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Level 1: 
Vale do Homem Alvarinho 2017 (100% Alvarinho) 
Minho, Portugal 
 
A lovely expression of Alvarihno (the Portugese name for Albarino) by female winemaker 
Ana Coutinho from the Minho region (part of Vinho Verde) in the north of Portugal. The 
estate, Quinta do Homem, is in transition to certified organic farming and produces wines 
in the traditional style of the region. 
 
While Vinho Verde is often associated with light-bodied, slightly effervescent wines, this 
is not always the case nor is it tradition. Vinho Verde is actually a DOC (delimited 
geographic area) in the north of Portugal. It translates literally to ‘green wine’ but more 
practically refers to ‘young wine’ and the wines from this region are typically consumed 
relatively soon after harvest. 
 
This is a still (not sparkling!) wine from alvarinho grapes. It has a medium body, with lime, 
lime zest and green apple and a refreshing minerality. Find a patio and some sunshine 
already and GO! 
 
Alfredo Maestro Vina Almate 2017 (100% Tempranillo) 
Castilla y Leon, Spain 
 
Originally from the Basque Country, Alfredo and his family moved south the Ribeira del 
Duero where Alfredo began making wine in 1998. Alfredo lives by the mantra ‘wine made 
only with grapes, well-kept vineyards and healthy land.’ He has farmed organically from 
the beginning, and in 2003 began applying the same stringent standards to his 
winemaking, making wines without additives and only the tiniest bit of sulfur at bottling.  
 
From his first vineyard and the namesake of this wine - Vina Almate - he has accumulated 
9 hectares of vineyards, from which he makes 11 wines. We’re talking pretty small 
production here! This cuvee comes from several plots of Tinto Fino (local name for 



 

 

Tempranillo) at elevations varying from 700 - 1000ft. This is important because vineyards 
at elevation tend to benefit from greater diurnal temperature swings from day to night - 
grapes get to ripen during the day and then cool down significantly at night, preserving 
freshness and acidity.  
 
Once harvested, the grapes are fermented predominantly as whole clusters and the wine 
rests for 4 months in neutral barrels before being bottled unfined and unfiltered. What is 
a neutral barrel, you ask? It’s a barrel that has been used several times before and no 
longer imparts any flavor into the wine… which means you get to taste more of the fruit! 
This all makes for a medium-plus bodied red with pretty floral and mineral tones 
accompanying the fresh red fruits and hints of spice. Gorgeous with grilled meats and 
veggies. Fire up the grill, call your friends and pop that cork! 
 
 
   



 

 

Level 2: 
Celler Frisach L’Abrunet Blanco (100% Grenache Blanc)  
Celler Frisach L’Abrunet Negre (60% Grenache, 40% Carignan) 
Terra Alta, Spain 
 
From the DO of Terra Alta, not far from Priorat, in the northeastern part of Spain. Celler 
Frisach started officially in 2009, although the family history of farming dates back over 
200 years. Brothers Francesc and Joan Ferre are at the helm. All farming is organic, with 
a deep respect for the land. 
 
The Blanco is made entirely of Garnacha blanca (Grenache Blanc), and the grapes are 
harvested in two passes through the vineyard. Pale yellow in the glass with highlights of 
gold. The nose is full of white peach and minerality with a pleasing hint of grapefruit pith 
and aniseed. This wine is light-bodied and fresh and everything you want in an aperitif. 
Drink it on it’s own, or with sushi, salads and picnic fare. 
 
The red is a blend of Garnacha (Grenache) and Carinena (Carignan) from two separate 
vineyards, each farmed organically. Once upon a time such wines were often made as 
field blends, but planting separate vineyards allows for each to be harvested on their 
own when they’ve reached optimal ripeness. All ageing is done in concrete, helping to 
preserve the fresh character of the wine. The first whiff shows off spicy floral notes with 
ripe brambly berries, leading to a first sip of fresh red fruits and minerality. Like crushed 
raspberries on wet rocks. Yum!  
 
 
 
 
 
   



 

 

Level 3: 
Envinate Benje Blanco 2017 (100% Listan Blanco) 
Ycoden-Daute-Isora, Canary Islands, Spain 
 
Envinate (translation: ‘wine yourself’) is a project started by four wine making friends who 
studied together in Spain. This focus of this Spanish gang of 4 is to revive distinctive 
parcels in Ribeira Sacra and the Canary Islands, keeping alive the winemaking history of 
these sites and native grape varieties.  
 
No chemicals are used in any of the vineyards that Envinate works with, and all grapes 
are harvested by hand. All of their wines are fermented with native yeasts (those that 
occur naturally on the skins of the grapes) and aged in old neutral barrels. Tiny amounts 
of sulfur are used only at bottling and only if needed. These are wines of purity and 
authenticity that showcase their unique terroir. 
 
The fruit for the Benje Blanco come from several parcels of untrained (not trellised) Listan 
Blanco vines. A quarter of the wine sees anywhere from two weeks to just over a month 
of skin contact, and then rests for 8 months on its lees in a combination of concrete tank 
and old French oak barrels. Smokey and mineral, with orchard fruits (think green apple 
and white peach) and big dose of acidity from high elevation. This wine really 
complements foods with smokey flavor. Try pairing with something off the grill - scallops, 
veggies and pork get our vote. Envinate! 
 
Luis A. Rodriguez Vazquez Ribeiro A Torno Dos Pasas 2015 (40% Brancellao, 20% 
Caino Redondo, 20% Caino Longo, 20% Ferrol) 
Galicia, Spain 
 
From the DO of Ribeiro..an ancient wine growing region just north of Portugal. Luis 
started making wine there in 1988 and over the years has accumulated 5 hectares 
(approximately 12 acres) that he farms as almost 100 tiny micro parcels! All good 
winemakers have at least a little crazy in them, but this is next level. Fruit from several 
micro parcels go into this wine, yielding a mere 300 cases. 
 
The A Torno Dos Pasas here is a cocktail of native grape varietals that most have never 
heard of… ourselves included until we stumbled upon this beauty, of course. All of the 
grapes were harvested by hand and fermentation took place spontaneously with native 



 

 

yeasts, after which the wine spent a year in used French oak barrels. Older barrels impart 
little to no flavor to a wine, and instead are a neutral vessel that allow for 
micro-oxygenation through the pores of the wood. Somes grapes really like that and 
benefit from it, and these are some of those grapes (you’ll agree as soon as you taste it!). 
Unfined and unfiltered. Fresh and spicy and dangerously delicious. Try it with tacos and 
pork or beef empanadas with a spicy chimichurri! 
 
 


