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Quinta da Muradella, Monterrei Alanda Blanco (2015)
Type
Producer
Region
Grapes

Appellation
Size

Wine - Still - White
Quinta da Muradella
Galicia, Spain
Doña Blanca, Treixadura, Godello, Verdello, 
Monstruosa
Monterrei
750 mL × 6

PRODUCER NOTES: Alanda Blanco is an estate-bottled wine made by Bodegas Quinta da Muradella in the 
Monterrei DO region. Just above the border of Portugal in northwest Spain, the region of Monterrei was part of an 
area whose rich geology was once prized by the Romans for mining, notably gold. Ancient findings have 
confirmed that the Romans are responsible for another of the area's treasures, vineyards. The word Al-Anda 
means “Get going!” or “Get moving!” in English. Alanda is the first of several wines made by winemaker and 
proprietor Jose Luis Mateo. All the grapes grown to make Alanda are certified organic. The philosophy is to make 
a young white wine that showcases the varieties that were planted across Monterrei's three different districts 
during the 1980s: Godello, Dona Blanca and Treixadura. At Quinta da Muradella, winemaker and proprietor Jose 
Luis has done excellent work recuperating old vineyards and his efforts have earned accolades from wine 
publications including The Wine Advocate and Guia Peñin, the most influential and prestigious wine guide in 
Spain.
On a recent article about Quinta da Muradella published by Jancis Robinson, she wrote: “Although it is 
fascinating to taste wines from these relatively obscure varieties, what shines here is 'the soul of Monterrei' and 
the deft, light-handed winemaking of a skillful and intuitive winemaker.
REVIEW: 93 Points! Wine & Spirits, “It's light with herbal notes, while at the same time the structure is tight and firm. 
The flavors last, deliciously spicy, with soft touches of jasmine.”
TASTING NOTES: The nose shows no fruit, as if the wine was made of stones, serious and austere, still young and 
undeveloped. The medium-bodied palate fills your mouth and coats its inside with fennel and wet stone flavors 
and a clean thread of fine acidity that makes it intense and long. This is just plain great and should develop in 
bottle gaining in complexity and mellowing down. Super fresh and mineral, with very high potential.
FOOD PAIRING: This wine has a freshness and acidity that make it a great match with shellfish, deep sea fish, and 
chicken dishes prepared with Spanish, Latin and Pan-Asian spices. This wine's easy drinking nature also makes it a 
natural for casual tapas, small plates and sipping on its own.

Bodegas Lavia, Bullas Plus + Monastrell (2015)
Type
Producer
Region
Grape
Appellation
Size

Wine - Still - Red
Sebastien Boudon— Bodegas Lavia
Murcia, Spain
Monastrell   
Bullas
750 mL × 6

PRODUCER NOTES: In 2003, a group of winemaking enthusiasts, fascinated by the possibility of producing unique 
wines, joined together to create a winery with one mission: create quality wines from their own organically grown 
grapes.
Bodegas Lavia is located in  La Venta del Pino, in the foothills of Sierra Espuña (Murcia). This small winery has the 
best of both worlds, modern technology, old world wisdom, and concentrated old Monastrell vines with a 
minimum age of 40 years. You will find these organically farmed gnarly old vines at 800 meters above sea level 
nestled in an alluvial valley with deep soils that are poor in organic matter. A beautiful landscape frames the 
vineyards. 
REVIEW & TASTING NOTES: 93 Points! The Wine Advocate, "The 2015 Plus+ is an aromatic and fresh Monastrell that 
wants to keep the Mediterranean character without being too ripe or alcoholic. The secret for that is to keep the 
balance, and even though the wine is 14.5%, it doesn't show any heat. 2015 seems like a great year for Bullas, and 
Lavia in particular. It's elegant and floral, with very fine tannins and focused, precise flavors. Impressive! It matured 
in 500-liter barrels and 10,000-liter oak vats, which should have helped with the integration of the oak with the 
wine. This is my favorite of the 2015s I tasted from Lavia, and it's also the one that shows the most typicity."
FOOD PAIRING:  Another wine for the BBQ! Or let’s walk the edge and try it with fried chicken, herbed white bean 
and ham soup (think cassoulet), roasted pork, spicy food like Indian or TexMex.
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