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England
East Sussex UK
In 1991 Will Davenport planted 5 acres of vines at Horsmonden in Kent, while simultaneously
working for a Hampshire vineyard and, uninten�onally, this became the beginning of a lifelong business as a wine producer. 26 years later the vineyards now make up 24 acres, grown
on 5 parcels of land, 9 grape varie�es and a mul�tude of soil types and micro-climates. The
vineyards are mostly at Horsmonden in Kent, with a smaller vineyard next to the winery at
Rotherfield, East Sussex.
Will was always a keen supporter of organic farming and in 2000 he made the decision to
convert all the vines and winery to organic systems, cer�fied by the Soil Associa�on. At the
�me this was a huge risk, but ul�mately the vines are in great shape, the fruit quality is second
to none, and the wines show a depth of character that we believe could not be achieved with
the use of chemicals in the vineyard and winery.

Wales Monmouth UK
Ancre Hill Estate is located in the beau�ful Welsh county of Monmouthshire. The 12 hectares
of vineyard are perfectly posi�oned on the south facing slopes close to the border town of
Monmouth and the Wye Valley.
The Estate ethos is to deliver wines of the highest quality, u�lising tradi�onal Biodynamic and
Organic Vi�cultural prac�ces to produce the best possible fruits from carefully sourced and
selected varie�es with excellent heritage. The wines produced at Ancre Hill express the terroir
of ancient mudstone and sandstone soils, giving the wines their character and natural flavours,
with no external interven�on or manipula�on in the winemaking process.

France
Champagne Côtes de Bar
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The estate was founded in 1930 and is situated at Celles-sur-Ource in the Cote-desBar - the
southernmost �p of Champagne. There are 18 hectares of vines in total and today the farm is
run by 4th genera�on winemaker, Aurelien Gerbais. The estate converted to organic
5cul�va�on in 1996 and everything is done by hand. Aurelien and his father Pascal are
pioneers in the use of Pinot Blanc in their house blends and the family is fiercely protec�ve of
its 4 hectares of this par�cular grape, including a plot established in 1904 that gives up the
sought-a�er 'l'Originale'.

Burgundy Macon
All the Tripoz vineyards (11 hectares) are in or just outside of Loché in the Maconnais, where
the cellar is located. With vines on eastern exposures rooted in deep clay loaded with
limestone, the Céline and Laurent believe that the only way to express a sense of terroir is to
work in the most natural manner.
Having been completely free of herbicides and chemicals since 2001 they have been cer�fied
organic and biodynamic since 2006. Harvests are manual, followed by gentle pressing and
se�ling of the juice and the wine is always fermented with na�ve yeasts for a long period in
stainless vats with subsequent lees-ageing and a natural malolac�c conversion. Gentle
filtra�on, no fining and a very small quan�ty of sulphur is added before bo�ling.
The Macon-Loché, Cuvée du Clocher (referencing the bell tower just opposite where they live)
is a beau�fully fluid, natural-tas�ng wine. Unimpeded by oak it s�ll retains the textural
element of lees-ageing with notes of lemon, white pepper, quinine and ginger.

Burgundy
Domaine Goisot is made up of 32 hectares, located in Saint Bris le Vineux, neighboring the
city of Chablis. The Domaine has Been exis�ng since the 15th century. The Goisots believe
that great wine begins in the vineyard, which means a tremendous respect for nature and the
environment.
The estate has worked organically since 1993 and is nowadays cer�fied biodynamic. Their
goal is to concentrate their efforts on the poten�al of this terroir.

Touraine
The Domaine du Haut Perron has been passed on from father to son for more than 4
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genera�ons. Each has contributed to expanding it and improving the quality of its produc�on.
Un�l the 1950s, my grandfather, Raymond Allion, cul�vated the estate in polyculture like most
farms in Touraine. A few hectares of vines, cereals, meadows to feed the horse and other farm
animals.
It was not un�l 1968 that my father Guy decided to devote himself gradually to vi�culture,
and succeeded in 1991. Cradled in this environment that I loved, I decided from my childhood
to con�nue this ac�vity. To be able to bring new impetus to the field, I completed the heritage
of family knowhow with vi�cultural and oenological training at the Lycée de Beaune. This
training allowed me to enrich my prac�cal knowledge with that of the latest techniques. It will
materialize through the moderniza�on and development of the family property, upon my
arrival on the Estate in 1999.

Bergerac
Vincenzo de Con� along with his wife & children se�led down in South-West France in 1925.
In 1956, his son Primo de Con� took over the family agricultural business with his wife
Michelle, who looked a�er a couple of horses, and with his brother Albert.
Luc, the 3rd genera�on, se�led down at the farm in the early 80s following his passion for
horses. He inherited a number of old vines, and planted more plots later on, while his wife
Mar�ne started managing the recep�ve side of the business.
His cousin Francis, with whom he grew up with in this large family, joined Luc, Mar�ne & the
business in 1990. He brought with him 20 hectares of vines planted in the Saint Julien
d’Eymet and Grand Caillou areas and took charge of the vines.

Alsace
The goal of the estate is to produce wine that is in harmony with nature. Wine is the memory
of the grape and is capable of transmi�ng the taste of the earth. Since 2000, the estate's
wines have been organically cer�fied by Ecocert. We began prac�sing biodynamic vi�culture
in 1997 in three Grands Crus vineyards. Over the following years, we applied biodynamics
across the en�rety of our estate and since 2010, we have the biodynamic cer�fica�on from
Biodyvin. The vi�cultural prac�ce is labour intensive and more costly but it gives the wine the
purest reflec�on of its terroir and its own iden�ty. In plowing the vineyards, we manage to
make the roots go down to a maximum depth to capture the minerals of the rock degrada�on.
The goal of the estate is to produce wine that is in harmony with nature. Wine is the memory
of the grape and is capable of transmi�ng the taste of the earth. Since 2000, the estate's wine
has been organically cer�fied by Ecocert. We began prac�sing biodynamic vi�culture in 1997
in three Grands Crus vineyards. Over the following years, we applied biodynamics across the
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en�rety of our estate and since 2010, we have had the biodynamic cer�fica�on from
Biodyvin.

Cahors
Léon Verhaeghe, originally from Morsleede, le� his homeland at the start of the 20th century
and se�led in the Lot. In 1958, his son, Charles Verhaeghe and his wife MarieThérèse
established a mixed farming opera�on and created the Cèdre vineyard by plan�ng one hectare
of vine per year on three plots.
In 1973, while con�nuing to dis�ll lavender, Charles made his first bo�ling. His sons, Pascal
and Jean-Marc belong to the second genera�on. Pascal, a
motorcycle enthusiast, discovers or rather rediscovers the vineyard with a Burgundian friend
Jean-Marie Guffens. We are in 1980 “On the Bol d'Or road, I wanted to make a simple stop at
Jean-Marie's... I stayed there for several days, my very first harvest. Eight years later, a�er
studying wine with Mâcon Davayé, and experiences in Burgundy and Napa Valley in
Saintsbury, he decided to take over the family estate with his brother JeanMarc, then a young
wine graduate Tour Blanche in the Sauternes region.

Languedoc

From the stables of Stephane Vedeau and Claude Serra who make wines in southern France
under the names of Domaine Nordoc and Domaine Boussolle. Their vineyards stretch from
the hot Mediterranean coast in southern France to the cooler Ardeche region of western
Province (from where this par�cular wine comes). Low yields and a ruthless approach to
quality control means that behind the label lies some of the best value wines in the region.

Rhone Valley
Les Vignerons D’ Estézargues takes a fundamentally different approach; star�ng in 1995 the
ten different growers in this co-op began to vinify their wine separately and make single
cuvées from their best plots. On the heels of the single cuvée evolu�on Les Vignerons D’
Estézargues began to prac�ce natural winemaking.
Possibly one of the only co-ops in the world to do so, Les Vignerons D’ Estézargues uses no
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external yeasts, no filtering, no fining and no enzymes are employed on the grapes during the
winemaking process. Michael Trebillon is one of the winemakers behind Les Vignerons D’
Estézargues, he grows the fruit for Domaine les Genestas, and Denis Deschamps makes the
wine, where their collec�ve efforts have been hailed by wine lovers and cri�cs around the
world.

Ardeche
Grandfather Gilbert [72 years in 2019] built the cellar in 1979, having been at the Cave Coopera�ve of Valvignères, the wine sold to the merchant trade. Christophe joined the domaine
in 1994, and the first bo�ling was in 1995. Their son Paulin came on to the domain in his turn
in late 2017.
They are one of four organic independent domaines at Valvignères. The Comte's work
comprises 12 ha of vineyards, 7 ha near the domaine, and 5 ha 1 km away, on white stony
limestone with white clay soils, with Grenache on mild slope grey marl soils. From late 2019
there are 3 hectares of cereal – barley, wheat, hay. They have been organic since 2001,
worked with zero added SO2 since 2007, biodynamic since 2009.

Languedoc-Roussillon
Saint Benedict of Aniane, an adviser to Charlemagne, created a vineyard in the Gassac valley in
the 780s. We have every reason to believe that Saint Benedict would have invited
Charlemagne to sample the first wines produced in the valley. Mas de Daumas Gassac’s
Grands Vins were thus born in the shadow of a pres�gious abbey, like most famous great
wines!
1970: Véronique and Aimé Guibert toured the countryside in the Hérault looking for a family
house. At a bend in a road lined with pine trees, they fell under the charm of an old Mas
(farmhouse) and an abandoned mill. Located in the heart of a beau�ful wild valley through
which flowed the Gassac river, the property belonged to the Daumas family.

Bourdeaux Grave de Vayres
The Estate is located on the outskirts, to the North-East of Bordeaux, on 40 hectares that
spread over the villages of Saint-Sulpice-et-Cameyrac, Izon and Vayres. The vineyard of
Château Le Maine Mar�n is split up into several different parcels, whereas that of Château
Toulouze is one single vineyard.
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The grape vine is tradi�onally a creeper with wide-spreading vegeta�on that needs to be
tamed throughout the course of the year. The estate has chosen to treat their vineyard more
as a small, ar�sanal farm rather than an agricultural estate, which implies immense respect for
nature and the environment and the terroir itself. Traceability in the vineyard is nothing new to
them. They have applied this principal for many genera�ons as it is an essen�al factor in
determining the quality of the grapes from the different parcels of the vineyard.
Respec�ng winemaking tradi�ons means concentra�ng all efforts to produce a good wine,
preserving the richness of its own special character. This implies using as few chemicals as
possible, by ploughing over the soil, rather than using weed killers. Also natural rather than
chemical fer�lizers are used in order to preserve the layer of humus around the vines which is
in itself a source of life.

Beaujolais-Morgon
Didier Desvignes, vine grower-winemaker to the soul, is carrying on the work undertaken by
his family for over a century. It was at age just 11 that his passion was awakened. He was
caught both pruning the vines and trying to name the different aromas in the wines at family
tas�ngs. Then, one day, his amused father challenged him to vinify the latest vintage in the
cellar. For him, this was a real eye-opener; here were his first steps in cra�ing a wine. And
what a first a�empt that turned out to be!
Didier was already very keen on having his own vineyards to tend... So, in 1981, he purchased
his first land in the Morgon appella�on area, under the name of Domaine du Calvaire de
Roche-Grès. Quite a striking name that is down to the thirteen monumental menhir-shaped
sta�ons of the cross set in the vineyards that were erected at the beginning of the last
century. From then on, his dedica�on to respect for the vine, his passion and his
me�culousness all contributed to developing high quality.

Italy
Lombardia Brescia
The brother and sister Federico and Silvia Stefini formally founded and guided the 1701
project and cellar today. Together With their collaborators, they take care of the eleven
hectares of one of the most ancient vineyards of the area, 4 hectares surrounded by 11th
century walls. Works on the basis of a choice shared with belief: the principles and methods of
organic and biodynamic vi�culture. This approach, away from any forcing and chemical
interven�on, is also a philosophy of life.
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Veneto Refrontolo Treviso
On the Refrontolo hills arises the Can�na Bernardi, born in 1960 by the ini�a�ve of
Mansueto, who has been able to impart the love for his land and wine to his sons, Pierluigi and
Adriano, and to the grandsons, the third genera�on of vintners, who con�nue their work in
the winery today.
The wines of Can�na Bernardi are born from the fine grapes, hand-picked in the vineyards of
the most authen�c area of Conegliano Valdobbiadene Prosecco Superiore. The family-run
business has now become a reference point for the produc�on of high quality wines, produced
with the latest technology but respec�ng tradi�onal rules.

Emilia Romagna Parma
Camillo Dona�’s version is a happily serious li�le warbler from the land of Verdi. Camillo
prunes the vines severely in order to acquire grapes with greater concentra�on, farms
biodynamically and picks at full maturity.
Vinifica�on takes place with the macera�on of the grapes on the skins to obtain a wine rich in
colour and body. A�er a gentle pressing of the grapes the must is repeatedly pumped over to
extract the most possible colour and body. The wine undergoes an en�rely natural
fermenta�on – no yeasts, no enzymes, no sugar added. It is then le� to rest un�l December or
January. This process allows the wine to filter naturally from impure substances. The resultant
wine is then transferred to bo�les where it con�nues its fermenta�on un�l dryness.

Abruzzo Chieti

Castelcerino Veneto
(W) Soave Castelcerino
Filippi`s estate and vineyards are located in Castelcerino, in the highest part of the Soave
DOC. The property was owned by a noble Tuscan family, the Con� Alber�, from the 1300’s to
the beginning of the twen�eth century. In the beginning of the 1900’s they sold the villa and
can�na to the Visco family. Filippo Filippi, who runs the estate, represents the current
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genera�on of the family. His mother’s maiden name is Visco so Filippo is related to both
families – the Visco and the Con� Alber�.

Tuscany Grosseto
A�er many years working for some of the most pres�gious estates in Maremma, in 2006
Antonio Camillo took the chance to branch out by himself star�ng with five hectares of
vineyards purchased in his na�ve southern Tuscan locality, near the border with Lazio. His
winery is nearby near the small town of Manciano. He cul�vates his vines using tradi�onal
methods with minimal interven�on and only organic products such as copper and sulphur.

Marche Ascoli Piceno
Ciù Ciù wines are the authen�c expression of the company’s commitment and tradi�on, the
result of research and quality in both the vineyard and in the cellar, but also of a natural winegrowing ecosystem of quality with a “terroir” (microclimate, soil and subsoil) that is unique and
irreplaceable. In the farm, even if it is a family run business, works a technical group whose
aim is to restore the wine and oenology inheritance of the wines of Region Marche.

Marche Ancona
Fa�oria san Lorenzo is a family opera�on dedicated to the produc�on of organic and
biodynamic wines in the farm that Natalino Crognale� inherited from his father Gino, who in
his turn had inherited it from his father Enrico. Natalino, together with his mother, Vera
Biondini, manages the vineyards which are situated in Montecaro�o where Natalino was born
and raised, and in the nearby communes Ostra, Ostra Venere e Corinaldo. Natalino lives on
the estate with his wife, son, mother and the numerous farm animals for which he names his
wines.
All the vineyards are organically and biodynamically farmed, and all the agricultural opera�ons
are made by human hands in order to preserve the plants, the soil, and the environment.
Natalino is also in charge of the soil management and of the wine-making opera�ons.

Campania Caserta
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We have been producers for two genera�ons and farmers for many. We carry philosophy that
you breathe from an within us the values of the earth and a early age. The branches of my
family are different and similar together, both anchored to the earth, my grandmother's father
was a farmer on the slopes of Vesuvius.
The vine and the wine have always been part of their daily life, from the great-grandfather
Ciro who almost venerated them, not allowing anyone that he did not feel capable of
approaching and touching them or from the eldest son Ciro, son of my grandfather Roberto,
who is he was the first to start the produc�on and sale of wine, albeit in an embryonic form,
without devo�ng himself to the cul�va�on of grapes. My grandfather Roberto was adop�ve
and the only news I found through historical research is that his mother was also the daughter
of peasants but from the province of Benevento in Solopaca, an area also with a great winegrowing voca�on. Two different worlds that find themselves in their love. Of a man for their
six children, and for the land. Anagramming the for a woman, of parents le�ers of our surname
you discover that the word eNO is present with all its strength and its meaning.

Lazio Latina

The Tomei farm was founded in 2017, from the tradi�on and farming experience of our family.
The land, owned by our family for three genera�ons, was mainly cul�vated with vegetables
and wheat with small por�ons of vineyards.
Our winery sits in the municipality of Sezze, in the area of the ancient Arches of San Lidano: a
bridge of Roman origin that connected the ancient Via Se�na with the famous Appian Forum
and which today represents and iden�fies our company logo.
Our choice from the very beginning has been to plant exclusively na�ve Agropon�no vines:
Bellone and O�onese with white grapes, Cesanese and Abbuoto with black grapes.

Piedmont Monferrato
Fabrizio Iuli was born here and has always lived here. He likes to make wines in the
Piedmontese tradi�on (using cement and oak). Based on the characteris�c white earth and the
minerality of the soils I aim to make subtle wines. I like wines that are interes�ng, easy to
drink, and hopefully elegant, fresh, crisp and vibrant. I am in the process of extending our
range with new wines made from abandoned old Piedmontese varie�es like Slarina and
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Baratuciat.

Piedmont Alessandria
Just 10 km outside of the ancient town of Tortona in North West Piemonte lies the
Agricultural Coopera�ve known as "Valli Unite" which has been opera�ng for over twenty
years, and is today managed by 12 partners. O�avio Rube is one of the founders of this
excellent organic coopera�ve which has become the backbone of the local economy.
Having consolidated the family vineyards of the founding members, the coopera�ve began
wine produc�on in the early eigh�es. In contrast to the post-war genera�on of their parents,
the founders rejected 'chemical' agriculture, and went back to pre-industrial tradi�ons of vine
cul�va�on and winemaking, producing organic wines. With the environment in mind they also
sought to limit the use of chemicals, including sulphur. Today the coopera�ve produces a
range of sought-a�er wines including this juicy blend of Dolce�o and Merlot.

Piedmont Novi Ligure
Stefano Bello� understood farming and the language of nature at a fundamental level; He
made wines that were wild, long-lived and spoken deeply of their origins. He was the spirit of
real appella�on and fought hard to maintain the integrity of that word, o�en finding himself
deeply at odds with bureaucracy. He was a kind of wine-poet and warrior-philosopher, and
inspired huge devo�on amongst those who knew him in�mately. Stefano produced fine wines
respec�ully of nature for more than forty years. His Cascina degli Ulivi was a true polycultural
endeavour, a self-sufficient farm, growing vegetables and cereals, breeding animals for milk,
meat and eggs, and making bread and cheese.

Veneto
The estate of Monte Dall'Ora is owned by Alessandra and Carlo Venturini and is located at
Castelro�o, in the hills outside Verona. The Venturinis are firm adherents to biodynamic
principles and encourage the growth of biodiversity by plan�ng herbs such as rosemary and
lavender in the summer to a�ract bees and by sowing cereals in the winter, the roots of which
aerate the soil. In addi�on, indigenous grape varie�es are employed wherever possible.
Valpolicella Sase� is a blend of Corvina, Corvinone, Rondinella, Molinara and Oseleta and is
fermented in stainless steel tanks using only natural local yeasts.
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Puglia
An�ca Enotria has 12 hectares of vines just outside the Puglian town of Cerignola and just a
few kilometres from the Gulf of Manfredonia on the Adria�c coast. It's run by Raffaele di
Tuccio along with his wife Antonia and son Luigi. The enterprise started in 1985 when Raffaele
bought a run-down 18th century farmhouse, or masseria, and, with Antonia and Luigi, spent
the next few years bringing it back to life. In 1993 they set about conver�ng the whole estate
to sustainable and organic cul�va�on.
Whilst organic winemaking is their main occupa�on they also grow fruit, vegetables and olives
and along with wine they also sell their own organic tomatoes, preserves and olive oil. In the
vineyards they grow tradi�onal, indigenous Puglian varie�es such as Nero di Troia, Primi�vo
and Negroamaro as well as Aglianico, Falanghina, Montepulciano and a li�le Sangiovese. The
di Tuccios are very much a part of their Puglian landscape and are completely commi�ed to
working in harmony with the land to grow honest and natural produce from it.

Puglia

Valen�na Passalacqua built her philosophy inspired by this land which encouraged me to tune
in, listen and truly appreciate these many loving gi�s.
Her wines are dear to her, like children. She reflects on their different iden��es and quali�es,
promo�ng them in their special harmony. And when these are ready, I share them with the
world.
She plays in the countryside under the warm sun of the Gargano, caressed by the salty winds
of the sea. The vineyards preserves and renew these memories. Each vineyard has its own
unique story that I have to be in tune with to truly represent the earth.
Her philosophy is the joy of living in harmony with nature and savoring the smallest details of
everyday life. It is a joy to express deep gra�tude to Mother Earth and her many loving gi�s.
Peaceful life is our mission as natural wine producers. We want to share this philosophy with
you and others, crea�ng a chorus of empathy that can lay the founda�on for a be�er future.

Umbria
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Andrea and Pilar, brother and sister, represent the next genera�on of the Gri� family.
Following their studies and travels around the world, the two began their journey in the family
business, deciding quickly to launch an original project, allowing them to invest their passion,
skills and love for wine.Star�ng with some of the best vines from I Girasoli di Sant’Andrea and
a clear, pure and radical philosophy, the siblings created new wines – and more interes�ngly –
a new business idea.The conven�onal management of the company’s origins no longer exists:
Andrea and Pilar have embraced clean agriculture and vi�culture that is a�en�ve to the wellbeing of the environment and the health of its fruits, fundamental grounds for ar�sanal wines
that respect their land.An idea well rooted in the company’s new leaders, overseeing the
vineyard and the can�na, every step of the way.

Abruzzo Chieti
Masciarelli Tenute Agricole was established in 1981 from the entrepreneurial intui�on of
Gianni Masciarelli, a symbol of Italian wine and protagonist of the success of modern wine
produc�on in Abruzzo. The bea�ng heart of the winery is in San Mar�no sulla Marrucina, in
the province of Chie�, and includes vineyards and olive groves, in all 4 provinces of Abruzzo.
Wine produc�on – while also having a small produc�on of extra virgin olive oil – now has 18
labels and five product lines: Classic Line, Gianni Masciarelli, Villa Gemma, Marina Cve�c, and
Castello di Semivicoli. In the constant and renewed work for innova�on, but with respect for
the environment and tradi�on, Masciarelli inaugurated, a�er a long restora�on, Castello di
Semivicoli, a seventeenth-century baronial mansion, which is now a Relais de Charme in the
vineyards, a driving force of wine tourism in the area. Strongly supported by Marina Cve�c,
Gianni Masciarelli line was born in 2014 as a dedica�on to his partner in life and professional
challenges. Consis�ng of Montepulciano, Trebbiano, and Cerasuolo d’Abruzzo DOC, this line is
produced with quality grapes from the vineyards of Loreto Apru�no (Pescara), a par�cularly
suitable area with excellent exposure and significant temperature difference.
Sicily Vi�oria

The Azienda Agricola COS works with biodynamic principles of agriculture, a method that is
based on the philosopher Rudolf Steiner’s teachings. These teachings incorporate the ideas of
organic agriculture while at the same �me they use a holis�c approach that considers the
earth and the vine to be part of a wine system that develops together. With this philosophy in
mind, the COS winery works using our ancient tradi�onal techniques to cul�vate our vines.
We think of ourselves as being the head of the family that looks a�er our vines, including
pruning in a way that is best for both the vine and the grapes.
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Acamo
From the west coast of Sicily comes this wonderful range of crisp wines that are produced
using a process of minimal interven�on. The team at Ciello worked in an organically cer�fied
manner, using limited fining agents and undertaking only very basic filtra�on before bo�ling.
As a result some bo�les show a small amount of very fine lees sediment, o�en giving the wine
a cloudy appearance. This lends the wine greater flavour, texture and mouthfeel – a�ributes
that Ciello believe ensure these wines are a true representa�on of their natural Sicilian terroir.

Spain
Somontano

Bodegas Pirineos belongs to the Bodegas Barbadillo group. Authen�c varie�es of great
oenological value such as macabeo, moristel or parraleta coexist perfectly with the foreign
merlot, cabernet sauvignon or chardonnay in the vineyards of this winery. A miscegena�on
that brings its unique character to its wines. It comes from the emblema�c vineyards of the
Sierra de la Candelera at the foot of the Sierra de Guara.

Barcelona
“Vora la Mar” is 100% Pansa Blanca grapes (A.K.A. Xarel.lo) sourced from a long established
organic estate, Alta Alella. The vineyard is located 2 km from the Mediterranean sea. Part of
the wine is aged on its fine lees, with regular s�rrings which gives it extra body and mouthfeel,
and also a strong expression of the vintage and the ability of aging. Full of floral and citrus
aromas, with mineral notes and a slight saline touch that dis�nguishes it. Wonderfully fresh,
precise and vibrant. “WINE IS SOCIAL”, Barcelona, Vora La Mar is a collabora�on between
Wine is Social, a group of young wine professional and Eric Narioo of Vino di Anna (Sicily) and
Les Caves de Pyrene.
The idea is to make wine, from organic grape wine minimal interven�on in the winery and
offering them at fair price.
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Rueda
Angel Rodriguez farms 25 hectares in Rueda in the Cas�lla y Leon department of north west
Spain and is said to produce the best wines in the region. The estate has been in the family
since 1794 and Angel is credited with the single-handed revival of the indigenous Verdejo
grape which has been grown in the area since the 11th century but became almost ex�nct in
the 1970's.
Mar�nsancho is a single-vineyard that was planted with Verdejo in 1976, the vines from
cu�ngs taken from a one-acre site of prephylloxera vines which has been cul�vated since the
17th century. Today, the origins of most of the Verdejo vineyards in Rueda can be traced back
to Mar�nsancho cu�ngs and for his work Angel was recently honoured by King Juan Carlos of
Spain.

Rias Baixas
Rias Baixas is the only exclusively white wine appella�on in Spain and is located in the
northwest region of Galicia. Because of its cool, oceanic climate, the Albarino grape from
which most of the region's whites are made, thrives to produce light and fresh wines.
Founded in 1990 and situated in the O Rosal valley near the River Mino, Bodegas Terras
Gauda is the leading producer in the region and is notable for owning 85% of its own
vineyards, the remainder of the grapes are provided under strict quality control agreements
with other local growers. Abadia de San Campio is 100% Albarino from high eleva�on
vineyards in southern O Rosal and is aroma�c and intense.

Tenerife, Canary Islands
Bodegas Tajinaste
Named for the beau�ful flower that grows on Tenerife (which is also depicted on the labels),
Tajinaste is run by the indefa�gable Agus�n García Farris. He works alongside his parents,
Cecila ("Chilla") and Agus�n Snr., who are both sevety years old going on thirty. The bodega
was started by Agus�n's grandfather. They own three hectares in the Valle de la Orotava, and
their oldest vines were planted in 1914. Many are trained on the very tradi�onal method of
'cordon trenzado' or "braided cordon" a method of training vines where their branches
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intertwine with each other crea�ng a sprawling plant that grows on the ground. Historically
vines were trained like that so that they could easily be moved and rearranged in order to
allow other crops to be planted in the same plot. Having trained in Bordeaux, Agus�n is a
precise winemaker. He vinifies each parcel separately, which has allowed him to get to know
the character of each vineyard so well that he can masterfully blend extremely consistent and
beguiling wines year a�er year.

Alicante
At Casa Balaguer we are the third genera�on of vine growers. We con�nue the hard work
started by our grandparents over 65 years ago. As the first genera�on to make bo�led wine
our philosophy is to produce high quality wines with as li�le human interven�on in the winery
as possible. In order to achieve this the work that takes place in our fields is fundamental.
Everything is done to favour the best quality grapes produced under the strict principles of
organic and biodynamic agriculture.

Montsant
The non conformist project in Montsant DO Tarragona Celler Comunica is the work of the
mercurial vi�culturists Pep Aguilar and Patri Morillo. Having worked as consultants in nearly
every wine region on the Mediterranean coast, they've se�led in an old farmhouse estate,
known as Mas d'en Cosme, in the town of Falset on the border of Priorat and Montsant. The
estate comprises seven hectares of old Garnacha and Carignan vines, and a li�le chunk of
Syrah, all planted on a soil of decomposed grani�c sands shot with myriad types of slate.
Celler Comunica wines are almost the opposite of what's become typical across the border in
Priorat. Pep and Patri use no oak at all; they prize freshness and bright clean fruit over dry
extract and high alcohol. The wines are immensely sluggable and thirst quenching, and provide
a fascina�ng insight a terroir that's too o�en hidden behind alcohol and oak. Based in the
town of Falset on the border of Priorat and Montsant, Celler Comunica comprises seven
hectares of old Garnacha and Carignan vines, and a li�le chunk of Syrah. Mercurial i�culturists
Pep Aguilar and Patri Morillo produce wine that's almost the opposite of what's become
typical across the border in Priorat. They use no oak at all, and prize freshness and bright clean
fruit over dry extract and high alcohol. Celler Comunica wines are immensely sluggable and
thirst quenching, and provide a fascina�ng insight a terroir that's too o�en hidden behind
alcohol and oak.
In the municipality of Falset, it is a farm that they are in love with. Located between the
Baboixos and Fontanals areas, with views of the Mola de Colldejou and the Sierra de Llaberia,
its climate is dry but on summer evenings, no ma�er how hot the heat, the garbinada always
touches it and the vineyards and the earth appreciate it.
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Catalonia Penedes
Under the guidance of current owner Gerard Jané this excellent winery near the Catalonian
coast between Barcelona and Tarragona has been making some excellent wines and have long
been at the forefront of modern winemaking in the region. This, their delicious red blend is
made from Syrah and Tempranillo grown on the richer soils of their inland vineyards while the
other varie�es are grown on sandy, coastal terrain. A�er fermenta�on the wine is aged in
French oak for 8 months prior to bo�ling. The resul�ng wine is full of red berry and bramble
aromas along with some spicy and dusty, herby notes. It's rich and intense with flavours of
black fruits, cassis, black pepper and vanilla. There's a good layer of grippy tannins, firm
structure and a long, fresh finish. A very well made wine.

Portugal
Ponte de Lima Viana de Castelo
Born in Lisbon with an inclina�on for metaphysics, Vasco thought of being an astrologer in his
teens, then decided to become an architect. In his twen�es he discovered Steiner’s
philosophy, and went on to study pedagogy and sculpture in England, where he also
discovered an interest in woodworking and furniture design. On his return to Portugal, he led
the Waldorf movement for many years alongside his own furniture design company. In his
thir�es he had a life changing encounter with a Buddhist monk, where a bo�le of wine was
shared. This event, taken by Vasco as a personal mee�ng with Dionysus, led him in 2003 to
start a wine project in Casal do Paço, a semi abandoned property belonging to his family since
the 17th century.

Lugar de cello, Mancelos
To achieve its objec�ves, from the beginning it followed a very different path from what was
usual for the produc�on of Vinho Verde: refusing, for example, to introduce CO2 in wine,
which was what at the �me defined the style of Vinho Verde or the accept the concept
defined for the sub-region of Amarante, without previously studying the behavior of the
varie�es in its “terroir”. Thus, it has in produc�on since 1996 the Terroir Mineral Green Wine,
from the Loureiro and Avesso grape varie�es, with a crystalline and deep profile, which allows
it to evolve in the bo�le and improve with age.
In this way, it also contradicted the common sense that Vinho Verde could only be drunk
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young and that it did not have any capacity for evolu�on, showing that working with the
objec�ve of quality, this wine can age like any other wine of character. With the deepening of
the knowledge of its “terroirs”, of the behavior of the grape varie�es and of the numerous
trials in the vineyard and in the cellar, the vineyard was readjusted to produce the various
wines of Quinta de Sanjoanne.
Currently, the vineyards at Quinta de Sanjoanne have the following grape varie�es: Arinto,
Alvarinho, Avesso, Trajadura, Malvasia Fina and Loureiro. At the end of the 90s, with the
development of the ac�vity, João Pedro Araújo's family decided to acquire Quinta da Vegia, in
order to also start producing red wines. Located in the Dão Region, next to the village of
Penalva do Castelo, it currently has 20 hectares of vineyards. Its variety followed a careful
choice of grape varie�es - Touriga Nacional, Tinta Roriz, Tinta Amarela, Alfrocheiro and Tinto
Cão, Encruzado and Bical - in order to create Quinta da Vegia wines.
On both farms, Sanjoanne and Vegia, Casa de Cello has always been concerned with
environmental responsibility. Thus, for all cultural decisions, as well as for the protec�on of its
vineyards, Casa de Cello prac�ces “sustainable farming” in order to produce healthy and
quality grapes, in order to fully guarantee the expression of its “terroirs” ”In the wines it
produces. As an independent winegrower, at Casa de Cello you control every step of the
process, from the vineyard to the commercializa�on of the wines: cul�vate the vineyard,
harvest, vinify, stage, age and bo�le the wines that you are proud to make known.

Austria
Kamptal
Mar�n & Anna Arndorfer
Because of their experience that nature is the strongest force, we'd love to work with her.
Because the knowledge that the soil is the most intelligent part we deal with, we‘ve decided
26 to trust him. Because of the beliefs that the plants nourish our soil, we let them grow. With
these ideas and confidence we don‘t interact in the cellar, which causes our wines to transport
the natural taste of the grape. These decisions we make by ourselves and let our personali�es
speak in our wines. We think that winemakers are ar�sans, or even ar�sts. Their work requires
crea�vity, sensi�vity and an enormous amount of personality. Everything you would a�ribute
to an ar�st..... We have made it our task to produce wines that unite origin and passion, wines
that arouse curiosity in the wine world across the globe.

New Zealand
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Marlborough
Nestled under the southern foothills of Marlborough’s Wairau Valley, Clos Henri is the wine
estate me�culously established and organically run by the famous Sancerre wine growing
family of Henri Bourgeois. Uni�ng 10 genera�ons of winegrowing know-how from the
Bourgeois family, Clos Henri cra�s textural and elegant wines, capturing the intense
Marlborough character with the aim to reveal the iden�ty of the Clos Henri terroir and a true
sense of place in the wines. From the three different soil types of the estate, par�ally
comprising a clay hill slope, the family uses the best of French and New World wine growing
techniques to capture the essence of Marlborough’s intense character and reveal the iden�ty
and depth of the Clos Henri terroir.

Chile
Itata Valley
Leonardo Erazo created “A Los Vinateros Bravos” winery in the heart of the Itata region (south
of Chile). The vines of Itata thrive in a steep hills landscape without irriga�on. Bush vines are
very old in this region, and finding 100 years old vines is common here. The volcanic and
grani�c soil provide an extraordinary environment for root growth resul�ng in very healthy
vineyards.
Leonardo doesn’t interfere with the terroir to bring a strong sense of place into the bo�le.
Winemaking is simple, using only na�ve yeast and cement tanks for fermenta�on and aging.
Authen�c wine, full of life, vibrancy, tension, and freshness.

Colchagua
The Me�c wines are made by a French/English/Spanish expat, who consults for many wineries
in Chile and has his own business sourcing grapes from sustainable and in many cases organic
vineyards. They make the wines with
less manipula�on than one would expect at this level. Me�c was the term used in Ancient
Greece for a foreigner living in Athens that contributed to the cultural and economic life but
did not have the same rights as a true ci�zen. This wine was inspired by the famous song ‘Le
Métèque’ by Georges Moustaki and led Luca to call this wine Me�c.
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Bio Bio Valley
Mauricio of Estación Yumbel is arguably producing the most honest and authen�c expression
of Pipeño in a remote sec�on of the already rural Biobío. While in recent years Pipeño has
been coopted and used as a marke�ng tool to describe and sell a variety of different wines, it
is at it’s essence a country/farmer wine made from 100% País that ferments and ages in pipas.
Pipas are old ver�cal large barrels made from Raulí.

Argentina
Mendoza
Founded by Alberto Zuccardi in 1963 and located at Maipu in Argen�na's Mendoza Valley.
Today the business is run by Alberto's son, Jose-Alberto Zuccardi, who has transformed the
estate into one of the leading producers in South America. Mendoza is actually defined as high
desert (rainfall hardly ever exceeds 200mm.annum) so irriga�on is vital and is provided when
the snow caps of Andes mountains melt in spring�me. This brings unique and par�cular
characteris�cs to the vineyards such as a wide temperature range, marked seasons, great
luminosity and a lengthy period of matura�on.

South Africa
Stellenbosch
Radford Dale was founded in 1998 when Ben Radford and Alex Dale first made wines
together. We believe in combining innova�on with a healthy respect for tradi�on. In other
words, our approach is old plus new, and the best of both worlds. We specialise in the
mountainous vi�cultural sub-regions of the Helderberg area in Stellenbosch, Elgin, and the
Perderberg area in Swartland. This is a fancy way of saying that we work with grapes from all
of these areas – the right grapes for the right wines (rather than growing all the fruit on our
property).
Radford Dale is a business. But it’s also much more than that. Our “business” is also a way of
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life, a team, a common ethic and a set of values. As much as we avoid compe��ons, medals,
trophies and the craving for status that seems to drive many egos in our industry, we do want
official recogni�on for other aspects of our daily interac�on with the land, its people and the
planet.

Sweet Wine
Bordeaux
Chris�an Roche has an impressive family connec�on to Monbazillac. His grandfather was part
of a group that bought Château du Monbazillac to form the local co-opera�ve. In 1946
Chris�an's parents purchased and began restoring the nearby ancient rectory and finally le�
the co-opera�ve in 1968 to produce the first vintage of their own Domaine de l’Ancienne
Cure. Chris�an now directs this estate just a few kilometers from Bergerac, producing a full
range of dry-to-sweet red and white wines. Beyond his adop�on of biodynamic vi�cultural
principles, Roche demands careful hand-harves�ng and sor�ng of the Botry�s affected grapes
to ensure the consistent concentra�on and complexity of Domaine De L’Ancienne Cure.
Monbazillac has a long history (known as early as the 14th century) and is one of the world’s
great sweet wines. Chris�an Roche has emerged in the last five years as one of the best
growers in this appella�on. The vineyard on Monbazillac hill is posi�oned on limestone
interbedded with molasses sands and marl and the special micro-climate of its posi�on on the
north-facing slopes is par�cularly conducive to those autumnal mists which harbour the
microscopic fungoid growth called botry�s cinerea.

Languedoc
Clos du Gravillas is based in the village of Saint-Jean de Minervois in the shadow of the
Montagne Noir in the Minervois region of Languedoc-Roussillon. The 6-hectare estate is
owned and run by American
John Bojanowski and his wife Nicole who hails from Narbonne. They began in 1999 with just
1 hectare of ancient Carignan and Grenache Gris vines and over the past few years have
acquired more land and planted more vines including Cabernet Sauvignon, Syrah and
Mourvedre. The estate is run strictly along organic lines and today produces some of the finest
wines of the region. This 100% Muscadet de Saint Jean de Minervois is from vines grown at
300m above sea level. Yields are eye wateringly low and the resul�ng wine is aged in stainless
steel tanks.
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Rousillion
Clos des Paulilles is based in a small pre�y Mediterranean seaside village just north of the
Franco-Spanish border. The vineyard was established in 1800 and acquired by Cazes in 2012.
Collioure is considered to have some of the finest wines in the south of France, an
unsurprising fact when you realise that its yields are some of the lowest in France. The soils
are a schist, on very steep terraces and rolling hills, totalling 90 hectares. The estate works
with biodynamic vi�culture, aiming for natural balance through biodiversity and minimal
interven�on.

Loire Valley
Vincent and Catherine Ogereau are currently considered among the outstanding producers
from the dynamic Anjou region of the Loire Valley. The 20 hectare estate has been in the
family since 1890 and is situated on the banks of the Coteaux du Layon tributary of the River
Loire, near the medieval city of Angers. Everything is organic at the farm and quality control is
vigorous both in the field and cellar. This luscious and rich swee�e is made from 100%
botry�sed Chenin. The estate was originally purchased by the Ogereau family in the 1890s,
yet over �me their emphasis has rarely changed, with the current winemakers maintaining a
focus on the importance of grape quality. Apparently, Vincent Ogereau plays music to his
wines whilst they are maturing in cask - the results are certainly worth it!

Piedmont
The Bera family farm is in Piedmont, in the Langhe area between Alba and As� on the road
from Barbaresco and Neive that climbs up towards Neviglie. Here, countryside life is �ed to a
tradi�on that knows no boundaries. The basic philosophy is always to maintain utmost respect
to the tradi�on of the territory and to every manufacturing prac�ce. With a great passion and
a great desire to make high quality wines, all phases of the work are followed directly, from the
cul�va�on and crushing of the grapes, to the bo�ling. It is because of this hard work and
passion that the winery has received important na�onal and interna�onal awards. The family
produces Moscato for the produc�on of As� and Moscato d’As�, and Nebbiolo to make
Barbaresco, Nebbiolo Langhe and the amazing Sassisto. But Valter and his two sons also look
ahead. So while they con�nue to produce Dolce�o and Barbera to stay true to their territorial
wines, they also produce Chardonnay and Pinot Nero for their unique and intriguing Alta
Langa Bera Brut metodo classico.
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Fortified Wine
Port

Sherry
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Contact information
Gennaro
07760 339 136
info@naturalgrowthwine.co.uk
www.naturalgrowthwine.co.uk
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