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Ribera del Duero

VegaSicila—Spain’ s First Growth

| have just received our allocation of wines from Vega Sicilia, Spain's finest producer of wines, widely regarded as Spain's First Growth. These are all new releases
and as such they have not been reviewedbyR2 6 SNII t I NJ] SNJ K26 SOSNE AT @& 2dz theydqlscdrehighD®sSWhenbye dohsidetzs
the prices that First Growth Bordeaux now attract, the wines of Vega Sicila look increasingly compelling. | also suspect it is only a matter of time before these wines
begin to appear on the radar of the Chinese market and we have all seen how this has affected the prices of the Bordeaux First Growths and Chateau Lafite in
particular.

Founded in 1864 Vega Sicilia has one of the finest pedigrees in Spanish winemaking today. Consisting of three wineries, the classic Unico and Valbuena series of
wines originally produced by Txomin Garramiola in 1915 both come from the primary estate. In 1991 the Alvarez family acquired the vineyard that is to become
Bodegas Alion, and this success was followed up with the establishment of Bodegas Pintia in Toro from 2001.

Small Case Sizes - | am delighted that these wines are offered in small units and do check out the magnums at the end of this offer.

Case Size Price under bond Price inc VAT

2007 Pintia, Toro 6x75cl £166.00 £210.00

100% Tinta de Toro - 40-60 y.o. on average

Winter: Mild, normal temperature.

Spring: As usual. Without frosts but little rain until the second part of May when it started to rain consistently.

Summer: Especially fresh for the region but no rain.

Harvest: Started the 24th September and finished the 13th October.

Vinification: Fermentation was done in French oak vats and malolactic in new oak barrels. The wines are aged in new oak barrels, 70%

French and 30% American for 12 months. Afterwards the wine was bottle aged until release in 2010.

B Tasting: Colour: Deep cherry red with pronounced violet undertones. Nose: An explosion of very pure fruits which is not dominated by

- the 100% new oak barrels. Very approachable. Palate: A clear style of Pintia with excellent tannins. Whilst Toro generally makes big
wines, Pintia is always more polished with a lovely opulence.

PINTIA



Case Size Price under bond Price inc VAT

2006 Alidn, Ribera del Duero 6x75cl £215.00 £265.00

100% Tinto Fino - 25-30 y.o0. on average.

Winter: Typically cool with rain.

Spring: Hotter than normal with some rain.

Summer: Hot.

Harvest: 9 to 27th September with dry and hot weather.

Vinification: The wine is fermented in French oak vats, after in non-cooled stainless steel vats until January 2007. Aged in new Nevers
oak barrels for 15 months plus ageing in bottle until release in 2010.

Tasting: Colour: Ruby red with medium-high layer. Nose: Vibrant fresh summer fruit aromas underpinned by a clean backbone of
French oak. Palate: typically elegant with refined tannins, good acidity and structure. Opulent with plenty of grip. Complex with a long
finish.

2005 Vega Sicilia Valbuena, Ribera del Duero 3x75cl £235.00 £266.00

90% Tinto Fino, 10% Malbec and Merlot combined.

Climate

Winter: Cold with rain.

Spring: Moderately hot with rain.

Summer: Very hot.

Harvest: Quite early harvest, starting on the 21st September and finishing on the 4th October

Vinification: Once the process of fermentation ended, the wine spent 5 months in large capacity wooden vats (20,000 litres.). The wine
is aged in new barrels, 60% American oak and 50% French for 15 months. Afterwards aged in semi-used barrels for 4 months and finally
again in the large capacity wooden vats for 3 months till bottling in May 2008.

Tasting: Colour: Shiny red cherry, very profound. Nose: In winemaking and ageing the aim was not extraction (generous vintage) but to
avoid the presence of dehydrated fruits or dried by alcohol. The result is pure fresh fruit with a very vibrant character which represent
Vega Sicilia terroir. Palate: A typically powerful yet velvety vintage which manages to avoid excesses. Very expressive and more forward
than 2004.
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Case Size Price under bond Price inc VAT
2000 Vega Sicilia Unico, Ribera del Duero 3x75cl £536.00 £635.00

Vega Sicilia Unico is a unique wine, and one of the greatest Spanish classics.

93%Tinto Fino, 7% Cabernet Sauvignon.

Climate

Winter: Cold temperatures with abundant rainfall.

Spring: Mild, average rainfall.

Summer: Warm.

Harvest: Because of a severe green pruning, (aprox. 40%) the harvest began on October 14 without problems, with a yield of 20 HI/Ha.
History Once the process of fermentation completed, the wine remained in large-capacity wooden vats for 15 months. It then matured
for 23 months in new barrels, 15 months in semi new barrels and 24 months in large capacity wooden vats. The remaining time was
spent in bottle until release in 2009.

Tasting

Colour: Deep ruby colour with intense cherry core. Nose: Expansive concentrated and intense. Aromas: Plum and all types of seasoned
fruits, combined with fresh character from its terroir. Palate: Opulent with firm tannins.

NV Vega Reserva Especial (2010), Ribera del Duero 3x75cl £577.00 £685.00
One of the most profound multi-vintage wines around. This is a blend of the finest Vega Sicilia releases. Reviews from Robert Parker
range from 93-99 points.

Magnums

2007 Pintia, Toro 1x150cl £65.00 £85.00
2006 Alidn, Ribera del Duero 1x150cl £85.00 £110.00
2005 Vega Sicilia Valbuena, Ribera del Duero 1x150cl £165.00 £199.00

Wines will arrive in the UK May 2010



