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SPANISH WINES 

Spain is the second-largest wine-producing country in the world (4,607,850 tonnes/ 

year). 

 

Quality Marks 

The top of the Spanish wine quality pyramid is Denominación de Origen Calificada (it 

has several abbreviations because of regional dialects: DOCa, DOC or DOQ). There 

are only two DOCs: Rioja and Priorat. Spain also has a unique category, called DO 

Pago, which is for single estates. 

When you're looking at bottles of Spanish wine, you'll often see the primary grape 

front and centre on the label, or otherwise, on the back. One thing you will notice is 

that because of regional language differences, sometimes grapes or areas may look 

just a little different. Garnacha in Catalonia, for example, will appear as Garnatxa. 

Since Spain is a peninsula, the climate varies widely from region to region. Most of 

central Spain sizzles under the summer sun and gets very cold in the winter. In the 

northwestern part, called Galicia, the cool ocean breezes and many rivers lead to the 

moniker "Green Spain." In the south, the brutal, arid land and howling winds can 

prove too much for most grapes. The Mediterranean to the west contributes warm 

temperatures and cooling breezes, while the Pyrenees on the border with France block 

rain clouds from making their way to the north central area. 

  



Red varieties grapes 

Tempranillo 

Tempranillo is the best known quality Red Wine Grape in Spain. “Temprano” means 

early in Spanish, and the name Tempranillo refers to the early time the grape has 

been traditionally harvested. Tempranillo is also known as Tinto Fino in Ribera del 

Duero, Cencibel in La Mancha and Ull de Llebre in Catalonia. Its home is however La 

Rioja. Tempranillo produces fresh and fruit young red wines but it shows its best when 

oak aged. 

Garnacha (Grenache) 

A grape of Spanish origin despite most people associate it with the Rohne valley in 

France. This grape can be found in nearly all wine countries around the world. In 

Spain, it is found in the Northeast area, La Rioja, Navarra, Aragón and Cataluña. In 

Rioja it is normally blended with Tempranillo. This grape can produce fruity wines, 

with raspberry aromas. 

Bobal 

Found mainly in Valencia, Bobal wines are full bodied and colourful. Their quality has 

witnessed a very important increase in the last years. 

Monastrell 

It is the typical grape of Murcia and the south of Valencia. It produces powerful wines 

with great structure and a strength somewhat higher than normal. A few years ago, 

these wines were very successful in Anglo-Saxon countries. 

Cabernet Sauvignon 

You are right, this is not a Spanish grape varietal! The increasing demand for varietal 

wines in importing countries has made many Spanish plant cabernet. As cabernet 

grows well nearly everywhere, the results have been very good in Spain. As Cabernet 

is fairly tannic it is often blended with other grapes to produce more complex wines. 

You will find Cabernet wines in different regions in Spain (La Mancha, Catalonia, 

Navarra, etc.) 

Merlot 

Yet again another French grape variety in Spain. Merlot has also been quiet successful 

(though to a lesser extent than Cabernet) in Spain and can be found in many different 

regions. 

Syrah 

Syrah has become relatively popular in Spain, mainly in La Mancha and in the 

Mediterranean areas. In Spain you will find a very different Syrah to the Rhone or 

Australian Syrah. Spanish Syrah wines are normally full bodied, high in alcohol. 

 

Tinta de Toro is of the tempranillo grape family and is most typically grown in 

Zamora. 

The Cariñena and Garnacha grape varieties are both widespread in different regions of 

Spain and in other wine-producing countries around the world. 

There are many more red wine grape varieties: Manto Negro from the Balearic 

islands, Negramoll and Listán Negro from the Canary islands, Prieto Picudo from León, 



Brancellao and Caíño from Galicia. Also, in Galicia, Alicante, and Albacete, we can find 

the interesting grape variety called Garnacha Tintorera, the only variety of red grape 

whose pulp is also purple. 

 

White grapes varieties 

Verdejo 

Typical grape of the D.O. Rueda. Wine from this grape have gained lots of commercial 

strength in the recent past. Verdejo wines are aromatic (with a tropical character), 

with body. Some producers opt for oak aging, and the results have been very good. 

Albariño 

Sometimes this Spanish grape varietal is thought to be the name of the appellation of 

origin where the wines are produced (Rias Baixas in the Northwest of Spain, in 

Galicia) Albariño wines are aromatic, crispy and with a distinctive aroma. It produces 

acid wines, but also with high glycerine that gives them a silky texture. 

Godello 

Another grape from the Northwest of Spain, Godello is a high quality grape that 

produces very aromatic wines. 

Palomino 

Used mainly for Fino production in the South of Spain. 

Xareló, Parellada and Macabeo (or Viura) 

These are the 3 grapes tradionally used to produce Cava. 

Airen 

Though unknown to many people, this Spanish white varietal is the world’s most 

planted grape in the world. The grape was traditionally used for the production of 

alcohol that served as the base for Brandy. 

 

 

Manzanilla 

Manzanilla is basically the same as Fino sherry but produced and matured around 

Sanlúcar de Barrameda, closer to the sea than Jerez, and the only place where it is 

allowed to be made. 

It is made from the Palomino grape and biologically aged, entirely under a layer of flor 

yeast. The specific climatic conditions of this town are responsible for a higher 

humidity and cooler, more constant temperatures than those found in inland bodegas, 

which contributes to a higher yield of flor. The thicker layer of flor protects the wine 

even more from air contact, resulting in a slightly lighter variety of Fino, containing 

virtually no glycerol and combining dry, saline notes with a fresh, zesty liveliness. 

Manzanilla typically displays more coastal aromas than a Fino, like seaspray, salt or 

even iodine. In Spanish, manzanilla is chamomile, which is another aroma typically 

found in this type of sherry. 

Like Fino, Manzanilla is produced in a Solera system, but it typically has more scales 

than their Fino counterparts. Barbadillo’s Solear has ten criaderas for example, and 



the Solera that produces La Gitana has fourteen. It is typically released at a younger 

age than Fino, but the best Manzanilla examples are still between three to seven 

years of age. 

Types of Manzanilla 

The flor in Manzanilla barrels will usually live for about 6 to 8 years. At that point 

there is not enough material left in the wine to survive (the sugar content of the wine 

will be below 5 grams per litre), and the flor gradually fades, slowly exposing the wine 

to oxygen. Depending on the stage of the flor, there are different classifications of 

Manzanilla: 

    Manzanilla (sometimes Manzanilla Fina to differentiate from the Manzanilla Pasada) 

is the traditional Manzanilla sherry, typically bottled around 3 to 5 years. Maturation 

of at least 2 years is prescribed by law. 

    Manzanilla Pasada is a richer, older Manzanilla in which the flor starts to fade 

(usually around 6 to 7 years). Until recently, some of the popular Manzanillas like La 

Gitana or La Guita were released as a Manzanilla Pasada, but due to their popularity 

and the consumer’s preference for a lighter style, nowadays they are bottled as 

younger wines. 

 


