 B 1 7

Pablo Cai / José Luis Villar
www.bodegasfrutosvillar.com
export@bodegasfrutosvillar.com /

FrutosVillar 85396037@qq.com /
jose-luis.villar@bodegasfrutosvillar.com

+34 670 790 605

Bodegas Santa Eulalia was founded in 1950 in the heart of Ribera de Duero. It
merged with the Frutos Villar Group in the 1980’s. Bodegas Santa Eulalia was the
first winery in Ribera de Duero to age wines in oak barrels. Our wines have since
been known for its deep, robust flavours that posses character and passion. Our
wines were so outstanding that the Duke of Alba (The second noble family of Spain)
bestowed it a royal title, “Conde De Siruela”.

Bodegas Frutos Villar is the oldest wine cellar in the Toro region that is still operating.
Founded in 1920, it is among the vanguards in wine production in the entire region of
Castillay Leon. In the early days, our wines were carried in wine skins and delivered
to customers with virtually no labelling specifications as Denominations of Origin did
not exist. Yet, it was one of the most requested wines of its era for its outstanding
quality. Today, we still utilize our time-honoured traditions of wine making, albeit in

combination with state of the art technologies.

Toro EZEEBEREFETZIRE » 2EMFLUERRE  2ERBEZEHRNS
X S ERSHE AR LA RIRRI AR - MSEAEL 1920 F£EIED
BRI TIBE @ 2 Toro FXEHEZRNEEZ — » MRRZHEE 120 AMPER
BERE > SFFXPN=22Z—FFEBEKE TR 100 FEXEEMARE
XA R RALEEFMEEEEE -

Ribera del Duero #H1& B E-EE T La Horra 24tR B30 285 B FEFE
FRIFNNEZ — @ AHRZAREFKEFNNERSEE=1D 7 La Hora 5t
EHAZ— » Bodega Santa Eulalia B{3ZF 1950 £ » 1988 FHMRUE - IHH
210 AMEFE -

ZHEE—HE Juan Pablo X FRAUEHBFAIEL ° Muruve Reserva 2009
RRBEUEER 2000 3RS T 2 F S FRIRER HEE » 5B EIEZE- Stephen
Tanzer i3t “HiERAY Calderona Rosado 3% % WFHELT 23 i fU S =k BIBkLT
z—" MBEARNTRARFHMNT AR RTERESNEEE -
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