Phinca La Revilla blanco, Rioja Alavesa, Bodegas Bhilar

Rioja/Salamanca, Spain

Product code XBogZZWC
Grapes Viura
Country SPAIN
ABV% 14

Case Size 6

Closure Style Cork
Producer Bodegas Bhilar
Vintage 2015
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BODEGAS BHILAR

Producer

David Sampedro and his wife, Melanie Hickman own and run
this 9.5 ha biodynamic estate around the village of Elvillar in
the Rioja Alavesa where limestone soils meander through
three valleys that run between the Sierra Cantabria
mountains and the River Ebro. 3.5 ha of their property is
made up of single vineyard sites, elaborated under the banner
‘Struggling Vines”. They also exploit some small plots of
Rufete on the granite and slate soils of the Sierra Francia in
the province of Salamanca as well as another project in
Navarra. Their mission is to rescue plots of old vines, work
them manually and with all the soil work being done with the
use of a horse. Their winery is solar powered and is partly
built underground with cement fermentation tanks to help
control temperatures. Ageing takes place for the top wines in

FI‘Cl’lCh oak 500 Q.Tld 600 hl‘.I'C CQ.SkS.

Tasting Notes

Oxidative notes in the nose but the wine does not show it's
age. Balsamic with an aromatic, vermouth-like note, hints of
cereals, royal jelly, dried flowers and chamomile, nuanced and
complex. A layered and textured palate with chalky
sensations, seriousness, good balance and length. Quite

different from a majority of whites from Rioja.

Viticulture

Winemaking

"VINEY AR D Sourced from many different clones of old,
bush vine Viura grown in the .68-hectare clay and limestone
soil La Revilla Vincyard. Planted with red and white grapes in
1925, each vine driven by a stake and Biodynamically farmed
with horses. WINEM A KIN G The grapes were hand-

harvested in 10 kg crates, destemmed and foot crushed with a
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natural fermentation on the skins, pressed and transferred to
used 225-liter oak barrels, where the wine matured for six

years. The barrels were not topped up (and didn't develop
flor)."

Awards

ROBERT PARKER 95 POINTS
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