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90 points
2005 A Coroa



A Coroa


Valdeorras

This winery, founded in 2002, focuses on the Godello grape, originally planted by the Romans and which is indigenous to Valdeorras. The 2005 A Coroa from 100% Godello, was fermented using native yeasts and remained on the lees for 6 months in stainless steel. It is light gold in color with intense honey, slate, and floral aspects in the nose and flavors. The wine is remarkably concentrated, balanced, long, and powerful enough to stand up to full-flavored fish courses, poultry, or white meats. –J.M. (eRobertParker.com, 2-28-07)

86 points
2005 Ameztoi Txakolina


Ameztoi


Getariako

This wine could easily be mistaken for a top-shelf Alsace Riesling. The 2005 Txakolina, made from 90% Hondarribi Zuri and 10% Hondarribi Beltza, is fermented and raised in stainless steel. Its crisp lemon/lime flavors receive additional lift from trapped CO2. Ideal with shellfish, it should be drunk over the next 1-2 years. –J.M. (eRobertParker.com, 2-28-07)

88 points
2005 Upelean Hartzitua Txakolina

Ameztoi


Getariako
This wine could easily be mistaken for a top-shelf Alsace Riesling. The 2005 Upelean Hartzitua Txakolina is the same blend as the Txakolina but fermented and aged in old foudres. This wine is a selection of the best of seven such foudres in the cellar. It offers additional breadth and richness on the palate. –J.M. (eRobertParker.com, 2-28-07)


87 points
2005 Xarmant Txakolina


Arabako


Arabako

Arabako Txakolina, the only significant producer in the D.O. of the same name, is a co-op of 12 growers. The 2005 Xarmant is made from 80% Hondarribi Zuri and 20% Hondarribi Zuri Zerratia and fermented in stainless steel using indigenous yeasts. It is medium straw in color with lemon/lime aromatics and flavors and a hint of minerality in the background. The finish is dry, crisp, and medium long. This excellent value should be drunk over the next 1-2 years. –J.M. (eRobertParker.com, 2-28-07)


90 points
N.V. Avinyó Rosado


Avinyó


Penedès
The non-vintage Brut Rosado is made from 100% Pinot Noir aged 12 months on the lees before being disgorged. This salmon pink bubbly offers generous quantities of strawberry fruit balanced by crisp acidity.  –J.M. (#169, 2-28-07)

90 points
N.V. Avinyó Brut Nature Reserva

Avinyó


Penedès
The non-vintage Brut Nature Reserva, made from the same varietals, is aged 24 months on the lees. It offers a similar flavor profile but with additional aromatic complexity and finesse. –J.M. (#169, 2-28-07)

89 points
N.V. Avinyó Brut Reserva


Avinyó


Penedès
The non-vintage Brut Reserva, made from Macabeu, Parellada, and Xarel-lo, is aged 18 to 22 months on the lees before being disgorged. A fruity, yeasty nose is followed by a wine with crisp notes of pear and peach. The finish is surprisingly long. –J.M. (#169, 2-28-07)

89 points
2005 Biurko Gorri Arbanta

Biurko Gorri

Rioja
The 2005 Biurko Gorri Arbanta offers superb value, among the best in my Spanish tastings. It is 100% Tempranillo, tank fermented and aged. Medium ruby in color, it exhibits remarkable aromatic complexity for its price point with cherries, red currants, and spice in evidence. The wine is elegant, balanced, and fruity right through the lengthy finish. Drink it over the next 1-3 years. –J.M. (#169, 2-28-07)

89 points
2005 Doniene Blanco Txakolina

Doniene Gorrondona
Bizkaiko
The 2005 Doniene Blanco, made from 100% Hondarribi Zuri and fermented in stainless steel, is medium straw in color. It offers up fruity lemon/lime and mineral notes in the nose, a medium-bodied, round impression on the palate, and good crispness in the finish. Like most of the top whites from Basque country, this wine would be a terrific accompaniment to shellfish. –J.M. (eRobertParker.com, 2-28-07)

91 points
2005 Emilio Rojo



Emilio Rojo

Ribeiro
From a two-hectare steeply terraced parcel, organically farmed, and planted only in indigenous varieties, the 2005 Emilio Rojo (named after the proprietor) is a blend of 55% Treixadura with the balance composed of four other varietals. The result is a tour de force in white winemaking. Medium straw in color, the wine offers up a compelling bouquet of melons, honeysuckle, and minerality. Some elements of citrus appear on the palate which is medium bodied, balanced, and very concentrated. The finish is long and pure. This superb wine should be drunk over the next four years. It is pricey but quite unique and merits tasting. –J.M. (eRobertParker.com, 2-28-07)

90 points
2005 Do Ferreiro Albariño

Do Ferreiro

Rias Baixas

The 2005 Albariño is a worthy successor to the outstanding 2004. It is light straw/green in color with a nose featuring pears, apricots, and a floral aspect. On the palate the wine is dry with a supple texture and flavors of honey and pit fruits. The finish is lengthy and pure. Drink this outstanding Albariño over the next 1-2 years with rich fish courses and roast chicken. 

The small (5 hectares) estate of Do Ferreiro does all the right things including organic farming and natural yeast fermentation from its vineyards which range in age from 50 to 200 years. –J.M. (eRobertParker.com, 2-28-07)

91 points
2004 Do Ferreiro Albariño Cepas Vellas
Do Ferreiro

Rias Baixas 
The 2004 Cepas Vellas is 100% Albariño from the estate’s oldest vines. Similar in taste and aromatic profile to the 2005 Albariño, it expands on those themes with a hugely expressive nose, a mineral aspect, and striking richness. More tightly wound than the regular bottling, it should provide superb drinking for the next 5-6 years. 

The small (5 hectares) estate of Do Ferreiro does all the right things including organic farming and natural yeast fermentation from its vineyards which range in age from 50 to 200 years. –J.M. (eRobertParker.com, 2-28-07)

98 points
2003 Hermanos Sastre Pesus

Hermanos Sastre

Ribera Del Duero 
The 2003 Pesus comes from a small parcel of 82-year-old Tempranillo with small amounts of Cabernet Sauvignon and Petit Verdot as part of the field blend. Yields were a microscopic 7-9 hectoliters per hectare. After fermentation in a special stainless steel tank, the wine was transferred into new French oak. It was racked further into new oak three times and aged for a total of 24 months in the oak. This 100-case cuvee is surely one of Spain’s greatest wines. Nearly black in color, with enticing aromas of black cherries, cassis, spice, and licorice, on the palate there is amazing concentration, full body, and layer upon layer of fruit. The tannins are nearly covered as this wine is virtually seamless. Give it 4-6 years of additional cellaring and drink it for the following 20 years. –J.M. (#169, 2-28-07)

88 points
2003 Hermanos Sastre Crianza

Hermanos Sastre

Ribera Del Duero 
The “value” in Viña Sastre’s lineup is the 2003 Crianza, a 100% Tempranillo cuvee aged 18 months in new French oak and bottled unfiltered. It is purple in color with plenty of toasty oak and spicy black fruit aromas. The winery was able to handle 2003’s extreme heat without difficulty reflected in the depth and layering of fruit, ripe tannins, and excellent length. It should improve for 2-4 years and drink well for another 5-7 years. –J.M. (#169, 2-28-07)

91 points
2001 Pago de Santa Cruz Gran Reserva
Hermanos Sastre 
Ribera Del Duero
The 2001 Pago de Santa Cruz Gran Reserva, from a superb vintage, is a single vineyard 100% Tempranillo cuvee with the vines over 65 years of age. It was aged 34 month in French and American oak and bottled unfined and unfiltered. It is deep purple in color with lots of toasty oak in evidence. Cassis, black currants, herbs, and licorice flavors form the wine’s personality. It is very rich and layered with a long, pure finish. Give it 4-6 years to further develop and drink it over the following decade. –J.M. (#169, 2-28-07)

94 points
2001 Hermanos Sastre Regina Vides
Hermanos Sastre

Ribera Del Duero
The 2001 Regina Vides, also 100% Tempranillo, comes from 80-year-old vines and was aged 20 months in French oak. More open than when shown to Robert Parker one year ago, this dense, hugely structured behemoth still requires another 6-8 years of cellaring to allow the fruit, which is there in abundance, to blossom. –J.M. (#169, 2-28-07)

89 points
2004 Joan d'Anguera Finca l'Argata
Joan d'Anguera

Montsant
The 2004 Finca L’Argata is 45% Syrah, 35% Cabernet Sauvignon, and 20% Grenache. It was aged in French oak for 12 months. Opaque purple in color, at present the wine is tightly wrapped both aromatically and on the palate. It seems to have the right stuff but it will take several more years of cellaring to see if this wine pulls itself together. 

Montsant, a relatively new D.O., surrounds the famous D.O. of Priorat southwest of Barcelona. Joan d’Anguera is a family estate dating back 200 years. –J.M. (eRobertParker.com, 2-28-07)

89 points
2005 Joan d'Anguera La Planella

Joan d'Anguera

Montsant
La Planella is a blend made exclusively for the United States market. The 2005 is made up of 50% Carignan, 20% Grenache, 15% Cabernet Sauvignon, and 15% Syrah. The wine is fermented in stainless steel and aged 6 months in French and American oak. It is dark ruby in color, with a fruity, spicy nose that jumps from the glass. Medium bodied with some elegance, this is a wine for near-term drinking over the next 2-4 years. 

Montsant, a relatively new D.O., surrounds the famous D.O. of Priorat southwest of Barcelona. Joan d’Anguera is a family estate dating back 200 years. –J.M. (eRobertParker.com, 2-28-07)

90 points
2004 Joan d'Anguera El Bugader

Joan d'Anguera

Montsant
The 2004 El Bugader is made from 100% Syrah. It shows all the symptoms of first-class Syrah with its opaque/purple color, and smoky, meaty, bacon-like aromas, and even a bit of truffle. On the palate the wine is rich with additional blackberry and blueberry flavors emerging. The wine is structured for another 3-5 years of cellaring and should drink well for a decade. 

Montsant, a relatively new D.O., surrounds the famous D.O. of Priorat southwest of Barcelona. Joan d’Anguera is a family estate dating back 200 years. –J.M. (eRobertParker.com, 2-28-07)


86 points
2003 Luberri Biga


Luberri


Rioja 
The 2003 Biga comes from a more difficult vintage at Luberri. The wine is slightly diffuse but still offers up smoky, spicy, soft red fruits. The wine seems advanced so I would opt for drinking it over the next 2-3 years. 

Luberri is a 76-acre estate in the Alevesa section of Rioja. The owner, Monje Amestoy, was the original winemaker at Artadi before starting his own winery in 1992. –J.M. (eRobertParker.com, 2-28-07)


92 points
2003 Luberri Finca Los Merinos

Luberri


Rioja 
The star of the portfolio is the 2003 Finca Los Merinos, a single vineyard cuvee with the oldest vines on the estate (60-90 years). The wine spent 16 months in French oak before being bottled unfiltered. It is deep purple in color with complex aromas of vanilla, black currants, cherries and mocha. On the palate it is full-bodied, structured, well balanced, and has a lengthy finish. Give it another two years and drink it over the following decade. 

Luberri is a 76-acre estate in the Alevesa section of Rioja. The owner, Monje Amestoy, was the original winemaker at Artadi before starting his own winery in 1992. –J.M. (eRobertParker.com, 2-28-07)


89 points
2002 Luberri M A


Luberri


Rioja 
The 2002 M.A., 100% Tempranillo, was aged in French and American oak for 16 months. It is deep purple in color and offers up classic aromas of herbs, cassis, black cherries and smoke. Elegantly styled, pure, and nicely balanced, it should drink well for 4-6 years. 

Luberri is a 76-acre estate in the Alevesa section of Rioja. The owner, Monje Amestoy, was the original winemaker at Artadi before starting his own winery in 1992. –J.M. (eRobertParker.com, 2-28-07)

87 points
2005 Luberri Seis



Luberri


Rioja 
The lineup starts with the 2005 Seis is a 100% Tempranillo cuvee made from the estate’s younger vines, and aged for 6 months in French and American oak. It is a fruity, straightforward effort with spice and currant flavors, medium body, and enough structure to drink well for several years. 

Luberri is a 76-acre estate in the Alevesa section of Rioja. The owner, Monje Amestoy, was the original winemaker at Artadi before starting his own winery in 1992. –J.M. (eRobertParker.com, 2-28-07)

92 points
N.V. El Maestro Sierra Pedro Ximénez
Bodegas El Maestro Sierra

Jerez

Another step up is the non-vintage Pedro Ximénez from a 15-year-old solera. It is brown amber in color with aromas of orange peel and English toffee. It is thick and rich on the palate and very long. –J.M. (#169, 2-28-07)

95 points
N.V. El Maestro Sierra PX Extra Viejas
Bodegas El Maestro Sierra

Jerez 
The non-vintage Pedro Ximénez Extra Viejo is motor oil thick and opaque brown in color. From a solera at least 50 years old, it comes across as nearly over the top with its layers of figs, toffee, and marmalade. A little of this goes a very long way. –J.M. (#169, 2-28-07)

90 points
N.V. El Maestro Sierra Amoroso

Bodegas El Maestro Sierra

Jerez 
Among the sweet sherries from El Maestro Sierra, the non-vintage Amoroso is medium amber in color and acquires its sweetness from the addition of a small amount of Pedro Ximénez to the Palomino base. It would match well with a fruit tart or creme brulee. –J.M. (#169, 2-28-07)

90 points
N.V. El Maestro Sierra Fino

Bodegas El Maestro Sierra

Jerez

The non-vintage Fino offers up aromas and flavors of sea salt and roasted nuts. It is excellent as an aperitif or as an accompaniment to sushi. –J.M. (#169, 2-28-07)

91 points
N.V El Maestro Sierra Oloroso

Bodegas El Maestro Sierra

Jerez 
The non-vintage Oloroso is darker in color than the Fino and adds elements of smoke and butterscotch to its off-dry character. –J.M. (#169, 2-28-07)

92 points
N.V El Maestro Sierra Amontillado 1830
Bodegas El Maestro Sierra

Jerez 
Next in sweetness is the light amber colored non-vintage (Vinos Viejos) Amontillado 1830 VORS, which has been aged at least 50 years in the solera system. It is racy and intense and would work well with lobster bisque. –J.M. (#169, 2-28-07)

93 points
N.V. El Maestro Sierra Oloroso 1 / 14
Bodegas El Maestro Sierra

Jerez 
The (Vinos Viejos) Oloroso 1/14 VORS is medium amber and spicier than its predecessor, with just noticeable sweetness, complex flavors (toffee and caramel come to mind) and outstanding length. –J.M. (#169, 2-28-07)

95 points
N.V. El Maestro Sierra Oloroso 1 / 7
Bodegas El Maestro Sierra

Jerez

Taking it to an even higher level is the non-vintage (Vinos Viejos) Oloroso Extra Viejo with its smoked nuts and butterscotch personality. This can be enjoyed in the same manner as a vintage Darroze Armagnac or great cognac because it is still essentially dry and just loaded with character. –J.M. (#169, 2-28-07)

88 points
2005 Bodegas Ostatu Blanco

Bodegas Ostatu

Rioja 
The 2005 Blanco, a blend of 90% Viura and 10% Malvasia fermented in stainless steel, offers mouth-filling white fruits (apple and pear) over a background of minerality from the chalky soil. The wine is nicely balanced and has excellent length. It is an outstanding value. –J.M. (#169, 2-28-07)

88 points
2004 Bodegas Ostatu Crianza

Bodegas Ostatu

Rioja 
The 2004 Crianza, composed of 90% Tempranillo and 10% Graciano, was aged for 12 months in a mixture of French and American oak. From a superb vintage, the wine is purple in color with aromas and flavors of smoke, spice, black cherries, black currants, and a whisper of iodine. It offers medium body with well integrated tannins and a long finish. It should drink well for 5-7 years, perhaps longer when well stored. –J.M. (#169, 2-28-07)

90 points
2002 Bodegas Ostatu Reserva

Bodegas Ostatu

Rioja

The 2002 Reserva, from a difficult vintage, is nevertheless a major success. Made from 100% Tempranillo and aged 14 months in French oak, this deep purple-colored wine has a similar profile to the Crianza but with more of everything. –J.M. (#169, 2-28-07)

90 points
N.V. Rotllan Torra Moscatel

Rotllan Torra

Priorat 
The non-vintage Moscatel (500ml bottles) is a wine of pleasure offering up candied apricots, burnt orange, and honey on the nose and palate. It would be a fine match for creme brulee although it is sweet enough to stand alone as dessert. –J.M. (#169, 2-28-07)

94 points
2003 Rotllan Torra Amadis

Rotllan Torra

Priorat 
The 2003 Amadis is a blend of 30% Grenache, 35% Carignan, 20% Syrah, and 15% Cabernet Sauvignon. It was fermented in foudres and then aged in new French oak for 12 months. Nearly black in color with scents of hot tar as well as cassis, black raspberries, and floral nuances, this full-bodied beast needs 3-5 years of cellaring and should drink well for a decade thereafter. –J.M. (#169, 2-28-07)

91 points
2001 Rotllan Torra Balandra

Rotllan Torra

Priorat

The 2001 Balandra is composed of equal parts Grenache, Carignan, and Cabernet Sauvignon. It was aged for 12 months in American oak. On the nose toasty oak mingles with slightly baked black raspberries, black cherries, and floral elements. It offers a supple feel on the palate with enough ripe tannin to carry it for another 6-8 years. –J.M. (#169, 2-28-07)

89 points
2001 Rotllan Torra Reserva

Rotllan Torra

Priorat 
Among the reds, the 2001 Reserva, made from 50% Grenache, 25% Carignan, and 25% Cabernet Sauvignon and aged 24 months in French and American oak, is dark ruby in color with scents of cherry, earth, and black currants with toasty vanilla in the background. The wine has good depth and balance with complex dark fruit flavors and ripe tannins. Give it 2-4 years in the cellar and drink it over the following 8-10 years. –J.M. (#169, 2-28-07)

96 points
2003 Rotllan Torra Tirant


Rotllan Torra

Priorat 
The 2003 Tirant is a similar blend as the Amadis. Fermented in foudre and aged in French oak for 12 months, it is a more refined version of the Amadis with more complexity and elegance, but nevertheless still a beast of a wine. The purple/black color is followed by aromas of melting tar, blueberries, blackberries, and a touch of vanillin. The wine is dense and rich with layers of flavor, the tannin well hidden by the fruit. Give this bad boy another 4-6 years of cellaring and drink it for 15 years thereafter. –J.M. (#169, 2-28-07)
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