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            FOREWORD

			It is an honor for me to write the foreword to what I think will be a fascinating and profound wine book from Spanish wine authority and Wine Advocate contributor Luis Gutiérrez. He has invaluable and comprehensive experience exploring the finest wines of Spain and other regions. In addition, living in Madrid gives him access to the hottest new properties, as well as the traditional, older ones. A founding member of elmundovino.com, the most prestigious wine website published in Spanish, Luis has been writing and tasting for them since 2000. Over the last four years he has distinguished himself as the Spanish and South American wine authority for The Wine Advocate. Luis has also contributed many independent articles to gastronomic publications in Spain, Portugal, Puerto Rico and the United Kingdom. His experience prior to The Wine Advocate ranges from working for jancisrobinson.com to contributing Spanish entries for the highly successful book 1001 Wines You Must Try Before You Die, as well as co-authoring the The Finest Wines of Rioja and Northwest Spain,published in 2010.

			Luis Gutiérrez is an unparalleled authority, and an enthusiastic one, of great wines of the world, but in this book he focuses on his beloved Spain and its future superstars. The extraordinary geography, history, climate and diverse soil types and terroirs of this country’s newest generation of winemakers are explored in unprecedented scope and detail in this book. In short, this work offers a refreshing voice and a purist’s detailed look at some of the most complicated and compelling wines in the world.

			Congratulations to Luis Gutiérrez for an extraordinary work that is distinctive, original and will make a fabulous contribution to the literature of fine wine.
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            Robert M. Parker Jr.

15 de agosto de 2016
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			INTRODUCTION

			What is the common denominator between a gentleman who has worked for the Sherry establishment his whole life - now referred to as Grandpa by a new generation on their tricycles - and the son of a laborer who has worked for a large winery for more than a decade, spending his wages on small plots of old vines in his village to avoid them being ripped up, whose wines are now finally on the market? And what do they have in common with a group of university friends who set up a wine consulting business and now make some groundbreaking wines from different terroirs, while at the same time revamping the wines from the Canary Islands? Some of them live in a winery, some have started afresh several times already, some are living on the edge as they find their path in life, while others come from well-off families with few restrictions. This is a mix of people from the different wine-producing regions of Spain. People who form part of a new generation despite the fact that some are about to retire while others are only just learning to fly. These people represent the great diversity of Spanish wine, and this diverse group of people is united by one single thread that brings their lives together: Passion.

			They have a great passion for wine, for the countryside, for vineyards, for traditions, for what they do, for good food. In short, passion for life. This is the new generation of vignerons currently making some of the best wines in Spain, although some people are not yet aware of it. They represent Spanish wine’s present and future, but are closely linked to its past, using traditions that have gradually been forgotten over the years, traditions that many of us are sure will be the future. 

			They travel the world, eat, drink, enjoy life, they taste different wines, they challenge what’s established, they push the limits, make mistakes, learn and improve. They are hungry and thirsty. Some have already succeeded while others are only just getting started. They make white, rosé, red, sparkling, sweet or fortified wines in any and every price range and style. Wines which strive to capture their landscape, the place they come from and the traditions from their regions. Wines that portray what is written on their labels: a place, perhaps a grape variety and a vintage. Wines stripped of the excesses from the past, the superfluous layers that for a dark decade have hidden them behind overripeness, overextraction, overoaking and overpricing. Some are witnessing the rebirth of less traditional areas that lay dormant and undiscovered until now. Spain is one of the most diverse wine-producing countries in the world; it seems a pity to hide this diversity by making all our wines look, smell and taste alike.

			I traveled over the course of almost two years with photographer Estanis Núñez, an old friend of mine, just like we used to in our rock‘n’roll days, taking photos, eating and drinking together. This book contains 14 profiles of vignerons, each of them different, spanning most of the wine-producing regions of Spain. There are others, but this is my personal selection. Their profiles talk about the history, landscape, vineyards, cuisine, passion and tradition of their region. You won’t find tannins, anthocyanins, vintages, points or tasting notes here. I am hardly going to talk about wine at all. But you will find the often-forgotten human side and the context of what is in the bottle, including local cuisine (where wine plays an important role) as well as each winegrower’s personal take on it. 

			Their main aim in life is to portray the uniqueness of their vineyards, villages and landscapes through a bottle of wine. Wine that can transport you back to the time and place it was produced the moment you drink it.

			These are the new vignerons. A new generation of Spanish winegrowers.

            

			vigneron
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		  noun

			   a person who cultivates grapes for winemaking.

		

	
		
			

            
            ALFONSO TORRENTE
JOSÉ ÁNGEL MARTÍNEZ
LAURA RAMOS
ROBERTO SANTANA
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			From left to right: Laura, José Ángel, Roberto and Alfonso.
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			Alfonso, José, Laura and Roberto met while studying Enology at the Miguel Hernández University in Elche, Alicante. They shared books, classes, labs and exams, as well as a flat in Orihuela. They had a great time together and when they graduated, they decided to set up a wine consulting company between the four of them. Starting a business isn’t easy, so they advised other wineries while at the same time they each tried to make a living by working as enologists wherever they could. Little by little, they started making small quantities of their own wines in the regions where they worked while consulting for others. Alfonso is from Galicia, José from Albacete, Laura from Murcia and Roberto from the Canary Islands.

			We’re talking about Alfonso Torrente, José Ángel Martínez, Laura Ramos and Roberto Santana, otherwise known as Envínate. The name Envínate (wine yourself up!), as you’ll already have guessed, isn’t that of a person. It’s a group of friends. Friends first, and a group of enthusiasts in love with wine, second. In this book you see them in the spectacular vineyards of Tenerife, but it could just as easily have been in Extremadura, Almansa or Galicia, where they already produce their own wines, or in Montilla or Manchuela, where they’re just starting. And I doubt it will end there.

			I believe I first met Alfonso and Roberto in 2012, when they were just beginning, after they had left Casa Castillo in Jumilla, although we might have crossed paths before that. Their relationship with Casa Castillo is mentioned in the chapter on José María Vicente, one of their mentors, their inspiration, motivator and friend, with whom they tried (and keep trying!) to drink the world’s best wines. We all met at a dinner where we drank some great bottles together. At the end of the dinner, they gave me some samples with pretty ugly labels with the names Lousas and Palacio Quemado. “Try these wines,” they said. “They’re something we’re working on, but they’re just experiments.” The labels didn’t inspire a lot of confidence and also… a wine from Extremadura? But when I opened the bottles, I was amazed. “These guys are doing something serious,” I thought. These wines are no longer experiments, they’re now a reality, and those baroque-style labels have given way to more elegant, discreet ones.

			UNTANGLING THE KNOTS

			Let’s see if I can explain all the different projects they’re involved in without it being too confusing. They make wine in Ribeira Sacra, Extremadura, Almansa and the Canary Islands, of course. Lousas is the Gallego (Galician language) name for the type of slate found in some vineyards in Ribeira Sacra, and it’s the name they’ve carried on using for the line of wines they make there. The ethos of nearly all the people who are in this book is to separate and differentiate, defining a hierarchy within their wines according to origin and potential for quality in the different vineyards they work in. They follow a model that is always close to the Burgundian vineyard hierarchy, the same reference used by most of the world’s terroirists.

			In Galicia they started a small winery in 2014 and the initial focus was obviously the vineyard. What they have there is a village, a wine made with a mixture from different plots in the same village, which they have called Viñas de Aldea. The cru wines from a single vineyard they call de Parcela, and up till now they have released two of them – Camiño Novo and Seoane. I have it in good faith that this venture won’t end here…

			They are consultants to Palacio Quemado in Extremadura, a property belonging to the Alvear family from Montilla in Córdoba. Envínate were delighted to find that someone had planted Portuguese grape varieties from Alentejo in the vineyards there, and these could almost be considered native to the area. It makes more sense than French grapes in that part of the country. The problem is that those varieties weren’t registered with the Ministry of Agriculture and so, in theory, they can’t be planted in Spain. It’s a bureaucratic glitch that someone’s going to have to sort out but, for the time being, they’re making a wine with Tinta Amarela grapes, a name that’s more common in the Douro region, known as Trincadeira Preta in Alentejo. Due to the issue with the registry, they simply called it T. Amarela and they added the name of the vineyard it comes from, ParcelaValdemedel. It’s a humble wine that is currently amongst the best in the whole of Extremadura. As they work for the Alvear family, they’ve also decided to make a wine in Montilla, so soon they’ll be entering the flor world with biologically aged wines.

			Although the majority of their wines come under the heading ‘Atlantic wines’, meaning they are from a cool climate, they also produce some more Mediterranean ones. Let’s pinpoint one in particular, Albahara. It is a Garnacha Tintorera without appellation of origin from the Almansa area where Envínate are also consultants. It’s lighter, fresher and more delicate than any other Garnacha Tintorera or Alicante Bouschet that I know. “We have started working in Manchuela with Moravia Agria, a lesser known grape that brings acidity to the wines, with the idea that it can offset Garnacha Tintorera to give Albahara more freshness.”

			I’ve kept the Canary Islands till last, as there’s so much to talk about. The winemaking potential on the islands is tremendous. There are enough grape varieties to produce very diverse styles of wines, aided by the proximity of the sea and the difference in altitude provided by the mountainous terrain on most of the islands. Tenerife, for example, is home to El Teide, the highest mountain in Spain. The conditions are perfect for producing very different wines with a marked personality, a competitive advantage in the world at the moment. That’s why it’s strange that it never occurred to anyone to develop this potential earlier.

			Roberto was the winemaker at Suertes del Marqués in the Orotava Valley in Tenerife from 2008 to April 2016. He designed and carried out the transformation of the winery and its wines, which started in 2010 and could already be noticed in the wines from the 2011 vintage. He started the wine revolution in the Canaries. The potential was always there, but needed someone to wake it up from its dormant state. We were all together in the Orotava Valley just before Roberto left Suertes del Marqués, admiring the breathtaking vineyards owned by the family, with Jonatan García at the helm.
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Margalagua



			The singularity of the Orotava Valley, and what really makes it unique in the world, is the type of pruning they use, which sculpts the vines in a most unusual way. Let me explain. I’m sure you’re used to seeing vines planted a meter, one and a half meters, even two or three meters apart. Well, in the Orotava Valley, vines are 20 or 30 meters apart, for the simple reason that each vine can measure up to ten or 15 meters! This is due to the pruning method called cordón trenzado (braided cord), where, depending on the amount of space, the vines are allowed to grow sideways forming ‘arms’. There can be just one arm or sometimes several; almost immediately after writing this I saw a photo of a braided cord vine with five arms, each between three and five meters long! They grow enormous tentacles by braiding the shoots until they look like huge dreadlocks. This is almost exclusive to this valley, although it can be seen in a few other places on the island, and I’ve also been told that there’s something similar in Azores, but I still have yet to go and see it.

			Different theories exist regarding the reason for this unique shaping of the vines. Some say it is a way to control the vigor provided by a subtropical climate where vegetation can grow like wildfire. Other believe that it was developed due to the need to have long lengthways pruning so that the Malvasía vines, one of the classical grape varieties from the island, would yield fruit. In any case, together with the owners of the winery, Roberto created a range of wines crowned by the superb El Ciruelo from these amazing vines at Suertes del Marqués. The grapes are mostly Listán Negro,but also Listán Blanco (Palomino), Baboso Negro (Alfrocheiro Preto), Tintilla and others. This revolution sparked a new way of expressing the terroir in the Canary Islands which others, such as Envínate themselves, Matías i Torres from the neighboring island of La Palma, and Borja Pérez with his Ignios Orígenes, also in Tenerife, have followed.

			There’s no stopping them now. Once they have paved the way, more and more projects will appear, and I must say again that there’s absolutely no doubt that Roberto Santana started it all, with Suertes del Marqués encouraging him and allowing him to do it. They had to get it right and Roberto certainly did. You can’t make a highly extracted, heavily oaked wine in a subtropical climate with lightly colored grapes. They had to be reinterpreted from scratch, completely forgetting about Ribera del Duero. “We make wines we like to drink,” they tell me surrounded by a bunch of bottles and a sea of wine glasses (the usual landscape when people like us get together), “wines with personality, freshness, without any excesses, which are pleasurable and represent the place they come from.” Let’s take a look at what Envínate produce on the island.

			“We make wines
we like to drink”
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Amogoje



			TÁGANAN, FROM TAGANANA, IN ANAGA

			No, it’s actually not a tongue twister, although it looks like one. It’s what they make, where they make it and the region it’s in. Let’s start with the last one. Anaga is the region, the top right-hand corner of Tenerife, that area nobody visits because it’s too mountainous and wild. The nature of the terrain has kept it quite isolated and untouched. There’s a small village in that region where it seems as though time has stood still for several decades, and its name is Taganana. They named the wines they make there using the old, primitive name of the village – Táganan. Straightforward, isn’t it? Although this zone is theoretically included in the Tacoronte-Acentejo appellation of origin, the wines are so different and have so little in common with the rest of that appellation that they decided not to use it.

			In general, nearly all vines in the Canary Islands are ungrafted, that is to say, they haven’t been grafted onto American root stocks, because miraculously, phylloxera never managed to get there. In the case of Taganana, not only did phylloxera not arrive there, no one from anywhere else did either! At least no one else looking for vineyards, as you might not even see the vines when you pass by, because they are in secluded places or on cliffs and terraces hanging over the sea. The Envínate team found these vineyards thanks to an historian friend who saw them referenced while checking over some old documents and alerted Envínate when he read: “In Taganana there have always been the best vineyards on the island where the greatest wines were produced.”

            

			Off they went in search of these forgotten vineyards. They must have been amazed when they first saw them. Because even though you know about them and you’ve seen the photographs and so on, when you first see them, they are jaw dropping. “It wasn’t easy because at first, nobody listened to us when we arrived here. But they soon realized that we were serious about the project and we now work with 90% of producers in the region,” they told me. There are different zones separated by very diverse landscapes. The Margalagua zone is slightly to the west of the village, made up of a series of terraces of rugged reddish volcanic soil, with hundred-year-old ungrafted vines, overlooking the Atlantic Ocean and facing directly north. The vines there look like twisted snakes or salamanders dragged through the exuberant vegetation, interspersed with ferns. “The vineyards are between 100 and 400 meters above sea level on impossible terraces where the soil is dug by hand and the vines have no specific training system. But as the vegetation grows, the shoots need to be lifted off the ground and fastened, mainly with wooden pins. It’s really difficult manual work but it has been done in this way since ancient times.”

			The scene is something between Dantesque and surreal, impossibly rustic gnarled vines and rocks that look as though they’ve been carved by Gaudí with the help of Miró. It’s so new because it’s undiscovered, yet at the same time it’s extremely old and traditional. Nothing has changed there for hundreds of years. There are certain vineyards that, the moment you see them, you think, “they have to produce great wine.” The ones in Taganana are a clear example of that.
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Santiago de Teide



			“Madeira is only 400 kilometers north of the Canary Islands, and Portuguese influence was always very strong, particularly in this part of Tenerife,” Robert explained when I asked about grape varieties. “We share lots of grapes with the Portuguese: what is called Baboso Negro here is Alfrocheiro Preto in Portugal, our Negramoll is Tinta Negra or Negra Mole from Madeira, Gual is Boal, Verdello is exactly the same, as well as Moscatel or Malvasía.” In their vineyards they have a bit of everything – Negramoll, Listán Negro, Listán Gacho, Tintilla, Baboso, Vijariego, Malvasía Negra, Moscatel Negro, Malvasía, Forastera, Marmajuelo, Albillo Criollo, Vijariego Blanco, Gual, Listán Blanco… This is the diversity I was talking about.

			In the part of the Anaga region that the locals have always called Amogoje, slightly to the east of Taganana, the soils are much whiter “and although they are also volcanic soils, as is the case with any island produced from volcanic eruptions, there is also a lot of basalt in these. Training of vines is also free here,” and it is so wild that it’s sometimes difficult to realize that what looks like a bramble hanging over the abyss is actually a vine, as there are no terraces and the vineyards are really ravines. “The shoots need to be lifted off the ground and held by wooden pins when the vegetation grows.” That’s true, but in this place there’s the added difficulty of the steep slopes and sandy soils where you can easily lose your foothold and end up 100 meters further downhill – dead, of course. “In fact, the Cabildo (local government) installed some winches with a thick steel cable like a ski-lift where the baskets full of grapes are hoisted up the gully during the harvest.” Trying to walk around those ravines without breaking your neck makes these wines look cheap…

			“Margalagua and Amogoje are the vineyards we like best, where we see most potential for quality and where we’ve chosen to make single-vineyard wines. But there are also other zones such as El Chorro, Chavarria, Campillo, Lomo del Drago, Campanario, Patronato, Cueva de Las Pulgas or La Meseta that we use for the vinos de pueblo, our village wines.” Although there are all different varieties mixed in the vineyard, even reds and whites, in Margalagua they use the red grapes and in Amogoje the white ones to produce wines of those colors respectively. There is also a white Táganan and a red, which Roberto refers to as de pueblo or village, following the Burgundian classification for wines from different vineyards within the same village.

			“The process is very simple – no added yeasts, and very little intervention, no de-stemming, direct pressing and fermentation in large used casks for the whites, and full cluster fermentation in open tanks for the reds. Malolactic fermentation in the reds starts spontaneously in cask and small foudres. Whites don’t go through malolactic. The wines are kept for eleven months in small 500-liter foudres. This is practically the same for all of the wines, where the only difference is their origin.” Anyway, with these landscapes it sounds almost obscene to talk about fermentation times, temperatures or aging. I think they should stick a photo of the vineyards on the back label of the bottles and they won’t need to say anything else. Táganan is a very young project, with their first harvest being 2012.

			Last but not least, there is a completely different zone in Santiago de Teide, at about 1,000 meters altitude, “one of the highest and driest vineyards on the island.” It never rains there, but of course, the day we went there it rained buckets and we got stuck – the cars skidded and we couldn’t get up the hill. From these vineyards, they have made the latest (for the time being, at least) wine on the island under the name of Benje, “the original Guanche (native Canary) name for Pico Viejo or Montaña Chahorra, the second highest mountain in Tenerife and the whole of the Canary Islands after the Teide.” 
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			“In this case, even the label is inspired by wines we love, such as those by Marcel Juge in Cornas, Rhône Valley, and Viuva Gomes in Colares, in Portugal.”

			As far as the wine is concerned, it’s their first experience with Listán Prieto, not to be confused with the much more common Listán Negro variety. Listán Prieto is a Castilian grape, although it’s almost extinct in Castile. This was the grape the Spanish Conquistadors took to South America where there wasn’t any Vitis Vinifera, the type of vine for winemaking that is exclusively European. The grape was planted in the missions, so in the United States it took the name of Mission, and spread throughout the whole of South America. In Chile, it was known as País and in Argentina, Criolla Chica. On the journey from the Iberian Peninsula to South America, the boats stopped off at the Canary Islands and some cuttings that were left there spread particularly throughout La Palma and Tenerife. As now it is (almost) exclusively found in the Canary Islands, we tend to think that Listán Prieto, aka Mission, Criolla Chica and País, is a grape from the Canaries, whereas it’s actually Castilian. Benje is their lightest wine. 

			All their wines lean towards elegance and subtlety, and the ones from the Canaries are no exception: but they are also tremendously mineral, adding an almost salty sensation and have great acidity which makes them easy to drink and perfect for meals. I suspect that as they mature in bottle, they’ll bring us a lot more pleasure, but they are also fantastic (and hard to resist!) when young. Great wines should be good to drink both young and old.

			Listán Prieto from Santiago de Teide is definitely not the end of their adventure in the islands, as in 2016 they’ve taken over some plots in the Orotava Valley where they’re hoping to make wine from that harvest.
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Braided cord vines in La Orotava



			
PAPAS ARRUGÁS AND MOJO PICÓN


			Now, I don’t know if they actually eat a lot of them there, but the Canary Islands do produce the best bananas in Spain. However, the most famous item from Canary Islands cuisine are papas arrugás (wrinkled potatoes) with their mojo picón sauce, and fish varieties such as cherne (wreckfish) or vieja (parrot fish).

			“Potatoes share the land with vines, the two most traditional crops here,” Roberto explains like a true local. “We call them papas, the original name in South America, which is where they’re from. There are lots of different types, some varieties older than others, but in general, they’re small. Tenerife is where most papas are produced.” They’re usually round and are grown on volcanic soil, which gives them a different flavour. About 120 different varieties can be found, with some that have been imported from England or Peru and some older, original local varieties. The latter are the more highly appreciated, especially the ones called papas bonitas or yema de huevo. It used to be near impossible, but nowadays you can find them in certain shops in larger cities. In the worst of cases, although it’s not even remotely the same, you can use small, round standard potatoes.

			Roberto’s father owns a well-known restaurant in the center of Tenerife’s capital city, Santa Cruz, so we got the four of them into the restaurant kitchen to cook us papas and fish while they told stories about their student days together as flat-mates. We finished off the dinner with some goat’s cheese a friend had brought – another Canary Island treasure to be discovered – and we enjoyed a lovely typical island evening.

			Papas are easy to cook, even for students. They are boiled in water with abundant salt in their skins until all the water evaporates, shaking the pan constantly at the end to get rid of all the water and moisture and for the papas to wrinkle nicely. They’re finger food that you split in two and dip the halves in the different mojo sauces.

			Mojo isn’t a word that’s used in the rest of Spain, it’s another piece of heritage that comes from the Portuguese word molho, meaning sauce. So the Canary Island mojos are sauces. There are two basic types of mojo: green, made with cilantro, olive oil, garlic, salt and a bit of vinegar, and red, also known as picón, meaning spicy, although there are lots of variations on both. The color for the red mojo comes from paprika, its defining ingredient. 

			It’s well worth using this recipe for mojo picón by Doña Elena, my friend Ángel’s grandmother, which they’re delighted to pass on. Apart from having it with papas, it’s great with many other dishes, such as for marinating chicken. It also gets better with age and can last weeks in the fridge. This recipe produces quite a large amount, almost ¾ of a liter (equivalent to a bottle of wine!), so you’d best fill several jars and share it with friends. 

			

			MOJO DOÑA ELENA

			Ingredients: 

			300 ml Extra Virgin olive oil

			300 ml water

			150 ml white wine vinegar

			6 garlic cloves

			3 teaspoons paprika

			3 teaspoons spicy paprika

			6 teaspoons whole cumin or 4 teaspoons ground cumin

			2-3 cayenne peppers

			Bread

			Salt

			

			It can be ground together by hand with a mortar and pestle, or you can use a blender. It’s a good idea to soak the bread and cayenne peppers in the water a while before making the mojo. You then add the rest of the ingredients, except the oil, which you need to add slowly at the end to create an emulsion, and voilà! 

			These are the amounts she suggests, although you may find some of the ingredients overpowering, such as the cumin, so testing and experimenting is best. The bread gives texture to the sauce so that depends on your preference, and you can play around with the vinegar, using sherry vinegar for example, although a more neutral one is best. Good quality paprika is paramount. We recommend Ruiseñor, a sun-dried paprika from Murcia, which is amazing.
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From left to right: Fernando and Daniel.
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			Comando G, apart from being a cartoon series from the 1980s (known as Gatchaman in English), is also Comando Garnacha (Garnacha Command), a couple of friends convinced that they can produce some of the best Garnacha wines in the world from the Gredos mountain range. What started as a pastime has become the point of reference for the area, one of the main advocates for bringing back Garnacha, and also one of the most exciting success stories in the Spanish wine world over the last decade. Comando G is the brainchild of Daniel Gómez Jiménez-Landi and Fernando García.

			When they started in 2008, Marc Isart was the third partner of the company. Daniel, Fernando and Marc all grew up in the 1970s and 1980s with legendary cartoons such as Mazinger Z, Heidi,Marco and Gatchaman (Comando G in Spain). When the time came to give a name to their project, they set up their own fictional series, Comando Garnacha, which would eventually be responsible for producing some of the best Garnacha wines in the world. After all, there aren’t that many world-class wines made exclusively from Garnacha grapes. The most well known, of course, is Château Rayas from Châteauneuf-du-Pape in the Rhône Valley in the South of France. This was the archetype they followed, albeit with the continental climate conditions, soil and altitude of the Gredos Mountain range, of course.

			Fernando has a degree in Agricultural Engineering and Daniel read Philosophy at University. They both met Marc while studying a Viticulture and Enology Masters in Madrid. Their ideas and tastes were considerably alike, so they decided to set up something together while still employed at their day jobs. Fernando worked at Lavinia, one of Madrid’s finest wine shops, while he did his Masters degree and then went on to work for Telmo Rodríguez for two years. In 2008 he started Bodega Marañones in San Martín de Valdeiglesias, one of the few villages in the Gredos Mountains that belong to the province of Madrid. Marc had moved to Madrid from Cataluña with his parents as a child. After finishing his studies, he took over winemaking at Bernabeleva in Gredos, also in San Martín de Valdeiglesias. Daniel began his career in 2004 at Jiménez-Landi, the old family winery in the village of Méntrida, where he gradually found his way from Tempranillo, Syrah and Merlot to some magnificent top-class Garnachas from the Gredos area such as Ataulfos.

			Marc says he opted out simply because “I couldn’t keep up with them. I’m almost ten years older than them and my life was going at a different pace. I already had a family, children, a job, a kitchen garden… And I wanted to have time to quietly enjoy these things. I didn’t want to spend every day traveling, tasting wines, rushing around endlessly. So, one day I explained this to them, we sorted out the accounts and I sold them my share. We’re still really good friends.” He left what is now a solid project, but at the time it was a 5,000-bottle hobby. But he could see potential. Quitting a project when it is just starting to thrive with prospects of further success is practically unheard of. Many would have killed to be part of something like that, which almost guarantees fame and fortune, success and acknowledgement. But Marc had his reasons, other things that are more important, such as his family and his personal projects.

			But Fernando and Daniel continued to work around the clock, as Marc says. Everyone refers to them as Fer and Dani, as they both have a hint of Peter Pan in them (the designs on their first labels are evidence of this), so they’ll be Dani and Fer for us too from now on. They love partying and rock ‘n’ roll. But make no mistake, they’re not just some party animals who make wines with funny labels. As far as wine is concerned, they are among the most serious people I’ve ever encountered. They seek minerality, freshness and elegance in their wines through biodynamics, an agricultural practice that goes further than just eliminating all chemicals, but also revitalizes the ground by returning to old traditions. Their conviction is that “great wines are grown, not made.” They are winegrowers devoted to their land, who understand Garnacha, working with whole clusters and steeping the grapes rather than using other, more aggressive techniques. This is what they are all about.
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