
DO TOROTaming the Bull
Ignited by high ratings from Robert Parker and others, DO Toro wines exploded onto
the international wine scene in the late 1990s. Since then, DO Toro wines have
become infamous for being over-extracted, over-oaked and high alcohol “fruit bombs”.
Over the past decade, Toro’s finest bodegas have focused on incredible old vines
and specific terroirs to control the often rustic and brawny Tinta de Toro grape and
produce refined wines that balance power with elegance and finesse. is Redefining Wines from

Treasured Terroir
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Walking the narrow streets of Toro,
you sense a spirit with dual aspects.
One is rooted in history, the other
looks ahead to a panoramic future
filled with promise. La Colegiata
de Santa María la Mayor is an
impregnable limestone
Romanesque church nearly eight
centuries old. This church is Toro’s
most prominent point, a beacon for
a steady stream of international
tourists. Due north, locals gather in
a relaxing, tranquil plaza lined by
family-owned shops selling food
and artisanal goods.
A few blocks away, at the chic,
contemporary Restaurante La Viuda
Rica, Chef Emilio Leoz Vila turns
out tapas and main courses as hip,
creative and scrumptious as any
served in Barcelona or Madrid.
Toro is dramatically perched
on a hilltop, visible from all
around. From the promenade next
to Hotel Juan II that overlooks the
valley, a grandly sweeping view
south encompasses many square
miles of countryside, DO Toro’s real
riches. In front of you, the Duero
River exudes a brooding power,
announcing itself with a full, lusty
“rush” as its waters snake eastward
on an indirect course for the
Atlantic. A small bend of the river
flows north directly toward you,
crossed by an arched, stone bridge
that dates from the Romans. Small,
chirping sandy-brown birds,
gorriones, swiftly flit about in
nervous search for food.
DO Toro is a land of rustic paisaje
(landscape). As you drive over
country roads, your car’s passing will
flush a flock of small black birds,
tordos, from the roadside bushes.

Each bird darts off quickly in a
different direction, apparently angry
or crazy, a defensive response to
confuse predators. Stepping through
the forests and vineyards, profuse
and heady scents of tomillo (thyme),
romero (rosemary) and wild herbs
inform the aromas and flavors
of the grapes, a wonderful reminder
of the wine’s place of origin.
With winegrowing that predates
the Romans, Toro is one of Spain’s
oldest wine regions. During the age
of Cervantes (Spanish writer, 1547-
1616), Toro’s wines were more
famous than Rioja’s. With
characteristically burly tannins,
Toro wines accompanied Columbus
to the Americas for their ability
to support the trip. Toro was
recognized as a region by Spain’s
regulatory Wine Statute of 1932 (as
were Jerez, Priorato and Cariñena)
and DO Toro was established in
1987. Just seven bodegas twelve
years ago have grown to fifty today.
Toro’s highest vineyards are situated
at over 800 m (2,625 ft) elevation.
The region’s best sites are on
paramos (plateaus) near the villages
of San Román de Hornija, Morales

de Toro, Villaester, Villafranca
de Duero, Valdefinjas, Venialbo,
Villabuena del Puente, El Pego and
Argujillo. Vineyards in this region
have sandy topsoil that thwarts
phylloxera. As a result, DO Toro is
one of the few places left on earth
with pie franco (ungrafted) vines
planted on original rootstocks,
some well over 100 years old.
These Tinta de Toro grapes have
distinct personality, aromatic depth
and complex flavors.
From prestigious international
wineries to small, relatively
unknown bodegas, the following
are notable for viticulture that gives
the vineyards their most authentic
means of expression. These
wineries use knowledge of terroir
and organic winegrowing (or the
equivalent) to grow Tinta de Toro
grapes that show a clear sense of
place, the identity of Toro wines.

“White chalk” in the
heights of Toro
Founded in 2007, Bodega Cal
Blanca is located in the small, sleepy
village of Venialbo. A 15-20 minute
drive away, the Cal Blanca vineyard
is 15 km (about 9 mi) southwest of
the town of Toro. Eight hectares (20
acres) in size, this is large compared
to vineyards typical of DO Ribera
del Duero and DOCa Rioja, for
example, but with Toro’s traditional,
low density of plantation (1,000
vines/ha or 400 vines/acre) and
miniscule yields, this entire
vineyard produces 2,250 cases,
which can be found in the United
States, Germany and Switzerland.
DO Ribera del Duero and DOCa
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soil. There is only a meter (3.3 ft) or
so of topsoil then bedrock.” There’s
almost no limestone throughout DO
Toro vineyards and only two or three
areas are known to contain any.
Pablo continues, “The previous
owner used fertilizer, which we
stopped. Every year, the vines have
better balance. We do organic
viticulture to respect the character
of the vines, and the fruit has been
getting better. The way people used
to work 20, 30 years ago is
becoming fashionable again. We’re
not going to do strange things in
the winery. We are simply going to
observe, watch the grapes and the
wines evolve, and we’re going to try
to grow better grapes. The goal
with Cal Blanca is to make a
natural wine that’s easy to drink.”
Cal Blanca 2009 shows expressive
black fruit aromas, with garrigue
and wild herb notes. Beautifully
poised, dense and mineral-driven
dark berry and plum flavors framed
by tangy acidity have great balance
and texture. Cal Blanca 2010 has

greater minerality, structure and
a more velvety mouthfeel.

Elías Mora: an
artisanal château
In 2000, owner and winemaker
Victoria Benavides and another
partner established this winery,
recently renamed Bodegas Elias
Mora. The winery and best
vineyards are located 5 km (3 mi)
southeast of Toro in San Román
de Hornija, a village where
Maurodos and Vega Sicilia’s Pintia
also have parcels. For quality wine
growing, San Román is to DO Toro
what Gevrey Chambertin is to
Burgundy’s Côte de Nuits. Elias
Mora farms 70 ha (175 acres) of
vineyards, 12 of which are estate-
owned, the rest are under long-
term contract with local growers.
Eighty parcels contain traditional
en vaso (bush) trained, ungrafted
old clones of Tinta de Toro.
Vicki and I visit one of her best
parcels near the border of DO Toro.
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Rioja vineyards are planted at a
density 2-5 times higher.
Proprietor Juan Pablo Peñalba (his
family owns Torremilanos in DO
Ribera del Duero) and winemaker
Pablo Rubio (also vineyard manager
at PSI in DO Ribera del Duero) walk
me through the vines in early June.
Just after flowering, the short, 25-
year-old bush vines exude a visceral,
positive energy, with leaves a verdant
shade of lime green and numerous
sarmientos (young canes or shoots).
On a slight upward grade, this
remote vineyard is isolated, a hidden
gem among pine trees and cereal
fields. Strong winds blow and it’s
very fresh for June. The soil is quite
similar to a blend found in the best
vineyards in Bordeaux. Pablo
explains, “There is a lot of sand here,
but it’s not the same soil you
normally find in DO Toro, which is
quite different, with a bit more clay
and very sandy. This is limestone.
There is gravel with lots of silt and
sand in a calcareous mattress; all the
elements are cemented by calcareous

The Monte Viejo (Old Mountain)
area between the Duero and Hornija
Rivers has two terroirs. The more
typical of Toro has iron-rich red
clay; the other has many big stones,
pebbles, very sandy soils and clay
subsoil. “More pebbles mean better
vineyards,” Vicki explains. Like
Châteauneuf-du-Pape, the ground is
covered by large river stones, which
absorb the day’s heat and radiate it
at night. Vines show copious thick
leaves, which protect clusters from
the relentless sun, and many new
canes. Compared to neatly pruned
bush vines in DO Ribera del Duero
or DOCa Rioja, these are amazons
compared to gymnasts.
Like a château, the winery is 15-20
minutes from the furthest vines.
Vicki’s own team harvests all her
grapes. “What good is a sorting
table if you don’t have good people
picking the grapes?” she asks. A
purist, traditional winegrower,
Vicki is an intuitive and creative
winemaker. “I’ve been here 11 years
and I’m still learning. To make wine

you must listen, to the climate, to
the old growers. When I blend
different parcels together, it’s like
making a puzzle. I like to work
with each vintage a bit differently.
It’s not mathematics. Every vat,
plot, parcel is different and to taste
and feel this is very important. Toro
is a special and rare place. It’s
challenging to make wines that are
so powerful, but in the end, you
can make really nice wines.” More
than 50% of their wines are sold in
Europe, America and Asia.
The 2009 Viñas Elías Mora shows
juicy black fruit, licorice and fresh,
balsamic aromas, and ripe flavors
without being jammy. The 2008
Elías Mora Crianza is bigger with
good components, but rougher and
not quite integrated. The 2004 Elías
Mora Reserva exhibits dense, floral
and complex aromatic red fruits
with sweet, toasty oak notes and
beautifully silky, suave flavors on the
palate. A beauty! The 2007 Gran
Elías Mora has red and black cherry
aromas and clean flavors in the

mouth that are very profound and
long. The Benavides 2010 (dulce)
has explosive aromas of anise, fennel
and stone fruit flavors. Wow!

Expression
of old vineyards
The Eguren family established
Teso la Monja and released its first
vintage in 2007. The family wanted
to produce a different style of wine
in DO Toro, driven by terroir rather
than winemaking. The winery
and some vineyards are located
near Valdefinjas, about 8 km (5 mi)
southwest of Toro. Teso la Monja
follows traditional, organic
winegrowing methods over half
a century old. Located in
Valdefinjas, Toro and Villabuena
del Puente, the 50- to 100-year-old
(or more) estate vineyards are the
most impressive array of old vines
in Toro, each with a palpable aura
of timeworn character and distinct
identity, like an old photo of a
beloved grandparent.
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Winemaker Eduardo Eguren and
Vineyard Manager Luis Felipe
Cuesta de Toro tour me through
old vineyards, and each shows
a different personality than the next.
Valmediano is on a slope with
northern exposures, so its grapes
ripen later and have a fresh, cool
climate character. The soil’s varied
composition is visible as colored
bands; lower is grey-white gravel
and river stones, mid-slope is khaki-
beige sand, and upper slope is
reddish brown iron-rich clay. El
Rosal is very sandy, La Jara is an

ocean of river stones, and Marinacea
is sandy with small stones.
Almirez 2009 is assertively floral,
with red berry, herbal aromas and
toasty oak notes. Surprisingly light
and fresh in the mouth, it shows
sweet, ripe flavors, structure and
tannins. Almirez 2008 shows more
black fruits and is better integrated,
with notes of wet stones and very
fine tannins; this is more linear on
the palate. Victorino 2008 is a step
up in quality, with mineral-driven
black fruit aromas and caramel
notes. Silky on the palate, tannins
are massive but fine. Victorino 2009
(barrel sample) shows expressive
herbal, violet and floral aromas.
With silky fruit, it has great depth on
the palate, with beautiful acidity, soft
tannins and candied notes. Alabaster
2008 has shy aromas of herbs and
red berries. In the mouth, cool
climate fruit is complex, fresh and
suave, with noble tannins. Alabaster
2009 (barrel sample) has very dense,
profound and earthy aromas of forest
herbs (thyme, rosemary) and chewy
red and black fruit flavors. Alabaster
shows a great wine’s blend of power
and finesse. With a 50% export
quota, this bodega is a new top
producer to watch in DO Toro.

Modern-style Toro
wines
In 1994, renowned winemaker
Mariano García (Spain Gourmetour
No. 75) investigated vineyards in
Toro for Vega Sicilia, where he was
Technical Director at the time, and
for Mauro, his family winery.

Recognizing the potential, Mariano
bought parcels and he established
Bodegas Maurodos in 1995. San
Román 1997 was the first modern-
style Toro wine, vinified at the old
Mauro winery in Tudela de Duero
and released as a generic Vino de la
Tierra de Castilla y León. In 2000,
the Maurodos winery was built
near Villaester, about 12 km (7.5
mi) east of Toro. Of the winery’s 95
ha (237.5 acres) of vineyards, 65
(162.5 acres) are estate-owned
and the rest are under contract.
Mariano and his son Eduardo
are General Director and Head
Winemaker, respectively, and
collaborate on winemaking. Forty
percent of production goes to 50
export countries, including the US,
the UK, Germany and Switzerland.
Each year, Maurodos blends 22
parcels of 25- to 80-year-old vines
located in 8 villages, including San
Román de Hornija. The Garcías
believe that since one vineyard
cannot give adequate aromatic or
flavor complexity, blending different
parcels is key. On a June day with
strong winds, Eduardo and I notice
vines with many broken branches
and canes. Visibly upset, Eduardo
exclaims, “On days like today, I don’t
like to see the vineyards.” Eduardo
is very protective of the vines, which
are close to his heart.
“Toro is a very special place. It’s a
place with continental conditions
and you have an Atlantic influence
with the soil and orography of the
Mediterranean, like Jumilla or Yecla
(Murcia, southeast Spain). The vines
are very wild; scientific winegrowing

DO TORO

· DO Toro established in 1987

· 50 producers governed by DO Toro
Regulatory Council

· DO Toro is situated to the southeast
of the province of Zamora and in the
west of the province of Valladolid

· Grapes: for reds, Tinta de Toro and
Garnacha Tinta; for whites, Malvasía
and Verdejo

· Of the DO Toro’s total of 62,000 ha
(153,205 acres), 5,500 (13,590
acres) are registered as vineyards
to 1,200 growers

· In 2010, total grape production
was 16.5 million kilograms. 9.5
million (75 cl) bottles of DO Toro
wine were produced

· Of total wine production, 23.1%
(16,235 hl) were sold abroad
and the 76.9% (54,076 hl) in Spain.
Main markets are the United States,
Germany, Denmark, Benelux,
Japan, Poland, the United
Kingdom, Finland, and Canada.

· www.dotoro.com
DO Toro Regulatory Council
(English, German, Japanese, Spanish)

Main information
on DO Toro
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vines with many broken branches
and canes. Visibly upset, Eduardo
exclaims, “On days like today, I don’t
like to see the vineyards.” Eduardo
is very protective of the vines, which
are close to his heart.
“Toro is a very special place. It’s a
place with continental conditions
and you have an Atlantic influence
with the soil and orography of the
Mediterranean, like Jumilla or Yecla
(Murcia, southeast Spain). The vines
are very wild; scientific winegrowing

DO TORO

· DO Toro established in 1987

· 50 producers governed by DO Toro
Regulatory Council

· DO Toro is situated to the southeast
of the province of Zamora and in the
west of the province of Valladolid

· Grapes: for reds, Tinta de Toro and
Garnacha Tinta; for whites, Malvasía
and Verdejo

· Of the DO Toro’s total of 62,000 ha
(153,205 acres), 5,500 (13,590
acres) are registered as vineyards
to 1,200 growers

· In 2010, total grape production
was 16.5 million kilograms. 9.5
million (75 cl) bottles of DO Toro
wine were produced

· Of total wine production, 23.1%
(16,235 hl) were sold abroad
and the 76.9% (54,076 hl) in Spain.
Main markets are the United States,
Germany, Denmark, Benelux,
Japan, Poland, the United
Kingdom, Finland, and Canada.

· www.dotoro.com
DO Toro Regulatory Council
(English, German, Japanese, Spanish)

Main information
on DO Toro
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vineyards in 1998 and did
extensive tests from 1997-2000
before producing its first vintage in
2001. In 2006, an elegant, efficient
winery was built in San Román de
Hornija, about 5 km (3 mi)
southeast of Toro, close to Elías
Mora. One hundred ha (250 acres)
of vineyards are in San Román de
Hornija and in the Toro and
Morales de Toro area, all Tinta de
Toro vines on ungrafted rootstocks.
Grupo Vega Sicilia Technical
Director Xavier Ausàs and I visit
vineyards near San Román.
Ubiquitous river stones that carpet
the ground atop sandy and gravel
topsoil “store energy and act like a
battery,” while clay subsoil retains
water for vine roots “like a sponge,”
explains Xavier. Pintia’s vines are
carefully pruned and they look
tailored like a tree, compared to the
others. This controls growth of
vegetation upward rather than out,
which helps protect and aerate
grape clusters better.
“In Ribera del Duero, at Vega
Sicilia, we make a classical wine in
an elegant region. In Toro, we want
to make an elegant wine in a rustic
region. No matter what you do, the

for drinking now and for aging.
The 2007 San Román has more
spicy, mineral, ripe red fruit flavors.
The 2008 San Román has ripe,
sweet, black cherry aromas, given
an edge by wild herb, espresso,
mocha and toasty oak notes. With
a creamy, silky texture, this shows
beautiful balance and svelte tannins.
This will be one of the best vintages
of this wine. The 2008 Prima has
fresh, crisp blackberry fruit.

Pintia: Vega Sicilia’s
boutique bodega
To establish Bodegas Pintia, Vega
Sicilia methodically purchased

30 31

bull will show its horns. The most
important thing for us in Toro is
to respect the fresh fruit aromas.
Pintia begins with a basic, rustic
style then develops elegance with
time in bottle. It’s necessary to
police this rusticity. Until 2006,
Pintia was kept one year, but now
we keep Pintia two years in bottle
before release,” says Xavier.
The 2007 Pintia shows ripe, black
fruit aromas and flavors with wild
herb notes and Mediterranean
character. Atypically, this shows a
linear aspect, not round. The 2008
Pintia shows black raspberries, red
cherry, bramble, spice and herbal
aromas, with silky fruit on the
palate. With noble tannins, this has
elegant structure. The 2009 Pintia
has black fruit and wild herb
aromas, with mineral and oak
notes. The flavors are fresh, juicy
and svelte with a velvety texture.
Pintia is available in more than
100 export countries.

Close to the soil
Founded in 1999, Quinta de la
Quietud was acquired by the
current owners in 2001. The
winery and vineyards are located

about 5 km (3 mi) south of Toro
and around 3 km (1.9 mi)
southwest of San Román de
Hornija. Since 2002, all 22 ha (55
acres) of 10- to 80-year-old
vineyards are tended using certified
organic viticulture. Natural sheep
manure compost and natural
treatments like nettle, valerian,
lavender and comfrey are used.
I ask Technical Director Jean
François Hébrard to compare a
French appellation to DO Toro.
“The closest conditions to Toro
are in Châteauneuf-du-Pape, but
without the altitude. You have the
same type of soils, the river stones
and a lot of sand. You have

traditional bush plants, you have
little rain, a lot of wind. We don’t
get the mistrals here but in DO
Toro we lose 10-15% of our vines
each year from the wind. The
unique difference is altitude. Here
we have 700 m (2,300 ft) altitude;
in Châteauneuf it’s maybe 100-200
m (328-656 ft). Of course,
the Grenache and Tinta de Toro
are different grapes, but both
denominations make wines with
lots of personality that are maybe
not easy to understand, at first.
I think we can make wines with
their own identity, similar to what
they’ve done with Châteauneuf.
Châteauneuf has a very long story

is not good here, it’s better to have
more traditional, artisanal methods.
“We like grapes from Villabuena,
one of the only places in Toro with
limestone, which gives finesse and
complexity from quite sandy soils
and very old vines; and Argujillo,
a colder place unlike San Román
or Morales, with more acidity
and good balance.”
The 2006 San Román has assertive
red berry aromas, with toasty oak
and caramel notes. Lively and juicy
black raspberry flavors are
surprisingly buoyant for a wine
with such sweet, hefty tannins. In
perfect unison with the tannins, the
wine’s acidity lends great balance
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Pozo, progenitors of ChocoLate
Orgániko, share a joint vision
of their business: “It’s primarily
our design that makes us different,”
admits Carlos. “We start off
by attracting attention, then people
find out more about us and end
up as customers because of the
quality of our product. We’ve also
been prepared to evolve and adapt
in response to demand from
international markets: knowing
what you’d like to sell is all very

with gold features the
aforementioned photograph
as a reminder of ongoing family
tradition. “We’re delighted with
the result. Sales have increased
considerably,” confirms Iñaki,
mentioning no actual figures but
speaking with great confidence
about the company’s expansion into
foreign markets, particularly in
Central Europe, where they know
a thing or two about traditional
cakes, sweets and pastries.

Feast your eyes
Certain areas of the sector can
carry off more sophisticated design
than others. The world of chocolate
and its seemingly boundless range
of taste experiences, for example,
might need flamboyant graphic

assistance to get its message across.
In the case of ChocoLate Orgániko,
the product itself is innovative, so
its avant-garde modern packaging
is part of the whole: vivid colors,
imaginative typography and noble
or experimental materials used for
wrapping are ongoing features of an
endless quest to stand out from the
rest. Carlos Ortiz and Eugenia
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costs as much as an attractive one?”
demands Elisa Álvarez. She’s the
manager and has a lot to say on the
subject of the importance of good
image. From his first design, Starck
favored tins as the best containers,
using color to give them a modern
look. Today, his extra virgin olive
oils are readily recognizable by
their containers’ formats and sizes,
different shades of green, and
stylish lettering. The idiosyncratic
bottles popularly known as
“inkwells” were designed in
response to demand for glass
containers: interestingly, many
countries, including Brazil and
Ireland, look askance at tins.
LA Organic currently has a market
presence in 23 countries all over
the world, sales abroad accounting
for 50% of the total volume sold.

Approachability
In certain sectors, particularly in
export markets where less money
is allocated to advertising,
packaging assumes the role of
brand ambassador. In such cases
it is important for packaging to
communicate approachability and
familiarity as well as be functional.
This principle has been seen in
action at Conservas Garavilla, one
of the most innovative companies
in Spain’s food sector,

encompassing various brands of
canned and bottled sea products
and boasting an impressive export
record. During an initial renovatory
phase it adopted a color-coded
system for grouping different
flavors while retaining other
characteristic features of the brand.
It followed this up in 2010 with
an image makeover, shifting its
focus to “meal-solution” products
and using Naturfresh technology,
which enabled it to adopt lighter
weight, more convenient containers
whose practical advantages
and ready recognizability have
given excellent results.
The approachability that close-up
images and an intimate style of
presentation can create is
discernible, too, in the artisan-
made gourmet products based on
the traditional cuisine of Almería
produced by La Gergaleña. Using
an image designed to suggest
natural products prepared
naturally, this company is currently
in the initial phases of an
expansion strategy aimed
principally at Germany, Hungary,
France, the Netherlands and
Austria. Whereas the company
recorded zero exports in 2005, by
2010 some 8% of its total turnover
was attributable to foreign sales.
Much of the credit for this leap is
due to its adoption of a dynamic

design scheme which manages
to be both traditional and elegant
and makes clever use of a
confidence-inspiring paper label
that gives information about the
product and the traditional recipes
cooked by chef Antonio Gázquez
of Las Eras restaurant in Tabernas
(Almería, southern Spain).
The case of the family firm of
Gorrotxategi, which produces and
markets top-of-the-range artisan
turrón (almond nougat), chocolates
and biscuits, proves that expanding
need not mean sacrificing
approachability. “Some people seem
to think that if you change your
image nothing will stay as it was,
you’ll no longer be recognizable.
That’s why they’re so resistant
to change. But we’ve got the best
of both worlds: we still use the
same picture as before,”
—a photograph of three members
of the family smiling—,“we’re still
associated with a quality product,
and now we’ve got a reputation for
being innovative, too. We decided
that we had to adapt if we were
going to grow,” explains Iñaki
Gorrotxategi, the company’s
commercial and communication
manager. Stylishly designed
packaging—sleeves, boxes, special
assortment presentations with easy-
open individual compartments—
using rich, warm colors juxtaposed
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vineyards in 1998 and did
extensive tests from 1997-2000
before producing its first vintage in
2001. In 2006, an elegant, efficient
winery was built in San Román de
Hornija, about 5 km (3 mi)
southeast of Toro, close to Elías
Mora. One hundred ha (250 acres)
of vineyards are in San Román de
Hornija and in the Toro and
Morales de Toro area, all Tinta de
Toro vines on ungrafted rootstocks.
Grupo Vega Sicilia Technical
Director Xavier Ausàs and I visit
vineyards near San Román.
Ubiquitous river stones that carpet
the ground atop sandy and gravel
topsoil “store energy and act like a
battery,” while clay subsoil retains
water for vine roots “like a sponge,”
explains Xavier. Pintia’s vines are
carefully pruned and they look
tailored like a tree, compared to the
others. This controls growth of
vegetation upward rather than out,
which helps protect and aerate
grape clusters better.
“In Ribera del Duero, at Vega
Sicilia, we make a classical wine in
an elegant region. In Toro, we want
to make an elegant wine in a rustic
region. No matter what you do, the

for drinking now and for aging.
The 2007 San Román has more
spicy, mineral, ripe red fruit flavors.
The 2008 San Román has ripe,
sweet, black cherry aromas, given
an edge by wild herb, espresso,
mocha and toasty oak notes. With
a creamy, silky texture, this shows
beautiful balance and svelte tannins.
This will be one of the best vintages
of this wine. The 2008 Prima has
fresh, crisp blackberry fruit.

Pintia: Vega Sicilia’s
boutique bodega
To establish Bodegas Pintia, Vega
Sicilia methodically purchased

30 31

bull will show its horns. The most
important thing for us in Toro is
to respect the fresh fruit aromas.
Pintia begins with a basic, rustic
style then develops elegance with
time in bottle. It’s necessary to
police this rusticity. Until 2006,
Pintia was kept one year, but now
we keep Pintia two years in bottle
before release,” says Xavier.
The 2007 Pintia shows ripe, black
fruit aromas and flavors with wild
herb notes and Mediterranean
character. Atypically, this shows a
linear aspect, not round. The 2008
Pintia shows black raspberries, red
cherry, bramble, spice and herbal
aromas, with silky fruit on the
palate. With noble tannins, this has
elegant structure. The 2009 Pintia
has black fruit and wild herb
aromas, with mineral and oak
notes. The flavors are fresh, juicy
and svelte with a velvety texture.
Pintia is available in more than
100 export countries.

Close to the soil
Founded in 1999, Quinta de la
Quietud was acquired by the
current owners in 2001. The
winery and vineyards are located

about 5 km (3 mi) south of Toro
and around 3 km (1.9 mi)
southwest of San Román de
Hornija. Since 2002, all 22 ha (55
acres) of 10- to 80-year-old
vineyards are tended using certified
organic viticulture. Natural sheep
manure compost and natural
treatments like nettle, valerian,
lavender and comfrey are used.
I ask Technical Director Jean
François Hébrard to compare a
French appellation to DO Toro.
“The closest conditions to Toro
are in Châteauneuf-du-Pape, but
without the altitude. You have the
same type of soils, the river stones
and a lot of sand. You have

traditional bush plants, you have
little rain, a lot of wind. We don’t
get the mistrals here but in DO
Toro we lose 10-15% of our vines
each year from the wind. The
unique difference is altitude. Here
we have 700 m (2,300 ft) altitude;
in Châteauneuf it’s maybe 100-200
m (328-656 ft). Of course,
the Grenache and Tinta de Toro
are different grapes, but both
denominations make wines with
lots of personality that are maybe
not easy to understand, at first.
I think we can make wines with
their own identity, similar to what
they’ve done with Châteauneuf.
Châteauneuf has a very long story

is not good here, it’s better to have
more traditional, artisanal methods.
“We like grapes from Villabuena,
one of the only places in Toro with
limestone, which gives finesse and
complexity from quite sandy soils
and very old vines; and Argujillo,
a colder place unlike San Román
or Morales, with more acidity
and good balance.”
The 2006 San Román has assertive
red berry aromas, with toasty oak
and caramel notes. Lively and juicy
black raspberry flavors are
surprisingly buoyant for a wine
with such sweet, hefty tannins. In
perfect unison with the tannins, the
wine’s acidity lends great balance
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Breaking
with the past
Many designers look on typography
as the keystone of all projects.
Clear, rounded, simple, unadorned
lettering can express strength and
sobriety. It stands for straight

talking, not beating around the
bush. And changing it can be a
radical gesture. When La Catedral
de Navarra decided the time had
come for a new corporate image,
their intention was “to make a clean
break, not just with our previous
image but with the predominant
design approach in the sector as a
whole. We were the first company
in the canned and bottled vegetable
sector to move away from that
often over-the-top traditional
image: all ochre colors, medieval-
looking typefaces and pictures of
parchment scrolls,” explains Cayo
Martínez, manager of this company
located in the Ebro Valley, Navarre,
an area famous for top-quality
vegetables, some with designation
of origin status. The company’s
chosen design is uncluttered and
features the initials LC prominently
in white against an otherwise plain
black background—a reference to
the simplicity of the products of
this fertile region. Meanwhile,
square jars and black tins with
initialed lids are all suggestive of
solidity. Cayo Martínez declares
confidently: “The brand’s design
makeover was certainly done with
an eye to its possible effect on
exports. The fact is, it’s been a great
success in that regard: the number
of customers interested in selling
La Catedral de Navarra in other

countries has increased fivefold.
And that’s not all: in the next
two years, we expect our exports
to go up 300%: that’s a big
increase, especially when you
take into account that foreign
sales represent less than 10%
of the total for this brand.”
The Arroces Sivaris story is too
good to leave out. It has become
famous for its packaging design,
which has won many awards both
in Spain and abroad: the Liderpack
Award in 2006, the Spanish
Association of Design Professionals
(AEPD) Prize in 2007, the Anuaria
Prize for Packaging in 2007, the
World Stars for Packaging in 2007,
the Certificate of Typographical
Excellence in 2008 (awarded by the
Type Directors Club of New York);
and the International Society of
Typographic Designers (ISTD) Prize
in 2009. Designed by the Pepe
Gimeno Proyecto Gráfico studio,
the packaging for a product as
traditional as rice is a complete
departure from the norm: tubular
containers made of recycled
cardboard are color-coded to
indicate the type of rice they
contain and are otherwise plain
except for lettering. This simple,
economical, unconventional
formula has made the product
readily recognizable in the
marketplace and famous for its

packaging alone. “We decided to
impose a total ban on illustrations
and engravings of the sort used
so often in classic food packaging,
the ‘grandma’s home cooking’
aesthetic,” explains Pepe Gimeno,
who is a great believer in taking
a radical approach when dealing
with a sector that can be “…rather
timid. Good packaging can be
clever and operate on much the
same level as communication
design. Whereas it’s true that a
brand provides a product with
continuity, I’m convinced that
packaging is more important.” For
Miguel Minguet, a member of this
family business, the key to success
in this area is for industry and
designers to understand each other.
“The product can’t make it on its
own: it has to be given some sort of
added edge. We export to 25
countries and we haven’t put much

effort into finding out who buys
our products. The packaging has
been so important and has
generated so much publicity for us
that importers seek us out. If we’d
had to spend on advertising,
the outlay would have been
a lot more,” confirms Minguet.
This same radical attitude is in
evidence at LA Organic, the organic
extra virgin olive by La Amarilla de
Ronda, a product that bears the
joint signatures of Pedro Gómez
de Baeza and celebrity designer
Philippe Starck, with Michelle
Roland as advisor. “When we
started La Amarilla, our intention
was to give Spanish olive oil the
design it deserved so that Spain
could become a contender in
selling olive oil not in bulk but
ready bottled, as it merits. And why
on earth should one put up with an
ugly, badly designed object that
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now many others seem to have
adopted our approach,” recounts
manager Antonio Muiños. Response
to both product and packaging has
been excellent (and the packaging
has been featured in one of the
world’s leading specialist packaging
blogs, thedieline.com). The design
also appears prominently in a book
entitled Basic Pack, published by
graphic design specialist Index
Book. The demand for seaweed has
risen by 30% in the last year and
Muiños and his team are convinced
that they have their image to thank
for at least some of that.
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to tell for quality wines. In DO
Toro and the rest of Spain, it’s a
short story. We’re at the beginning.”
The 2009 Corral de Campanas has
attractive red fruit aromas and
fresh, crisp fruit in the mouth.
The sprightly acidity and soft
tannins help this wine’s clean
character. The 2005 Quinta de la
Quietud has meaty, earthy aromas
with leather, licorice, fennel and
roasted brown sugar notes. The
fruit shows a slight, oaky sweetness
and a bit of warmth on the finish.
The 2000 Quinta de la Quietud is a
bit reduced but has big black fruit
aromas and flavors, with a plush
mouthfeel and cleansing acidity.

A classic
reinterpreted
At Bodegas Numanthia Termes, the
history of the winery’s name is
associated with tough locals who

resisted Roman conquest for over
20 years. A similar heroism was
demonstrated by DO Toro’s Tinta
de Toro vines, which resisted the
phylloxera epidemic that afflicted
almost all of Spain’s vineyards at
the turn of the 20th century. When
the 1998 Numanthia was awarded
95 points by Robert Parker, it was
a breakthrough for DO Toro wines.
This helped increase Numanthia’s
export markets: 33% of Numanthia
and Termanthia and 75% of Termes
is exported to the US, the UK,
Mexico, Germany, Switzerland,
Japan and Hong Kong. The Eguren
family established Numanthia in
1998 and sold the property to
Louis Vuitton Moët Hennessy
(LVMH) in 2008. About 49 ha (121
acres) of 70- to 100-year-old vines
are organically farmed, including
the 1-ha (2.5-acre) Termanthia
vineyard, over 120 years old. For
Termes, grapes are bought from

growers under long-term contract.
Estate Director and Winemaker
Manuel Louzada and Viticulturist
Daniel Del Río show me vines,
explaining how they carefully prune
to form a crown of a small number
of bunches. This promotes balance
in the vine’s production for optimal
ripeness and to maintain space
between bunches so that drying
breezes can pass through. Manuel
showed me Tinta de Toro’s more
compact cluster, without “shoulders”
normally found on Tempranillo in
Rioja, and 10-20% lighter.
Termes 2009 has very bright, floral,
red fruit, spice and herb aromas,
with gutsy, vibrant blackberry
flavors. A meaty mid-palate edge is
appealing. Numanthia 2009
(components tasted from barrel)
has serious black fruit aromas with
notes of espresso, wild herbs and
minerals, with a minty bite. This
shows a terrific, ripe, silky texture
and fine, sweet tannins that are
very long. Termanthia 2009 (barrel
sample) has high-toned aromas of
dark berries, mocha, roasted earth
and minerals, with a eucalyptus
note. The super-concentrated
flavors are intensely vibrant. The
acidity and finely honed tannins
will help this become one of the
great vintages of Termanthia.

Bodegas Fariña:
looking ahead
Established in 1942, Bodegas
Fariña has been a founding winery
in the region. The estate farms 350
ha (875 acres) of 20- to 140-year-

old Tinta de Toro vines. Older vines
are traditional en vaso trained,
while a double Guyot trellis is used
for younger vines. Winemaker
Bernardo Fariña believes this results
in better canopy management and
more efficient photosynthesis so
that the number of bunches and
grape size are reduced and grape
quality is improved.
Fariña reminds me that DO
Toro’s conditions (one of Spain’s
driest regions, receiving 3,000
hours of sunlight each year) make
the growing season short, 3.5
months compared to 4 for
DO Ribera del Duero.
Bernardo’s father Manuel Fariña
is a winemaker who has helped
raise the image of DO Toro wines
in Spain and around the world;
35% of the total production is
exported to 31 countries.
“The most important thing the
wine has is the character of the

vineyard. You can’t change this.
Tinta de Toro is a concentrated
grape and has this special power.”
Dama de Toro 2010 has fresh red
current and cherry aromas and an
easy drinking character. The Dama
de Toro 2009 Barrel Aged is similar
but has a more round, charming
aspect. The Dama de Toro Crianza
2005 has expressive red fruit and
herbal aromas, and shows fresh,
beautifully crisp fruit.
DO Toro winemakers are focusing
on their vineyards, specific terroirs,
the Tinta de Toro grape and their
region’s identity. Manuel observed,
“Today, every winery in DO Toro
wants to improve quality, which
has helped the region. A few years
ago, DO Toro winemakers wanted
to make wines with high scores;
now everyone is focusing on
making wines with the personality
of our region. In doing this, their
wines have been highly rated.
Consumers want something
different, so we have to make wines
with the character of our region.
Our identity is our strength.”

Chris Fleming is a freelance wine
writer who has written for The Wine
Spectator, The World of Fine Wine,
The Robb Report, and others. He
currently teaches wine classes and
he’s researching a book on Rioja. In
2008, Chris was Technical Advisor
on a Rioja DVD produced for the
Culinary Institute of America. He has
previously worked for prestigious
wine importers and retailers in the
New York area.
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In DO Toro, Tempranillo is called
Tinta de Toro. Tempranillo is Spain’s
indigenous, most well-known and
most-planted red wine grape, with
over 200,000 ha (500,000 acres)
planted. It is thought to be named
after the Spanish word temprano
(early), due to the grape’s tendency
to ripen ahead of other varieties.
The grape has different names
across Spain: Tempranillo in DOCa
Rioja; Tinto Fino or Tinta del País in
DO Ribera del Duero; Tinto de
Madrid in DO Vino de Madrid; Ull de
Llebre in Catalonia; and Cencibel in
DO Valdepeñas and DO La Mancha.
Despite the potential for confusion,
these names convey the concept
that Tempranillo has an ability to
adapt over centuries to different
terruños (terroirs) and climate
conditions to express an identity
and character specific to each place
of origin. Top winemakers liken
Tempranillo to Pinot Noir and
Nebbiolo in its ability to express
minute variations in terroir. Tinta de
Toro bunches and grapes are smaller
than those of Tempranillo in DOCa
Rioja, for example, with skins twice
as thick and darker in color, able to
withstand the greater temperature
extremes of the Duero Valley. Similar
to old clones found in DO Ribera del
Duero and DOCa Rioja, some Tinta
de Toro vines have hairy leaves. APT
(Anthocyanins, Polyphenols and
Tannins) are critical metrics used by
winemakers to analyze their grapes.
Tinta de Toro’s APT levels are among
the highest observed in Spain. The
result is a terrifically dark, inky color;
exuberant aromas; very expressive,
concentrated flavors; and perhaps
the most powerfully structured wines
from Spain. Tinta de Toro’s ripe,
sweet tannins are fine-grained and
persistent on the palate.

Tinta de Toro:
Tempranillo
by any other name
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to tell for quality wines. In DO
Toro and the rest of Spain, it’s a
short story. We’re at the beginning.”
The 2009 Corral de Campanas has
attractive red fruit aromas and
fresh, crisp fruit in the mouth.
The sprightly acidity and soft
tannins help this wine’s clean
character. The 2005 Quinta de la
Quietud has meaty, earthy aromas
with leather, licorice, fennel and
roasted brown sugar notes. The
fruit shows a slight, oaky sweetness
and a bit of warmth on the finish.
The 2000 Quinta de la Quietud is a
bit reduced but has big black fruit
aromas and flavors, with a plush
mouthfeel and cleansing acidity.

A classic
reinterpreted
At Bodegas Numanthia Termes, the
history of the winery’s name is
associated with tough locals who

resisted Roman conquest for over
20 years. A similar heroism was
demonstrated by DO Toro’s Tinta
de Toro vines, which resisted the
phylloxera epidemic that afflicted
almost all of Spain’s vineyards at
the turn of the 20th century. When
the 1998 Numanthia was awarded
95 points by Robert Parker, it was
a breakthrough for DO Toro wines.
This helped increase Numanthia’s
export markets: 33% of Numanthia
and Termanthia and 75% of Termes
is exported to the US, the UK,
Mexico, Germany, Switzerland,
Japan and Hong Kong. The Eguren
family established Numanthia in
1998 and sold the property to
Louis Vuitton Moët Hennessy
(LVMH) in 2008. About 49 ha (121
acres) of 70- to 100-year-old vines
are organically farmed, including
the 1-ha (2.5-acre) Termanthia
vineyard, over 120 years old. For
Termes, grapes are bought from

growers under long-term contract.
Estate Director and Winemaker
Manuel Louzada and Viticulturist
Daniel Del Río show me vines,
explaining how they carefully prune
to form a crown of a small number
of bunches. This promotes balance
in the vine’s production for optimal
ripeness and to maintain space
between bunches so that drying
breezes can pass through. Manuel
showed me Tinta de Toro’s more
compact cluster, without “shoulders”
normally found on Tempranillo in
Rioja, and 10-20% lighter.
Termes 2009 has very bright, floral,
red fruit, spice and herb aromas,
with gutsy, vibrant blackberry
flavors. A meaty mid-palate edge is
appealing. Numanthia 2009
(components tasted from barrel)
has serious black fruit aromas with
notes of espresso, wild herbs and
minerals, with a minty bite. This
shows a terrific, ripe, silky texture
and fine, sweet tannins that are
very long. Termanthia 2009 (barrel
sample) has high-toned aromas of
dark berries, mocha, roasted earth
and minerals, with a eucalyptus
note. The super-concentrated
flavors are intensely vibrant. The
acidity and finely honed tannins
will help this become one of the
great vintages of Termanthia.

Bodegas Fariña:
looking ahead
Established in 1942, Bodegas
Fariña has been a founding winery
in the region. The estate farms 350
ha (875 acres) of 20- to 140-year-

old Tinta de Toro vines. Older vines
are traditional en vaso trained,
while a double Guyot trellis is used
for younger vines. Winemaker
Bernardo Fariña believes this results
in better canopy management and
more efficient photosynthesis so
that the number of bunches and
grape size are reduced and grape
quality is improved.
Fariña reminds me that DO
Toro’s conditions (one of Spain’s
driest regions, receiving 3,000
hours of sunlight each year) make
the growing season short, 3.5
months compared to 4 for
DO Ribera del Duero.
Bernardo’s father Manuel Fariña
is a winemaker who has helped
raise the image of DO Toro wines
in Spain and around the world;
35% of the total production is
exported to 31 countries.
“The most important thing the
wine has is the character of the

vineyard. You can’t change this.
Tinta de Toro is a concentrated
grape and has this special power.”
Dama de Toro 2010 has fresh red
current and cherry aromas and an
easy drinking character. The Dama
de Toro 2009 Barrel Aged is similar
but has a more round, charming
aspect. The Dama de Toro Crianza
2005 has expressive red fruit and
herbal aromas, and shows fresh,
beautifully crisp fruit.
DO Toro winemakers are focusing
on their vineyards, specific terroirs,
the Tinta de Toro grape and their
region’s identity. Manuel observed,
“Today, every winery in DO Toro
wants to improve quality, which
has helped the region. A few years
ago, DO Toro winemakers wanted
to make wines with high scores;
now everyone is focusing on
making wines with the personality
of our region. In doing this, their
wines have been highly rated.
Consumers want something
different, so we have to make wines
with the character of our region.
Our identity is our strength.”

Chris Fleming is a freelance wine
writer who has written for The Wine
Spectator, The World of Fine Wine,
The Robb Report, and others. He
currently teaches wine classes and
he’s researching a book on Rioja. In
2008, Chris was Technical Advisor
on a Rioja DVD produced for the
Culinary Institute of America. He has
previously worked for prestigious
wine importers and retailers in the
New York area.
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In DO Toro, Tempranillo is called
Tinta de Toro. Tempranillo is Spain’s
indigenous, most well-known and
most-planted red wine grape, with
over 200,000 ha (500,000 acres)
planted. It is thought to be named
after the Spanish word temprano
(early), due to the grape’s tendency
to ripen ahead of other varieties.
The grape has different names
across Spain: Tempranillo in DOCa
Rioja; Tinto Fino or Tinta del País in
DO Ribera del Duero; Tinto de
Madrid in DO Vino de Madrid; Ull de
Llebre in Catalonia; and Cencibel in
DO Valdepeñas and DO La Mancha.
Despite the potential for confusion,
these names convey the concept
that Tempranillo has an ability to
adapt over centuries to different
terruños (terroirs) and climate
conditions to express an identity
and character specific to each place
of origin. Top winemakers liken
Tempranillo to Pinot Noir and
Nebbiolo in its ability to express
minute variations in terroir. Tinta de
Toro bunches and grapes are smaller
than those of Tempranillo in DOCa
Rioja, for example, with skins twice
as thick and darker in color, able to
withstand the greater temperature
extremes of the Duero Valley. Similar
to old clones found in DO Ribera del
Duero and DOCa Rioja, some Tinta
de Toro vines have hairy leaves. APT
(Anthocyanins, Polyphenols and
Tannins) are critical metrics used by
winemakers to analyze their grapes.
Tinta de Toro’s APT levels are among
the highest observed in Spain. The
result is a terrifically dark, inky color;
exuberant aromas; very expressive,
concentrated flavors; and perhaps
the most powerfully structured wines
from Spain. Tinta de Toro’s ripe,
sweet tannins are fine-grained and
persistent on the palate.

Tinta de Toro:
Tempranillo
by any other name
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