
RED TRIO
TASTING NOTES





This trio represents the beauty, boldness and 
complexity of Spanish reds, from Ribera del Duero, 
Navarra and Priorat these selections pair beautifully 
with some of Spains most iconic dishes. 

Ismael Arroyo began planting vineyards in Sotillo de la Ribera when other 
growers were plucking their vines. Success followed. Now, the winery has 
25 hectares of vineyards, where the grapes are always tended to by the 
same winemakers with great dedication to exceptional quality.

Since 1999, José Manuel has developed a reputation amongst his peers as 
one of the top winemakers in Spain. Now, his bodega produces less than 
5,000 cases per year of small lot, hand-crafted wines from approximately 
18 hectares of vineyards within the Tierra Estella sub-region of Navarra in 

Cesca Vicent is a unique proprety located in the heart of Priorat, in the 
town of Gratallops. It is owned and ran by Francesca Vicent (better known 
as Cesca), a fifth generation producer.  Her family has been farming 
grapes in this area since the 16th century.

RED TRIO

VALSOTILLO CRIANZA 2015

ALZANIA SYRAH 2014

CESCA VICENT 2017



VALSOTILLO CRIANZA 2015

Complex and mature. Ripe dark fruit, cigar, vanilla, 
cedar, licorice and dry herbs. For Napa lovers

TASTING NOTES

D.O.
REGION
SOIL
BLEND
ALCOHOL
OAK
TEMPERATURE
DRINKING
DECANTING

Ribera del Duero

Duero Valley/North Central Spain

Sand and clay

Tempranillo

14.5%

12 months American and French Barrel.

61-63F

Now-2025

At least 1 hour

This beautiful red wine’s 
complex maturity helps it pair 
well with grilled lamb and red 
meats, like beef tenderloin with 
a confit of piquillo peppers.

PAIRING

GET THE RECIPE



CESCA VICENT 2017

Rich and bold. Red plumb and currant aromas, 
mediterranean herbs (rosemary), and slate.

TASTING NOTES

D.O.
REGION
SOIL
BLEND
ALCOHOL
OAK
TEMPERATURE
DRINKING
DECANTING

Priorat

Tarragona, Mediterranean Coast

Licorella/slate

Garnacha,  Cabernet Sauvignon, Merlot and Syrah

16%

 8 months used French oak

61-63F

Now-2025

One hour

This bold and rich blend from 
Priorat is best showcased with 
grilled chorizo or other meats 
like the Butifarra Casera con 
Mongetes (butifarra sausage 
with white beans) from Jaleo. 

PAIRING



ALZANIA SYRAH 2014

Fruity and fragant. Gorgeous aromas of fresh 
currant, blackberry, mature red and black fruit, 
olive, pork fat, and a touch of balsamic.

TASTING NOTES

D.O.
REGION
SOIL
BLEND
ALCOHOL
OAK
TEMPERATURE
DRINKING
DECANTING

Navarra

Ebro River

Clay-calcareous

Syrah

14%

8 months on French and American used barrel

61-63F

Now-2024

30 minutes.

The gorgeous aromas of this 
Syrah pair wonderfully with 
cod, stews, red meats, and pork 
dishes like ribs or José’s hearty 
albondigas con manzanas 
(meatballs with apples).

PAIRING

GET THE RECIPE



ALZANIA SYRAH 2014


