
 

         
 

    

PAZO DE SAN MAURO ALBARIÑO 2023 – D.O. Rías Baixas 

An elegant white, from the heart of the Rías Baixas 

Designation of Origin. Notable intensity and aromatic 

complexity, with captivating notes of green apple and 

ripe citrus. A fresh, mineral wine, a reflection of the 

extraordinary Atlantic landscape in which it is born, ideal 

to accompany all types of seafood, Galician-style octopus 

and grilled fish. 

The Pazo de San Mauro winery (DO Rías Baixas) was built 

in 1591 and the cultivation of vines has always been 

linked to its history, making it one of the oldest wineries 

in Europe. With an average age of 35 years, the Pazo de 

San Mauro vineyards extend across the estate on terraces 

of pebbles that descend to the banks of the Miño River, 

creating a natural amphitheatre and enveloping it in the 

magic and mystery of its legends. Particularly 

characteristic is the estate's granite subsoil, geologically 

ancient, which gives the wines their complex and mineral 

character. 

90 points Peñín Guide (most complete Spanish wine 
manual in the world) 

91 points – James Suckling (renowned wine critic) 



 PAGO DE CIRSUS CHARDONNAY 2023 – D.O. Bolandin 

This Chardonnay is a different white wine created in an 

exceptional vineyard. Fermented and aged in the best 

French oak for 9 months, it offers tropical aromas, 

mango, pineapple, kiwi and citrus touches. A wine with 

a subtle gastronomic profile, unctuous on the palate, as 

complex as it is extraordinary, perfect for pairing with 

appetizers, salads, blue fish or soft cow cheeses. 

Pago de Cirsus is possibly one of the most unique 

winemaking projects in Spain. A spectacular 135-

hectare estate houses an imposing mansion and a 

modern winery, which produces some of the most 

renowned wines in the country. Pago de Cirsus is also 

one of the few wineries in Spain with its own 

Designation of Origin, DOP Bolandin, located on the 

outskirts of the Navarrese town of Ablitas. 



 

         
 

   

VIÑA PEDROSA CRIANZA 2021 – D.O. Ribera del Duero 

Purity and authenticity in this Tempranillo, where the 

aromas of forest fruits stand out, combined with 

delicate hints of vanilla and roasted notes. Its 18 

months of ageing in American and French oak result in 

a broad, powerful, structured red wine, one of the 

essential references of the Ribera del Duero, perfect to 

combine with all types of red meats, roasts and cured 

cheeses. 

The history of Viña Pedrosa is closely linked to the 

Pérez Pascuas brothers, who founded the winery in 

1980 as the continuators of a legacy created by their 

father, to make his great dream come true: the 

production of high-quality wines while keeping alive a 

long winemaking tradition. 

93 points Peñín Guide (most complete Spanish wine 
manual in the world) 

93 points – Tim Atkin (renowned wine critic) 



         
 

   

ALTOS DE RIOJA RESERVA 2019 – D.O. RIOJA 

Tempranillo from old vineyards in the easternmost area 

of Rioja Alavesa. A modern red wine, aged for 26 

months in American and French oak, which gives notes 

of ripe red fruits on a background of fresh balsamic 

aromas. A surprising red wine that can be enjoyed with 

cured cheeses, white meat dishes, red meat, rice or 

spicy food. 

This boutique winery, located at the foot of the 

Cantabria mountain range (Elvillar), is one of the 

clearest exponents of the new, modern and unique 

Rioja style. Decades of experience and a long legacy in 

winemaking have allowed this family winery to achieve 

a marked personality in its wines, the result of a solid 

philosophy and determination to find the balance 

between the richness of the territory and traditional 

work in the vineyards with the latest technological 

advances. 

90 points Peñín Guide (most complete Spanish wine 
manual in the world) 

92 points – Tim Atkin (renowned wine critic) 



         
 

    

MUGA 2020 – D.O. RIOJA 

Muga 2020 is a wine that condenses the essence of the 

most classic Rioja, aged for 22 months in barrels. Aromas 

of forest fruits and spices. A perfectly balanced wine, 

with a soft and delicate tannin on the palate, perfect to 

accompany stewed meats, fatty dishes, cured cheeses, 

Iberian ham, or typical dishes of the local cuisine, such as 

lamb chops or Riojan-style potatoes. The Muga surname 

is probably one of the most iconic and recognized in the 

Spanish wine universe. 

Located in the iconic Barrio de la Estación in Haro (La 

Rioja), Muga is the only winery in Spain with a master 

cooper and three in house barrel makers, which allows it 

to create its own barrels with the best oak, giving them 

the right interior toasting to achieve wines of a unique 

character. 

94 points Peñín Guide (most complete Spanish wine 
manual in the world) 

94 points – James Suckling (renowned wine critic) 




