
Costers del Priorat, Blanc de Pissarres
(Garnacha Blanca, Macabeo, and Pedro Ximénez) Priorat Spain ‘18.   
$40

Priorat looks like another planet, with its drastically steep slate vineyards, 
and relentless sun. Blanc de Pissarres is derived from the word “pizarra” 
which is “slate” in Spanish. Made in small quantities, this white wine is 
sourced from selected parcels in the vineyards of Sant Martí and Mas Alsera.
The palate shows its plentiful sun, with underripe nectarine and subtle 
smoky flavors. The finish reflects the smoothness of the slate stone from 
which it came.

Ostatu Rosado
(70% Tempranillo, 27% Garnacha, and 3% Viura) Rioja, Spain ‘19 
$35

The Saenz de Samaniego family has been in the area for many generations. 
The winery dates back over two hundred and fifty years. The vineyards, 
which are protected by the Sierra de Cantabria range, are composed of chalk 
and clay and the average age of the vines is 50 years. Sourced from some of 
Ostatu’s oldest and highest elevation vineyards, (seriously up on a mountain, 
you have to take a special off-road vehicle to get up to these vineyards...) as 
crisp as its mountain air, a very refreshing wine. A cool modern variation of 
a classic rosé from Rioja. Very Floral flavors of sliced guava, with lingering 
zingy notes of ripe blood orange.

Pegaso “Zeta”
(Garnacha) Sierra de Gredos, Spain ‘17 
 $50

Telmo Rodriguez used to spend over ten summers with his father traversing the 
Cañadas Reales, which crisscross Spain, looking for forgotten vineyards. Originally 
the plan was to write a book. Instead of the book coming to life, it inspired Telmo to 
start his company rescuing historic, neglected vineyards in these remote corners of 
Spain. Pegasso is the project of 890-920m high 80yr old Garnacha, all bush-trained. 
The slate and granite soils plots are blended, giving a great savory cherry cobbler 
depth and chorizoesque gamey notes.
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