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The 2011 Museum Reserva is pure Tempranillo aged for two years 
in French oak barrels, and as such it has a smoky character with 

plenty of notes of vanilla and sweet cinnamon with plums,        
blackberries and dark cherries lurking in the background. The palate 

is medium-bodied, with very good balance, polished tannins and 
good acidity, with enough stuffing to develop and last in bottle.  

 

90 Points - Robert Parker 

This is a beautiful and beguiling wine, so different from many of its 
counterparts in its sizzling, citrus-driven acidity and   persistent 
freshness. Tangerine and grapefruit are the stars, unexpectedly 

keeping this light-bodied vineyard-designate alive and inviting on 
the palate.  

 

  93 Points - Wine Enthusiast  



2 

The 2013 Las Gravas, a blend that has been changing through the 
years and that in 2013 was 70% Monastrell and 15% each Granacha 
and Syrah, had an extended elevage and was only bottled in July 

2015, so it’s been released later than the other wines from that vin-
tage. This traditional red from north-facing vineyards on sandy soils 

covered with big boulders fermented with indigenous yeasts and 
matured in barrel for some 19 months.  

 

94 Points—Robertparker.com 

Fermented with indigenous yeasts and matured in well-
seasoned oak barrels for some 18 months. This is always a 

subtle and elegant monastrell, without the rusticity the grape 
can sometimes show, with a perfumed nose of violets and rose 
petals, bright red cherries and plenty of Mediterranean herbs 
and spices and something akin to tea leaves. The palate is also 
extremely elegant, silky and delicate, with very good freshness 

and acidity.  

  93 Points - Wine Enthusiast  
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A steal from LaFage is the 2014 Bastide Miraflors, which is a Cotes 
du Roussillon, and a blend of 70% Syrah and 30% Grenache, with 

the Grenache aged in concrete tanks and the Syrah in 500-liter     
demi-muids. Miraflors is deep, ruby/plum/purple, with fresh notes 

of blackcurrants, plums, Provencal herbs as well as licorice. Deep, 
medium to full-bodied, with amazing fruit, the purity, authenticity 

and Mediterranean upbringing of this wine are obvious.  

 

92 Points—Robertparker.com 

The 2013 Galia is mostly old-vine Tempranillo with some 7% Gar-
nacha from very old vineyards in different villages around the 

Duero River. The grapes from different soils fermented separately 
with indigenous yeasts and one third full clusters, except the Gar-
nacha which was 100% full-cluster. Galia is extremely fresh, floral, 

almost citric, open, exuberant, elegant and harmonious with no 
traces of oak whatsoever.  

  

 94 Points - Robert Parker 
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ONLY 36 BOTTLES 

 

Ripe and fresh, with silky plum, cassis and cherry pie flavors flow-
ing throughout, picking up light red licorice and violet notes along 

the way. Focused finish.  

 

90 Points—Wine Spectator 

ONLY 3 BOTTLES 

 

This Extra Brut is produced with Xarello grapes, matured in bottle 
on its lees for some two years and then topped up with some bone 
dry Palo Cortado from Sanlucar de Barrameda, used as liqeur d’ex-

pedition.  

  

 92 Points - Wine Advocate 



5 

 

The basic offering from proprietor Ramon Castano Santa, who owns 
a whopping 1000 acres in Yecla, is the 2012 Hecula, which is sourced 
from a non-irrigated, single vineyard planted with 100% Monastrell. 

Aged in both tank and French oak, it comes from 60-80-year old 
vines planted in limestone soils at a relatively high elevation of over 
1600 feet. It’s opaque purple color is followed by copious aromas of 

blueberries, black raspberries, camphor, licorice, white flowers and a 
chalky limestone/dusty character.  

91 Points—Robert Parker  

 

Using the traditional method Champe Noise process to make 
champagne resulting in a sparkling wine that has that wonderful, 

toasty aroma and fine bead. Tight in texture and rich in vanilla 
bean, white sugar and lemon-curd flavors, this is a simple bubbly. 
It is fancy enough to toast weddings and other special occasions.  

  

 Silver Medal - San Francisco Intl. Wine Competition 
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Full-bodied with vibrant flavors of black cherry flambe, mocha, 
mushroom, and plum with a subtle finish. Pairs with braised meats 
such as short ribs and Ossobuco, crab cioppino, and Muscovy duck 

with a dried cherry reduction.  

 
Gold Medal—San Francisco Chronicle Wine Competition 

Gold/94pts—New World Intl. Wine Competition   

ONLY 17 BOTTLES  

 

Pinot Noir Finn is aged 15 months in 45% new French oak barrels 
from Tonnelleries ACF, Ermitage & Mercurey. Beautifully propor-

tioned, with acidity, tannins and rich, juicy wild berry flavors 
working together. This Pinot Noir needs time before it can run, but 

the signs are all there. Drink now through 2024.  

  

93 pt - Wine Spectator  
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This is a superb Blanc de Blancs that boasts great minerality, texture 
and intense fruit flavor. It’s finely structured wine, now approach-

ing maturity with its apple, citrus and green pear notes. Lingering in 
the mouth, it is a beautifully long-lasting, pure wine.  

 
95 pts—Wine Enthusiast  

 

With its ripe fruits, rich texture and layers of toast, this is a great 
wine. It shows the quality of the great 2002 vintage brilliantly. Ni-

colas Francois is complex and concentrated with an array of mature 
fruit flavors that combine to a structured whole. It will improve 

with age, so drink this great Champagne through 2025.  

  

96 pt - Wine Enthusiast 
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An elegant, ethereal wine, this orange-pink Rose is dry and crisp 
with fruity raspberry flavor at the fore. This particular bottling could 

improve for a year, but makes a great food Champagne now.  

 
94 pts—Wine Enthusiast 

 

 

This is a finely balanced non-vintage Brut. Brut Reserve has great 
swathes of yellow fruit and crisp lime flavor that lend a stylish 

freshness. Already showing some touches of toast and bottle age, 
this is a ready-to-drink wine.  

  

91 pt - Wine Enthusiast 
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Fermented and aged briefly in wood, this is dry, intense and toasty 
while still giving space for white fruits and some citrus. Sous Bois is 

richly endowed, spicy, and tangy, its structure and tight texture 
mark it out as a Champagne for long-term aging. The aftertaste is 

brisk, packed with acidity and with reminiscences of the oak aging 
in the vanilla finish.  

 
95 pts—Wine Enthusiast 

 

Fresh and harmonious, this Brut integrates a firm frame and a re-
fined, lively bead with smoky roasted almond and toasted brioche 

notes, complemented by ripe golden apple and blackberry fruit 
and accents of honey, lemon zest and bread dough.  

 

92 pt - Wine Spectator  


