


Drink wine,  
and you will sleep well. 

Sleep, and you will not sin. 
Avoid sin, and you will  
be saved. Ergo, drink  

wine and be saved.

MEDIEVAL GERMAN SAYING



The mixture  
of innovative ideas
and tradition will
always be present

Vinitor Wine Group is a group of Spanish 
wineries across Spain. Our mission is to 
produce the best products a region can offer, 
taking into account the environment as 
much as possible. This results in high-quality 
wines, made without using herbicides, 
nor insecticides or fungicides. After all, we 
believe that wine is already made in the 
vineyard itself, and that the winery is only a 
means to refine it.

Our love for our country, our soils and our 
microclimates makes sure that we respect 
each and every region and grape. That is 
why we try to reflect these different aspects 
in our wines. Each of them therefore shows 
the typical characteristics of the region. 
Sometimes we even try to introduce a wind of 
change in our winemaking techniques, using 
ultramodern –or even ancient– methods.

Since we are a young wine group, we are 
brimming with energy to begin new wine 
projects and to search for old and forgotten 
grapes or wine regions. The combination of 
innovative ideas and tradition will always 
be present and will mark what Vinitor Wine 
Group stands for.

“The combination of innovative ideas and 
tradition will always be present”

.

THE BEST SPAIN  
HAS TO OFFER  
WITH AN ECOLOGICAL 
TWIST



VINS LA BOTERA
D.O. Terra Alta

PASCONA
D.O. Montsant

CELLER MQP
D.O. Catalunya

BODEGAS HERCAL
D.O. Ribera del Duero

DIVINA PROPORCIÓN
D.O. Torro

BODEGAS ELADIO  

SANTALLA
D.O. Valdeorras



Vins la Botera is situated in the village of Batea and boasts 150 hectares of vineyards. Over time, 
the winery has placed itself at the forefront of the winegrowing world through the introduction 
of innovation and modernity in its products, without forgetting the tradition and quality for which 
it has always been known. 

This innovation is for example seen in the restructuring and enlargement of the vineyards and 
with the incorporation of varieties such as Chardonnay, Sirà (Syrah) and Merlot, whilst at the same 
time maintaining the local varieties such as white and red Garnatxa (Grenache), Macabeu and 
Samsó. Next to that, the brand-new cellar of Vins la Botera on the outskirts of Batea is almost 
ready for use, with which we are putting our stamp on this beautiful medieval village. 

Another fine example of maintaining traditions is the production of the wine in traditional concrete 
tanks, which are built subterraneously. Not only do they see to the maintenance of a constant 
temperature, they also have an influence on the wine itself. If you are looking for innovative wines 
with a touch of tradition, then Vins la Botera is the perfect winery for you. Moreover, the Vins la 
Botera winery is certified by Terres de l’Ebre (Reserva de la Biosfera) as an environmentally friendly 
winery. The Terres de l’Ebre is entitled by UNESCO’s MAB (Man and Biosphere) programme. 

All wines from Vinitor Wine Group are produced with respect for the environment, trying to 
keep our ecological footprint as small as possible. This results in wines that are good for nature, 
body and soul.



THE REGION

The D.O. Terra Alta is situated in the province 
of Tarragona, in southern Catalonia. The area is 
known for its typical characteristics of an inland 
terruño (terroir) that is located not too far from the 
Mediterranean Sea: the soil consists of limestone 
with a lack of organic material, there is plenty of 
sun and little precipitation. This results in a smaller 
harvest, but one of great quality.

The most famous Terra Alta grape variety is the 
Garnatxa Blanca (Grenache Blanche). This does not 
come as a surprise, since this grape originated at 
the Ebro, one of the most important rivers on the 
Peninsula, which has its source in Cantabria and 
drains into the Mediterranean Sea in Tarragona 
(Catalonia). Moreover, a third of the worldwide 
production of Garnatxa Blanca comes from this 
region, of which 70% stems from the village of 
Batea (home to Vins La Botera). Needless to 
say, wine makers from Batea are thus skilled in 
producing excellent Garnatxa wines. 

Although the D.O. Terra Alta is known as one of 
the seven historical designation of origin areas in 
Catalonia, only recently have international wine lovers 
started to gain interest in it. This is due to the fact 
that the region is quite uninhabited and desolate. The 
increasing demand for Terra Alta wines is indisputable 
though, so don’t lose sight of this region.



L'ARNOT BLANC

Very fresh and full wine, fruity character, white 
flowers, delicious and long finish

Intense aromas of citrus fruit and white fruit 
(pear), hints of aniseed

2 months on fine lees in traditional concrete tanks

100,000 bottles

After harvest quickly pressed to avoid oxidation, 
fermentation for 2 weeks in traditional concrete tanks 
under controlled temperature between 16-18°C

Calcareous Clay Soil

5/10-year-old vines

Garnatxa Blanca - Macabeu 
Hand picked

Environmentally 
friendly



L’ARNOT ROSAT

Refreshing wine, good balance between acids and 
greasiness, aromas of red fruit

Intense aromas of ripe red fruit

2 months on fine lees in stainless steel

25,000 bottles

Maceration in stainless steel vats between 8-10°C 
for 6-8 hours, saignée method, fermentation for 
2 weeks in stainless steel vats under controlled 
temperature between 16-18°C

Calcareous Clay Soil

5/10-year-old vines

Garnatxa - Sirà (Syrah) 
Hand picked

Environmentally 
friendly



L’ARNOT NEGRE

Well-structured, persistent aromas of forest fruit, 
soft and ripe tannins, tasteful with a long finish

Refined aromas of ripe forest fruit, well-balanced

150,000 bottles

Maceration and fermentation in traditional 
concrete tanks for 15-20 days under controlled 
temperature between 20-25°C, pressing, 
spontaneous malolactic fermentation

Calcareous Clay Soil

5/10-year-old vines

/

Garnatxa - Sirà (Syrah) 
Hand picked

Environmentally 
friendly



Environmentally 
friendly

VILA CLOSA GARNATXA BLANCA

Enduring aromas of white and citrus fruit, greasy 
yet very fresh, hints of local herbs, refined acids, 
very pleasant and persisting finish

Fine and delicate aromas of oranges, apricots, 
white flowers and almonds

3 months on fine lees in stainless steel  
(of which 2 months with bâtonnage)

25,000 bottles

Made out of grapes from 2 different plots: 1 with 30-year-
old vines (to give structure), 1 with 15-year-old vines (to 
give more freshness), separate vinification in stainless steel 
vats under controlled temperature between 18-19°C for 
15-20 days, assembled before aging

Calcareous Clay Soil

30-year-old vines, 15-year-old vines

Garnatxa - Blanca 
Hand picked

86
*****



VILA CLOSA ROSAT

Environmentally 
friendly

Chosen by the D.O. as best  
rose of the D.O. Terra Alta

Intense yet refreshing, lively fruity aromas that are 
well blanced with the unctuous notes

Delicate, sweet red fruit, watermelon, floral notes

3 months on fine lees in stainless steel  
(of which 2 months with bâtonnage)

10,000 bottles

Maceration in stainless steel vats between 8-10°C for 
8 hours, saignée method, fermentation for 2 weeks in 
stainless steel vats under controlled temperature of 18°C

Calcareous Clay Soil

20-year-old vines

Garnatxa 
Hand picked

86



VILA CLOSA NEGRE

Environmentally 
friendly

Hints of fruit (ripe red fruit, figs), cocoa, spices such 
as pepper and a touch of coconut and smoked wood, 
soft and pleasant tannins

Tones of ripe red fruit, cocoa and herbs such as thyme

3 months on French (80%) and American (20%) oak 
1-year-old and 2-year-old barrels

35,000 bottles

Maceration and fermentation in traditional concrete tanks 
for 15-20 days under controlled temperature between 
25-28°C, an extra week of maceration after fermentation, 
pressing, spontaneous malolactic fermentation

Calcareous Clay Soil

15-year-old vines

Garnatxa 
Hand picked

87
*****



VILA CLOSA CHARDONNAY BARRICA

Environmentally 
friendly

Dense and unctuous but still very refreshing, evolves 
in the mouth, intense aromas of fresh pears, peaches, 
honey, white flowers and vanilla, well-balanced, 
extremely long and very pleasant finish

Complex aromas of tropical fruit, hints of sweet spices 
(vanilla) thanks to the aging on oak

3 to 4 months on new French oak  
(of which 1 month with bâtonnage of the fine lees)

4,000 bottles

Maceration for 8 hours under controlled temperature 
of 8°C, pressing and start of the fermentation, halfway 
through fermentation the must is transferred to 300 litre 
barrels of French oak until the end of fermentation

Calcareous Clay Soil

30-year-old vines (oldest Chardonnay vines in the D.O.)

Chardonnay 
Hand picked

88
*****



MUDÈFER CRIANÇA

Environmentally 
friendly

Very well-blanced and full-bodied, velvety, tones 
of ripe red fruit, cassis, spices, toast and smoked 
wood, delicious tannins, long and balanced finish

Intense aromas of candied red fruit, licorice and 
smoked wood

9-12 months on new French (80%) and American 
(20%) oak

5,000 bottles

Maceration and fermentation in traditional 
concrete tanks for 15-20 days under controlled 
temperature between 25-28°C, an extra two 
weeks of maceration after fermentation, pressing, 
spontaneous malolactic fermentation

Calcareous Clay Soil

20/30-year-old vines

Garnatxa - Samó - Sirà (Syrah) - Merlot 
Hand picked

87



BRUNA DOLÇOR

Environmentally 
friendly

Mouth-filling sweet red wine, surprising balance 
between sweetness and acids, aromas of ripe fruit, 
plums, figs and spices (cloves and cinnamon)

Intense tones of boiled red fruit, plums, spices, tabaco 
and black olives

3 months on American oak (60 l)

2,000 bottles

Late harvest (second half of November so that the 
sugar concentration is high enough to make a natural 
sweet wine), separate fermentation of each grape, slow 
fermentation at environmental temperature (+-15°C), 
fermentation/maceration for around 30 days in open 
inox vats with daily pigeage, pressing

Calcareous Clay Soil

20-year-old vines

Garnatxa - Sirà (Syrah)
Hand picked in cases of 15 kg

90
*****



Celler Pascona is located in the village of Falset (la Vall dels Fontanals) and includes 3 of the 5 
terroirs that we can find in the Montsant region. The domain covers 20 hectares of clay soil, 
granitic sand soil and llicorella (slate soil), and is divided into 17 different plots. 6 different grape 
varieties grow on these plots. In addition, a beautiful macabeo wine is made from the grapes 
that come from a vineyard nearby, located on the banks of the river Ebro.

Using biodynamic techniques, a separate wine is made out of each terroir, so that the wines 
reflect all the characteristics of that specific terroir. Moreover, the wines are produced in a 
natural way. We will, for example, start from a wild fermentation from the cellar's natural yeast 
and restrain from filtering the wines.

The unique location of Celler Pascona implies a microclimate. This means that the average 
temperature is slightly lower than the average temperature in the rest of the Montsant 
region. As a result, the wines are a bit fruitier and contain more freshness compared to other 
Montsant wines.

All wines from Vinitor Wine Group are produced with respect for the environment, trying to 
keep our ecological footprint as small as possible. This results in wines that are good for nature, 
body and soul.



THE REGION

Situated next to the famous D.O.Q. Priorat, the D.O. 
Montsant often fades somewhat into oblivion. It 
accounts for 1,900 hectares of vineyards and the region’s 
philosophy is that its wine makers must stay true to high 
quality standards.

The Garnacha and Samsó (Cariñena) are the typical and 
local red grape varieties of the D.O. Montsant. With time, 
new grape varieties, such as the Cabernet Sauvignon, 
Syrah and Merlot, were introduced in the region. We can 
also find white wines, but these are less common than red 
wines. Amongst the white grape varieties we find Muscat 
de gra petit, Macabeu and Garnatxa Blanca. Recently the 
Viognier and the Chardonnay variety were allowed as 
well.

The climate is influenced by the mountainous terrain, 
the Ebro River (especially the southern zone) and 
Mediterranean sea breezes. Due to these factors, the 
climate is considered Mediterranean with continental 
aspects. In general, the winters are cold and the summers 
hot and dry. Given the relief of the DO Montsant, though, 
we can find an infinite number of microclimates which 
give each vineyard plot its own special personality.

Furthermore, DO Montsant soils are very diverse and 
denote a richness of origin and composition which afford 
it a mosaic-like quality throughout the area. Mainly, we 
find calcareous or limestone-based soils, granitic soils and 
slate-based soils.



LA GERMANA

Intense white wine, very fresh with exotic nuances. 
unctuous, with a pleasant, full and enduring finish

Floral aromas of white flowers, fruity hints of 
white and tropical fruit such as peach and melon, 
sweet honey

3 months on fine lees in stainless steel

10,000 bottles

3 day cold maceration with skin and stems, wild 
fermentation for 15-20 days in stainless steel 
vats under controlled temperature between 14-
16°C, spontaneous malolactic fermentation, cold 
stabilization without filtering

Pebbles (river stones)

45-year-old vines

Macabeu - Muscat de Gra Petit
Hand picked in cases of 15 kg



TRENCACLOSQUES

Very soft and refreshing in the mouth, subtle hints of 
red fruit such as strawberries

Hints of sweets (fruit candy) and red fruit such as 
strawberries, intense floral and exotic aromas

/

6,000 bottles

Directly pressed after harvest, wild fermentation for 
15-20 days in stainless steel vats under controlled 
temperature between 17-19°C, spontaneous malolactic 
fermentation, cold stabilization without filtering, no use 
of active carbon (which explains the color)

Clay soil

35-year-old vines

Sirà (Syrah) 
Hand picked in cases of 15 kg

86



LO PETITÓ

Round wine, fresh at the beginning and evolves to an 
intense finale and a long finish, fruity flavors of mature 
berries and hints of spices, young and lively with a lot 
of character, best served cooled (13-16°C)

Aromas of (ripe) fruit such as plums and red 
forest fruit

3 months on fine lees in stainless steel

25,000 bottles

Wild fermentation and maceration for 20-25 days in 
stainless steel vats under controlled temperature between 
20-22°C, spontaneous malolactic fermentation, cold 
stabilization without filtering

Clay Soil

30-year-old vines

Sirà (Syrah) - Merlot - Cabernet Sauvignon 
Hand picked in cases of 15 kg

88
****



MARÍA GANXA

Very fruity red wine with floral notes of violets 
and roses, easy to drink, especially the freshness 
predominates (also during the finish), best served 
cooled (between 15-17°C)

Aromas of red fruit and roses, little hints  
of spices, slight touch of the wild yeast,  
hints of mediterranean herbs

3 months on fine lees in stainless steel

8,000 bottles

Only a 3 day cold maceration with skin, wild fermentation 
for 25-30 days in stainless steel vats under controlled 
temperature between 20-22°C, spontaneous malolactic 
fermentation, cold stabilization without filtering

Clay Soil

60-year-old vines

Samsó (Cariñena) 
Hand picked in cases of 15 kg

89
****



PASCONA

Pleasant, elegant, with a persistent freshness that 
dominates in the mouth, classic wine with a modern 
twist thanks to its tannic and fruity characteristics

Intense aromas, notes of ripe dark fruits and hints 
of fig, vanilla and toasted bread

9 months on French oak 3-year-old barrels

10,000 bottles

Wild fermentation and maceration for 30-35 days 
in stainless steel vats under controlled temperature 
between 20-22°C, an extra 10 days of fermentation 
after pressing, spontaneous malolactic fermentation, 
cold stabilization without filtering

Granitic sand

30-year-old vines (Samsó)
50-year-old vines (Garnatxa)

Samsó (Cariñena) - Garnatxa 
Hand picked in cases of 15 kg

89



LA MARE

Beautiful and complex wine, very agreeable and 
fresh in the mouth, which evolves into a mouth-
filling, full-bodied wine, absence of aggressive 
tannins, delicious and long finish

Very intense bouquet of ripe fruit, figs and 
vanilla, hints of toast

9 months on French oak 2-year-old barrels

<1,200 bottles

Wild fermentation and maceration for 20 days in 
stainless steel vats under controlled temperature 
between 25-28°C, an extra 20 days of maceration after 
fermentation, spontaneous malolactic fermentation, 
cold stabilization without filtering

Granitic sand

60-year-old vines

Garnatxa 
Hand picked in cases of 15 kg

90



LO PARE

Very mature and well-balanced, flavors of ripe fruit, 
reminds us of La Mare but with more depth, full-
bodied, very long finish thanks to the intense aromas

Packed with aromas: from ripe and boiled 
raspberries, blackberries and strawberries to spices 
(cloves and cinnamon), hints of toast and balsamic

18 months on French oak

<900 bottles

Wild fermentation and maceration for 25-30 days 
in stainless steel vats under controlled temperature 
between 25-28°C, spontaneous malolactic fermentation, 
cold stabilization without filtering

Llicorella (slate and quartz soil)

80-year-old vines (Garnatxa)
35-year-old vines (Cabernet Sauvignon)

Garnatxa - Cabernet Sauvignon
Hand picked in cases of 15 kg

93



LES 2 REINES

In order to celebrate the 25th anniversary of Celler Pascona, the limited edition 'Les Dos 
Reines de Pascona' was introduced. The wines, as well as the beautiful presentation, are an 
homage to two of the most important medieval women from Catalonia: Elionor de Prades 
(also known as Eleanor of Aragon), Queen of Cyprus and Jerusalem, and Margarita de Prades 
(Margaret of Prades), Queen of Aragon. Both queens were born in the castle of Falset, 
hometown of Pascona.

Les Dos Reines de Pascona, or in English: the Two Queens of Pascona, come in an elegant box, 
shaped as a book. Each box contains a bottle of 'La Reina Dolça' and 'La Reina Rància'. The 
blurb describes the history and the elaboration of the wines.

Only 200 boxes were made, each numbered and signed.



LA REINA DOLÇA

Pale pink wine with impressions of peach, 
pear and honeydew melon, natural sweet wine  
with a pleasant and refreshing acidity

Floral aromas of rose petals, fruity hints of 
strawberry, raspberry, and quince

1 year in demijohns

200 bottles

Late harvest (November 15, 2015), wild fermentation 
and short maceration, natural cessation of the 
fermentation due to high level of sugar, cold 
stabilization without filtering

Granitic sand

30-year-old vines

Garnatxa 
Hand picked in cases of 15 kg



LA REINA RÀNCIA

Full, round, balanced but still very fresh. Matured wine 
with soft roasted touches of oak and nuts such as 
walnuts, hazelnuts and almonds, very elegant with a 
long and persistent finish

Intense with aromas of undergrowth and dried fruit, 
typical aromas of long aging and balanced oxidation

5 years in demijohns, 10 years in a sherry barrel

200 bottles

Harvested in 1991, vinification of the first Trencaclosques. 
This lot was forgotten and was lying in the cellar until 
2000. After tasting the wine, we noticed the potential and 
decided to put it in demijohns, which were placed out in the 
open until 2005

Granitic sand

5-year-old vines (in 1991)

Sirà (Syrah) 
Hand picked in cases of 15 kg



The beautiful Més Que Paraules estate is situated in Fonollosa, at about 18 km from the capital 
of the Bages region (Manresa) and about 70 km from Barcelona. Though close to this enormous 
city, the region is dominated by silence. As far as the eye can see, the wavy landscape is defined 
by perfectly aligned vineyards.

The name ‘Més Que Paraules’ (Catalan for ‘more than words’) comes from a much used Catalan 
saying. It can have different meanings, and at Més Que Paraules we use our very own definition, 
which says that words are not sufficient to describe what we want to bring across. In our case, 
we are –of course– speaking about the wines.

The estate is called Jaumandreu and accounts for 500 hectares of land, of which 55 hectares are 
vineyards. The winery’s traditional Catalan country house dates from the twelfth century and 
is a real gem. Due to different factors, such as the phylloxera crisis and the Spanish civil war, the 
winery’s production underwent a significant decline, and at a certain point, it was even put on 
hold, until Jordi and Mirko, current owners of the winery, took over the entire complex.

The goal of Més Que Paraules is to contribute in the humblest way to the distribution of one 
of the most precious gems of this region: wine. Our wines are influenced by the Mediterranean 
continental climate, produced out of the grapes from our own vineyards, and made with great 
consideration for the environment out of respect for the surroundings our grapes come from. This 
results in modern wines with traditional roots, which are to be enjoyed with the best company.

All wines from Vinitor Wine Group are produced with respect for the environment, trying to 
keep our ecological footprint as small as possible. This results in wines that are good for nature, 
body and soul.



THE REGION

Vines and grapes in Catalonia go as far back in time as 
Catalonia’s own history and culture. Winemaking in 
Catalonia is even enriched by important and deep-rooted 
traditions, boasting countless traditional Catalan activities 
related to the countryside. Notable in almost all the grape 
growing and winemaking towns throughout Catalonia are 
the Harvest Festivals which take place during the months 
of September and October.

The D.O. Catalunya was created in 1999, covering all the 
traditional grape planting areas, being incorporated on 
top of the existing Catalan D.O.’s and offering the D.O.’s 
certification for wineries with high quality wines located 
in excluded D.O. areas. The wineries were given more 
flexibility, keeping their own identity, yet respecting the 
origin’s philosophy and qualitative procedures.

More specifically, the winery is located in the Bages region, 
in the province of Barcelona. It is a privileged region, 
situated in the middle of mountainous regions such as 
Montserrat and the Sierra de Castelltallat, the Parque 
Natural de Sant Llorenç del Munt and the mountain massif 
of Montcau. The Mediterranean continental climate 
brings little precipitation and a strong thermic fluctuation. 
Within the pine and (holm) oak forests that surround the 
vineyards, we find aromatic plants such as lavender, thyme 
and rosemary. The terroir (mostly clay and marl soils) gives 
the wines the typical balsamic notes.



MQP BLANC

Complete, controlled and smooth aromas, mature 
fruity aromas, slight and pleasant hint of bitterness, 
very fresh, good acidity

Complete, controlled and smooth aromas, mature 
fruity aromas, slight and pleasant hint of bitterness, 
very fresh, good acidity

Sauvignon Blanc: 3 months on fine lees in stainless 
steel

35,000 bottles

Spontaneous fermentation for 15-20 days in stainless 
steel vats under controlled temperature of 18°C

Calcareous clay with pebbles on the surface

20-year-old vines

Sauvignon Blanc - Chardonnay - Picapoll

87



MQP ROSAT

Round yet refreshing, intense, dry, unctuous, a 
lot of body, flavours of red fruit with citric hints, 
aromas of balsamic, lively acids, persistent and 
slightly bitter finish

Pleasant, delicate yet complex aromas, crisp, fresh 
hints of forest fruit, hints of white fruit, intense 
balsamic notes, hints of liquorice and herbs, 
aromatic base of red flowers

/

3,500 bottles

Short and cold maceration, spontaneous fermentation 
for 15-20 days in stainless steel vats under controlled 
temperature of 18°C

Calcareous clay with pebbles on the surface

20-year-old vines

Merlot - Sumoll

86



MQP NEGRE

Full of character , round, aromas of ripe fruit, 
toasted aromas, hints of exotic spices, balsamic 
notes, delicious and balanced tannins, full, well-
balanced acids, long and persistent finish (fruit and 
smoked aromas)

Intense, mature wild forest fruit with hints of floral 
fragrances (violets), typical crianza notes, elegant 
toasted aromas, wood, subtle balsamic notes, hint 
of resin

10/12 months on French & American oak (225 l)

50,000 bottles

Premaceration under controlled temperature, 
spontaneous fermentation for 15-20 days in stainless 
steel vats under controlled temperature of 25°C, 
malolactic fermentation

Calcareous clay with pebbles on the surface

20-year-old vines

Cabernet Sauvignon - Merlot - Syrah - Sumoll

85 Silver - red crianza of D.O. Pla de Bages
Bronze - red crianza of the whole of Catalonia



MOLT MQP

Strong with well-defined characteristics, full-
bodied, balanced acids, different balsamic notes, 
hints of ripe fruit, very long and elegant finish

Very complex and fresh, fruity and plantlike 
aromas, hints of balsamic and new wood, subtle 
hints of spices and leather

12 months on new fine-grained French oak (225 l)

1,506 bottles (all numbered)

Premaceration of 10-15 days under controlled 
temperature, soft pigeage, spontaneous fermentation 
for 15-20 days in stainless steel vats under controlled 
temperature of 25°C, malolactic fermentation

Calcareous clay with pebbles on the surface

20-year-old vines

Cabernet Sauvignon

92



Bodegas Hercal is located in the village of Roa de Duero, in the province of Burgos. This project 
began in 2005, after many decades of wine-growing, after which the grapes were sold to the 
large and renowned wineries of Ribera del Duero.

The aim was to make high-quality wines with a contemporary twist, using bio-dynamic 
techniques. Since this all began as a family dream and resources were limited in the beginning, 
the wines were made in a small rented winery for many years. Today, we have grown into a winery 
of our own and vineyards that altogether cover almost 20 ha (situated in the municipalities of 
Roa, Anguíx and Fuentecen). All of this is a result of the national and international recognition 
the wines have received in the few years the winery has been in existence. Our secret to this 
success is producing world class wines that are accessible for everyone. For the wines to come, 
we will even be taking on board the advice of the renowned Eduardo Garcia (Mauro), taking our 
wines yet again to the next level.

All wines from Vinitor Wine Group are produced with respect for the environment, trying to 
keep our ecological footprint as small as possible. This results in wines that are good for nature, 
body and soul.



THE REGION

Ribera del Duero is a Spanish Denominación de Origen 
(DO) situated on the nation’s northern plateau and is one 
of eleven ‘quality wine’ regions inside the autonomous 
community of Castile and León. It is additionally one of a 
few perceived wine-producing regions to be found along 
the course of the Duero river. The region is characterized 
by a largely flat, rough landscape and is centred on the 
town of Aranda de Duero, in spite of the fact that the 
most renowned vineyards surround Peñafiel and Roa de 
Duero toward the west, where the provincial administrative 
committee or Consejo Regulador for the denominación is 
based. Ribera del Duero was named Wine Region of the 
Year 2012 by the prestigious Wine Enthusiast Magazine

Considered a standout amongst the most incredible 
winemaking regions in Spain, the Ribera del Duero, a short 
drive northwest of Madrid on Spain’s northern plateau, 
is home to probably the most exquisite red wines on the 
planet. The Ribera del Duero handle, or D.O., straddles 
four areas in Castilla y León: Valladolid, Burgos, Soria, and 
Segovia.

The extremes of climate, from scorchingly hot summers 
with moderate to low rainfall and unforgiving, icy winters, 
combined with the exceptional soil conditions and higher 
elevation, create the perfect growing conditions for the 
Tempranillo (early-maturing) grape, referred to locally as 
Tinto Fino, or Tinta del País, however, it is the considerable 
energy and passion for making extraordinary wines that 
make the Ribera del Duero so outstanding.



BOCCA ROSADO

Slightly spiced in the taste, with hints of cherries, 
raspberries and mowed grass

Delicious aromas of green apple and strawberries 
with an undertone of watermelon

/

4,000 bottles

Maceration of the red grapes in stainless steel vats 
between 8-10°C for 24 hours, saignée method/ 
The white grapes are immediately pressed, separate 
vinification in stainless steel vats under controlled 
temperature between 16-18°C for 2 weeks

Silt and clay, punctuated by limestone

>60-year-old vines

Tinta del País (Tempranillo) - Albillo
Hand picked



BOCCA ROBLE

Gorgeous full-bodied wine in which the hints of boiled 
fruit (jam) combine beautifully with the hints of wood

Dominating aromas of wild strawberries, blackberries 
and raspberries that go hand in hand with spices, 
balsamic, and toast

9 months on French (20%) and American (80%) oak

75,000 bottles

Semi-carbonic maceration in stainless steel vats for 3-4 days, 
wild fermentation for 2 weeks in stainless steel vats under 
controlled temperature between 20-25°C, spontaneous 
malolactic fermentation, very light filtering

Silt and clay, punctuated by limestone

6/22-year-old vines

Tinta del País (Tempranillo)
Hand picked

90
****

89



SOMANILLA CRIANZA

One notices very easily the notes of boiled fruit (jam), 
vanilla and balsamic. Lovely wine with a vivacious 
character

Complex wine in which the hints of raspberries, 
blackberries and mature plums combine perfectly with 
the soft, but nonetheless very present oak

16 months on French (50%) and American (50%) oak

15,000 bottles

Semi-carbonic maceration in stainless steel vats for min.  
6 days, wild fermentation for 2 weeks in stainless steel vats 
under controlled temperature between 22-25°C, an extra 
5 days of maceration after fermentation, spontaneous 
malolactic fermentation in oak barrels, very light filtering

Silt and clay, punctuated by limestone

40/60-year-old vines

Tinta del País (Tempranillo)
Hand picked in cases of 15 kg

91
****

89



CORVUL

Intense and dense with nice fruit sweetness combined 
with smooth but firm tannins, minerals, vanilla and 
some earthiness. Excellent wine with lots of potential

Complex and elegant aromas of strawberries, 
blackberries, roasted coffee and lots of spiciness

20 months on new French oak

3,500 bottles

Semi-carbonic maceration in stainless steel vats for min.  
6 days, wild fermentation for 2 weeks in stainless steel vats 
under controlled temperature between 22-25°C, an extra 5 
days of maceration after fermentation, spontaneous
malolactic fermentation in oak barrels, very light filtering

Silt and clay, punctuated by limestone

60/80-year-old vines

Tinta del País (Tempranillo)
Hand picked in cases of 15 kg



Bodegas Divina Proporción is the realization of a dream Máximo San José de la Rosa and his 
family had. The family business was established in 2010, but it was in 2012 that the first wines 
were put on the market. Máximo’s love for nature and agriculture is reflected in the beautiful 
Toro wines he produces. Together with his brother they cultivate the land, overseeing all the 
details of the vineyards on a daily basis.

With respect to the vineyards, sustainability is key. That is why we decided to produce the 
wines ecologically. This way, wines are not only made in an environmentally friendly way, but 
the wines’ characteristics are also more natural and balanced.

The first stone of the winery was laid in 2009. At that time, Máximo already bore in mind the 
possibilities wine tourism brought along. That is why a very own restaurant was incorporated in 
the winery. This way, tourists can enjoy a traditional meal from the region of Castilla y León after 
a hard –yet satisfying– day of working in the vineyards or in the winery itself. The goal of Divina 
Proporción is to let everyone enjoy the unique experience of wine growing, while acquainting 
them with the traditions of the Toro region.

All wines from Vinitor Wine Group are produced with respect for the environment, trying to 
keep our ecological footprint as small as possible. This results in wines that are good for nature, 
body and soul.



THE REGION

Toro wines are wines that are filled with tradition, 
and date back to before the Roman settlements. In 
the Middle ages, the Toro wines were well-known and 
greatly appreciated. So much so, that they even enjoyed 
royal privileges, filling royal cellars and ships that were 
to sail to the lands of the New World. During the 19th 
century, large quantities of Toro wines were exported to 
France to fill the gap that had been left by the phylloxera 
plague. In the 70s of the 20th century, the first steps 
were taken to create what was later to become the Toro 
Designation of Origin, which culminated in 1987.

The wine production area governed by the D.O. Toro 
is situated to the southeast of the province of Zamora, 
and includes part of the natural regions of Tierra del 
Vino (the Land of Wine), the Guareña Valley and Tierra 
de Toro (the Land of Toro), and next to the plateaus 
of Tierra del Pan (the Land of Bread) and Tierra de 
Campos (the Farmlands). The climate is characterized 
by an extreme dry continental climate influenced by 
the Atlantic. Winters are known to be extremely cold, 
though the region is defined by many hours of sunshine. 
These characteristics give the grapes an exceptional 
quality.



ENCOMIENDA DE LA VEGA

Full-bodied and very pleasant wine, 
noticeable tannins yet fresh, hints of red fruit  
and coconut,  long finish

Aromas of ripe fruit, berries and liquorice, evolves to 
aromas of burnt coffee, chocolate and cherry liquor

6 months on French and American oak

50,000 bottles

Fermentation and maceration for 10-15 days in stainless 
steel vats under controlled temperature between  
22-24°C. Malolactic fermentation, daily pigeage

Sand sediment, clay & loose brown limestone

15-year-old vines

Tinta de Toro
Hand picked in cases of 15 kg

90
****



24 MOZAS

Well-balanced tannins, dry in the mouth, great 
structure, good acidity, hints of black fruit and 
wood, very pleasant, persistent aftertaste

Very fruity bouquet, hint of black fruit such as ripe 
blackberries, aromas of coconut and spices

6 months on French and American oak
1-year-old barrels

150,000 bottles

Fermentation and maceration for 10-15 days in 
stainless steel vats under controlled temperature 
between 24-26°C. Other part of the wine with 
carbonic maceration for a more fruity & floral
touch. Malolactic fermentation, daily pigeage

Sand sediment, clay & loose brown limestone

15/25-year-old vines

Tinta de Toro
Hand picked in cases of 15 kg

90
****



MADREMÍA

Full-bodied, unctuous, aromas of ripe red (and even 
boiled) fruit, long and extremely pleasant aftertaste, 
typical characteristics of the Tinta de Toro

Intense aromas of berries and cherries, surprisingly 
fruity, subtle hints of cocoa, caramel, violets and 
vanilla

9 months on new American and Hungarian oak

100,000 bottles

Fermentation and maceration for 12-15 days  
in stainless steel vats under controlled temperature 
between 20-22°C. Malolactic fermentation,  
daily pigeage

Sand sediment, clay & pebbles

25/50-year-old vines

Tinta de Toro
Hand picked in cases of 15 kg

91
****

92



ABRACADABRA

Complex wine, very unctuous and elegant, hints of 
cocoa and minerals, pleasant tannins, typical wine 
for its terroir, persistent finish

Subtle aromas of toffee, young wood, cedar, 
coffee and cocoa, accompanied by hints of berries, 
candied plums and wild blackberries

14 months on new French oak (bâtonnage  
of the fine lees)

80,000 bottles

Premaceration of 4 days in cold temperature, 
Alcoholic fermentation for 15-20 days in stainless 
steel vats under controlled temperature of 24°C, 
daily pigeage, malolactic fermentation in oak vats

Sand sediment, clay & pebbles

50/80-year-old vines

Tinta de Toro
Hand picked in cases of 15 kg

89



Believe it or not, but originally the wines of Bodegas Eladio Santalla (Hacienda Ucediños) were 
only meant to serve in the pulpería the family owns. Pulpería ‘El Dorado’ is even situated in the 
same village as the winery (O Barco de Valdeorras, in the Province of Ourense). A pulpería is a 
typical Galician restaurant, serving among other things the traditional Galician octopus dish, 
called ‘pulpo’. Since in the Valdeorras region, the Godello grape is the most esteemed grape for 
white wines and the Mencía for red wines, the decision to make monovarietal wines was taken 
without any hesitation. After all, this is the best way to represent this great wine region.

The beautiful Eladio Santalla wines became very well-known at an extraordinary pace. First 
in the region, and nowadays also internationally. Moreover, the wines are awarded every 
year, and in 2015 the Hacienda Ucediños Godello was even chosen best wine of the D.O. 
Valdeorras by the the ministry of rural environment of Galicia. So, what are you waiting for?

All wines from Vinitor Wine Group are produced with respect for the environment, trying 
to keep our ecological footprint as small as possible. This results in wines that are good for 
nature, body and soul.



THE REGION

Valdeorras is a Spanish Denominación de Origen for 
wines situated on the banks of the river Sil in the south 
of the territory of Ourense, (Galicia, Spain). Valdeorras, 
whose name means “Valley of Gold”, used to be the 
principal grape growing and wine making region in 
Galicia. After the old Romans had finished mining the 
area for gold, they planted vines and the wines produced 
were even mentioned in a few engravings in Latin. During 
medieval times, the vineyards were taken over and ran 
by the religious orders. Following a centuries-long period 
of decline, the nineteenth century saw the region take 
off once more. In the twentieth century, in the 1970s, 
experiments were carried out to reintroduce the local 
Godello grape variety.

As Galicia’s most inland area, Valdeorras has a prevalent 
mainland atmosphere, encountering warm summers, 
chilly winters, and gentle harvest times and springs, in 
spite of the fact that the Atlantic Ocean toward the west 
likewise applies an impact.

The region has perfect weather conditions with sufficient 
sunlight and temperature, and this results in elevated-
quality wines. Average rainfall is high, with around 
900mm falling every year. A mix of alluvial, calcareous, 
argilloferrous, rock and slate soils can be found here. 
These components, joined with an altitude of between 
300m and 700m, make Valdeorras most suited to the 
production of dry white wines, and fruity reds.



HACIENDA UCEDIÑOS GODELLO

Fresh and long palate; hints of white stone fruit 
and floral notes. Beautifully balanced wine with 
refreshing acids

Very varietal, fresh nose, with dominating flavours 
of tropical fruit, peach apple and white flowers

4 months on fine lees in stainless steel

40,000 bottles

After harvest quickly pressed to avoid oxidation, 
fermentation for 20 days in stainless steel vats 
under controlled temperature between 15-17°C

Granite and slate with a silty texture

10/40-year-old vines

Godello
Hand picked in cases of 18 kg

89
****



HACIENDA UCEDIÑOS MENCÍA

Mineral wine with peppery flavors, red currant and 
pomegranate along with a sour cherry finish which 
comes from the wine’s tannin

Aromatic with hints of blueberries, cherries,  
and black pepper

/

12,000 bottles

5-6 days cold maceration, fermentation for 10-
15 days in stainless steel vats under controlled 
temperature between 20-22°C, malolactic 
fermentation in the same vats

Granite and slate with a silty texture

10/40-year-old vines

Mencía
Hand picked in cases of 18 kg

87
****



HACIENDA UCEDIÑOS BARRICA

Fresh, lightly smoked aromas of plum and raspberry. 
Ripe tannins with a mineral note at the finish

Aromatic with hints of ripe fruit, blueberries and 
roasted wood

9 months on French and American oak

2,000 bottles

5-6 days cold maceration, fermentation for 10-
15 days in stainless steel vats under controlled 
temperature between 20-22°C, malolactic 
fermentation in the same vats

Granite and slate with a silty texture

10/40-year-old vines

Mencía
Hand picked in cases of 18 kg






