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Fine
organic wines
of Laguardia

We treat and respect wine for what it is, an art. We elaborate organic wines with
biodynamic and regenerative prototypes. Wines of excellent quality that are linked
to our land and culture. To the people, the traditions, of course, to nature, whose
rhythms and cycles we respect with great humility. Our passion is to best interpret
the origin of where they proceed, to elaborate fine wines that are healthy and
transparent. Bottled moments. Fountains of pleasure that transport us to its year
and space with great emotion.
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Range of wines
Our wines are Laguardia, and as such, that is what happens here. Our wines portray
the reality of the vintage climate, which is expressed in our magical parcels that are
contained within the the guardship of Sierra Toloño-Cantabria while exposed to the
meteorology of Laguardia.
Nature sends it and we simply accept it as is. We search the climatic reality of each
vintage believing in that the best wine is about to arrive.
We keep our traditions alive, knowing that a great wine is linked to this place, its
people and its culture. We elaborate wines rendered by the labor of differentiation and
in search of excellence.

Wines of Laguardia
The terroir of a town that breathes viticulture history
and tradition. To reflect once again the humility
and pride of town wines (conveying the value of its
people, its culture and traditions) just as our past
generations have done.

Unique single vineyard wines
The attitude of hidden spaces, of parcels almost
unseen, of magical nooks reunited in one bottle
ready to offer a selection of unique treasures
provided by nature.

Exceptional single vineyard wines
The romanticism of extracting the soul of parcels with
incredible potential. The alignment of all variables so
that a vine can be a spectacle for all the senses.
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Wines of Laguardia

Tradición
Back to the origins

The vineyard
Grapes from our youngest vines, from 20 to 40 years old, located
in Laguardia.

Grape varieties: 85% Tempranillo 10% Garnacha 5% Viura
Grow: Organic viticulture with biodynamic and regenerative
practices.

Harvest: Hand-harvested in boxes of 15kg. Grape sorting both in
the vineyard and in the winery. Yield: 5000 kg/ha.

Soil: Calcareous-clay.

Elaboration

Method: Vinification in concrete vat, pre-fermentation with cold
temperature.

Fermentation: With indigenous yeasts during 20 days with soft
crushing and pump overs. Malolactic fermentation in concrete vat.
Bottling: Without finning nor stabilization.

Sensations
Nice scent of violet and red fruits. Aromas of licorice. Easy to drink
with a great finish. Very delicate and elegant in mouth where the feel
of the frutal energy found in the nose is appreciated.

Consume: To consume now or in the next 3 years.
Serve: To serve between 14º and 16º to appreciate all its potential.
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Wines of Laguardia

Pequeñas
Parcelas
Blanco
Lights of vitality
and elegance

The vineyard
Grapes from small plots located in Laguardia.

Grape varieties: 90% Viura 10% Malvasía
Grow: Organic viticulture with biodynamic and regenerative
practices.

Harvest: Hand-harvested in boxes of 15kg. Grape sorting both in
the vineyard and in the winery. Yield: 4000 kg/ha.

Soil: Calcareous-clay.

Elaboration

Method: Vinification in concrete vat, pre-fermentation with cold
temperature.

Fermentation: Fermentation with indigenous yeasts during 8 days.
Breeding: 6 months in concrete vat on its lies with batonnage.
Bottling: Bottling without finning nor stabilization.

Sensations
Bright with straw hues. Good intensity and finesse. Predominant
flowers and wild aromatic herbs along with subtle aromas of exotic
fruit. A wine with an extroadinary liveliness and tension.

Consume: To consume now or in the next 5 years.
Serve: Between 6º and 9º to appreciate its potencial.
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Wines of Laguardia

Pequeñas
Parcelas
Tinto
The transparency
of a land

The vineyard
Grapes from small plots located in Laguardia.

Grape varieties: Tempranillo 100%
Grow: Organic viticulture with biodynamic and regenerative practices.
Harvest: Hand-harvested in boxes of 15kg. Grape sorting both in the
vineyard and in the winery. Yield: 5000 kg/ha.

Soil: Calcareous-clay.

Elaboration

Method: Vinification in concrete vat, pre-fermentation with cold
temperature.

Fermentation: Fermentation with indigenous yeasts during 20 days

soft crushing and pump overs.

Breeding: Malolactic fermentation and 12 months in french oak barrels.
Bottling: Bottling without finning nor stabilization

Sensations
Red violet with bright coat. Good intensity and finesse. Aromas
of liquorice, fines herbs, mixed with fine hints of oak. A wine with
volume, full of fruity sensations with a balanced acidity and sweet
tanins that provide structure and persistence.

Consume: To consume now or in the next 10 years.
Serve: To serve between 14º and 16º to appreciate all its potencial.
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Unique single vineyard wines

Recoveco
Valcavada

The vineyard

Character and
harmony in perfect
conjunction

Grape varieties: 80% Tempranillo 20% Garnacha
Grow: Organic viticulture with biodynamic and regenerative

Grapes from one spot: Valcavada en Laguardia. Year of plantation:
1990 and 1995.

practices.

Harvest: Hand-harvested in boxes of 15kg. Grape sorting both in
the vineyard and in the winery. Yield: 4000 kg/ha.

Soil: Clay-sandy soil with limestone.

Elaboration

Method: Vinification in concrete vat, pre-fermentation with cold
temperature.

Fermentation: Fermentation with indigenous yeasts during 20 days
with soft crushing and pump overs.
Breeding: Malolactic fermentation and 15 months in french oak

barrels.

Bottling: Bottling without finning nor stabilization.

Sensations
Intense cherry red color. Complex nose where the transparency
of black fruits give way to more mineral notes. Good structure of
marked tannins.The blend results cheerful and vibrant.

Consume: To consume now or in the next 15 years.
Serve: To serve between 14º and 16º to appreciate its potencial.
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Unique single vineyard wines

Recoveco
Alto de La
Huesera
The strength and
magic of the primitive

The vineyard
Grapes from one single vineyard: San Julián en Laguardia.
Year of plantation: 1945.

Grape varieties: 90% Viura 10% Malvasía
Grow: Organic viticulture with biodynamic and regenerative practices.
Harvest: Hand-harvested in boxes of 15kg. Grape sorting both in the
vineyard and in the winery. Yield: 5000 kg/ha.

Soil: Extremely calcareous with limestone.

Elaboration

Method: Vinification in 225L French oak barrel.
Fermentation: spontaneous with indigenous yeasts.
Breeding: 15 months in french oak barrels on its own lees with

batonages.

Bottling: Bottling without finning nor stabilization.

Sensations
Subtle tropicals surround by citrus that dominate in a short time. A
touch of balsamic and very fine liquorice. Some mineral notes on the
palate and a lot of freshness. Simplicity makes it complex at all levels.

Consume: ConsumeTo consume now or in the next 10 years.
Serve: To serve between 12º and 14º.

-8-

Catalogue of wines 2021

VIÑERON INDEPENDIENTE

Unique single vineyard wines

Recoveco
San Julián
The conquer of
elegance

The vineyard
Grapes from one single vineyard: San Julián en Laguardia.
Year of plantation: 1955.

Grape varieties: 95% Tempranillo 5% Other
Grow: Organic viticulture with biodynamic and regenerative practices.
Harvest: Hand-harvested in boxes of 15kg. Grape sorting both in the
vineyard and in the winery. Yield: 4000 kg/ha.

Soil: Extremely calcareous with limestone.

Elaboration

Method: Vinification in concrete vat, pre-fermentation with cold
temperature.

Fermentation: With indigenous yeasts during 20 days with soft
crushing and pump overs.
Breeding: Malolactic fermentation and 18 months in french oak

barrels.

Bottling: Bottling without finning nor stabilization.

Sensations
Complex nose with hints of mature cherry and fines aromatic herbs.
Subtil and elegant. Fine and silky tanins. Exuberant and delicate.

Consume: To consume now or in the next 20 years.
Serve: To serve between 14º and 16º. To open half an hour prior to its
consumption to appreciate all its qualities.
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Exceptional single vineyard wines

Glorya-Finca
Valcavada
Energy and
natural subtleness

The vineyard
Grapes from one single vineyard: Valcavada in Laguardia.
Year of plantation: 1995.

Grape varieties: Garnacha 100%
Grow: Organic viticulture with biodynamic and regenerative practices.
Harvest: Hand-harvested in boxes of 15kg. Grape sorting both in the
vineyard and in the winery. Yield: 4000 kg/ha.

Soil: Smooth hillside composed mainly of clays and limestones.

Elaboration

Method: Vinification in 500L oak barrel
Fermentation: With indegenious yeasts during 20 days with soft

crushing and pump overs followed by the malolactic fermentation in
500 L oak barrel.

Breeding: 15 months in French oak barrels.
Bottling: Bottling without finning nor stabilization

Sensations
Light color. Elegant and refined nose. Heavy fruits with fresh hints.
Structure provided by the harmonious elegance of fine tannins.
Seduction is the word that defines this wine.

Consume: To consume now or in the next 20 years.
Serve: To serve between 14º and 16º. To open half an hour prior to its
consumption to appreciate all its qualities.
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Exceptional single vineyard wines

Alma PuraEl Barranco
de San Julián
Capturing
the spirit

The vineyard
Grapes from one single vineyard: El Barranco de San Julián, in
Laguardia. Year of plantation: 1930.

Grape varieties: Tempranillo 95% Other 5%
Grow: Biodynamic viticulture. With maximum respect to the

environment and its ecosystems to extract the singularity of the oldest
and most special plot of the family.

Harvest: Hand-harvested in boxes of 15kg. Selection of one or two

cluster per vine. Secondary sorting in the winery. Yield: 3000 kg/ha.

Soil: Deficit soil with large load of clays and limestone.

Elaboration

Method: Fermentation with indegenious yeasts during 20 days with

soft crushing and pump overs followed by the malolactic fermentation
in 600 L oak barrel.

Breeding: 18 months in 600 L oak barrels.
Bottling: Bottling without finning nor stabilization.

Sensations
Deep and elegant wine. Notes of an explicit nature. Uneven amalgam
of nuances and sensations. Full of contrary reflections.

Consume: To consume now or in the next 20 years.
Serve: Between 14º and 16º. To open half an hour prior to its
consumption to appreciate all its qualities.
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… and furthermore

Bajo 0

The vineyard
Grapes from one single vineyard: San Julián in Laguardia Year of
plantation: 1955

Grape varieties: Viura 100%
Grow: Organic viticulture with biodynamic and regenerative practices.
Harvest: Hand-harvested in boxes of 15kg. Night harvest during winter

in order to have grapes below 0° degrees and reach berry dehydration
through natural freezing conditions in the vineyard, allowing to obtain all
its essence. Yield: 1000kg/ha.

Soil: Extremely calcareous with limestone.

Elaboration

Method: Pressed outside to keep temperatures below 0ºC.
Fermentation: 90-day fermentation in stainless steel tanks with

indigenous yeasts.

Breeding: 24 months in French oak barrels.
Bottling: Bottled without clarification or stabilization. Light pre-filtering
to show off all its personality.

Sensations
Golden yellow color with glossy streaks. Good intensity and finesse.
Aromas of ripe, exotic and roasted fruits. In the mouth it is balanced, broad
and with the previously mentioned fruity aromas. Nice light touch of liquor.

Consume: From now to the next 20 years.
Serve: Between 6° and 8°.
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“Return to the origin
keeping traditions alive”

As grape and wine producers, we need to stop before time and reassess before a
more hectic world. Talk to our elders, value their advice and return to the source of
our viticulture, to achieve the respect and link what they had with nature. We want a
sustainable future, where the ecological base, respect and honesty are fundamental
conditions. A viticulture free of the chemistry and the industrialization. Wines far
from the artificial fads, with the conviction of minimal intervention and at the same
time, with the care that the wines need to find their essence and excellence.
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Saúl Gil Berzal:
“Bohemian viticulture is
synonym of nature,
freedom and honesty”

Behind a wine is the hand and philosophy of its creator. Mine is that of a free
viticulture, that does not adjust to standard rules. A viticulture that lives another time
and development, with a sense of purity and respect of the authentic, looking for a
pause and reflection. A viticulture aside from the low-cost, the mass production and
the atomization of the markets where Price and fast pace life is primary. The wine
for me is an art, and it shows when nature patents its rhythms and cycles. I seek
excellence in each step, without regard of time and sacrifice.
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“Fifth generation
of a passionate and
engaged family of
winemakers”

The brothers Saúl and Benjamín are fifth generation grape and wine producers
in Laguardia, whose origins take back to more than one century. Dedicated fully
to the growing of vines and the elaboration of top quality wines, generations after
generations, they still pass on that culture with passion. Our grandfathers, Luis Gil
and José Luis Berzal, made great quality wines that the family still possesses to
this day. Jose Luis Gil and Gloria Berzal, our father and mother, found love within
the vineyards, making a family and building a winery where they still collaborate to
this day.
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Contact:
info@gilberzal.com
+34 945 600 735

www.gilberzal.com
Ctra. Elvillar, 2
01300 Laguardia, Álava, España

