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We work closely with the following Bodegas. We visit them regularly and can guarantee the integrity

of their wine making methods, their care for the land and the outstanding quality of their wines.

We're very lucky to work with such passionate producers and we’re thrilled to have their wines on our list.
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Our oldest partnership is

with Attis Bodegas & Vinedos
in “Val do Salnes” in the heart
of the Rias Baixas wine region,
Galicia (1), where they make
Authentic, Artisanal, Atlantic
wines. We love the wines made
at this coastal bodega and
have seen for ourselves how
the Atlantic influences their
indigenous varietals.
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Continuing the family
philosophy of their

Attis Bodega in Galicia,
the Farina brothers

have expanded south
into Bierzo (2) to produce
Authentic, Artisanal
wines using indigenous
varieties at their
Sangarida project.
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Attis winemaker Jean-Francois
Hébrard has ventured into

the Toro DO to make some of
the most natural Toro wines
(3) available - using rainfed,
organic grapes, farmed with
horses and often sulphite free.

Can Axartell reflects

both tradition and modernity

in Mallorcan winemaking (4).
You'll find wines from indigenous,
as well as international grape
varieties, while the fundamental
winemaking concept at

Can Axartell involves the
integration of Metode Gravetat,
or the gravity method.



BODEGAS ONDEA, Rioja. £11.50

Selected especially for us, this is a soft and refreshing White Rioja - with white blossom,
pear and green apple with good acidity.

DIEZ SIGLOS, Rueda.
An Organic Verdejo, Diez Siglos is clean and refreshing with tangy pineapple, zesty lemon and peach.

ADARAS LLUVIA BLANCO, Almansa. £13.50
Crisp, fresh, a very drinkable blend of organic Verdejo and Sauvignon Blanc.

SANGARIDA GODELLO, Bierzo. £14.50
Avivid and fresh expression of the Godello variety from the mountain slopes of the Bierzo DO.

OLAGOSA CHARDONNAY, Rioja. £15

Soft and smooth, this unusual Rioja is ripe and fruit forward with notes of zesty lemon and yellow apple.

BODEGAS SANCHA “AD LIBITUM” MATURANA BLANCA, Rioja Alta.

Maturana Blanca was recently rejuvenated and catalogued as a new white variety in Rioja, making it extremely rare.
Green apple and stone fruit, with a mineral touch, creates an acidic, yet buttery wine.

CAN AXARTELL BLANCO, Mallorca.

Aone of a kind, fresh blend of cosmopolitan and indigenous Mallorcan varieties.
Crisp acidity meets a creamy texture with floral notes and citrus accents.

TXOMIN GETARIAKO TXAKOLINA, Basque. £16.50

Like Albarifio? Then you must try this. Lemon juice, green apple and a touch of spritz.
Aromas of fresh baked bread.

ATTIS LIAS FINAS 2025, Rias Baixas. £17
50-year-old vines overlooking the Atlantic. Aged on the lees for extra concentration, elegant and complex.

BODEGAS SANCHA “AD LIBITUM” TEMPRANILLO BLANCO 2025, Rioja Alta.

This very rare variety traces its origins to a single mutated vine shoot found in 1988 at Juan Sancha's organic winery.
Floral and full-bodied, with hints of orchard, stone fruits, and a touch of nuttiness.

BODEGAS NAIA ‘NAIADES’ 2022, Rueda. £17.50

An extraordinary wine produced from 8 small plots of ancient vines - mainly over 100 years-old.
With 8 months in new French oak, it’s rich and nutty but with a fresh acidity always present. Long and amazingly complex.

ATTIS NANA 2023, Rias Baixas.

Crafted from grapes from the oldest vineyards at Attis, this oaked Albarifio presents with a golden yellow appearance,
spiced pear and apricot on the nose and great depth and longevity on the palate.

BODEGAS SANCHA, CERRO LA ISA BLANCO 2022, Rioja Alta.

With only 2,500 bottles produced from a single plot, planted in 1906, this is a unique blend of very rare organic,
indigenous Spanish and cosmopolitan grape varietals. Fermented in oak, biscuits and baked stone fruits lead
to a full and fresh, exceptional white Rioja.

ATTIS MAR 2023, Rias Baixas.

Atruly incomparable wine experience. This wine is aged in bottle, swaying underwater for 6 months
in the Atlantic Rias off Galicia. This ageing process avoids oxidation keeping the wine fresh, full bodied
with a saline edge. Ask to see a bottle, barnacles and all.

SITTAANCESTROS 2016, Rias Baixas.

The oldest vineyard of the Attis family is used to make this incredible Albarino wine.
It is aged on lees in oak barrels for 60 months. Only 667 bottles produced.
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BODEGAS ONDEA, Rioja. £11.50 £45
Rioja selected for us! Bright fresh fruit aromas with beautifully balanced acidity.

SANGARIDA MENCIA, Bierzo. £13 £49.50
100% Mencia from 50-year-old plots produces an intense and attractive nose with lots of fresh red fruit and black pepper.

PERICA OLAGOSA CRIANZA, Rioja. £14 £50
An excellent example of a classic Rioja, aged in oak for 18 months and four years in bottle.

CORRAL DE CAMPANAS, Toro. £15 £53.50

100% Tinta de Toro aged in Oak for 12 months, produces an intense and deep purple wine with red fruit,
spice and a balsamic finish.

PARAJE MARIN, Jumilla. £55.50
An elegant wine, with a freshness & minerality the result of high altitude Monastrell grapes aged in concrete with no oak.

IN QUIETUD by NATURE 2023, Toro. £57
Organic, with no sulphites or oak in the aging process, hundred year-old vines deliver an authentic expression of the Toro terroir.

CELLER MASROIG “LES SORTS JOVE” 2025, Montsant. £58

From the relatively young D.O. of Montsant, carbonic maceration has preserved the grapes’ delicate fruity aromas,
yielding a juicy and approachable red.

BODEGAS SANCHA "PENA EL GATO" GARNACHA 2022, Rioja Alta. £61

Harvested at 650m, from bush vines planted in 1917, this is a true expression of high altitude garnacha.
Organic viticulture with fermentation and aging in French oak barrels, leads to a silky and elegant Rioja.

BODEGAS ANTIDOTO “ANTIDOTO” 2024, Ribera del Duero. £16 £63
Ungrafted Tinto Fino (Tempranillo) from Soria, the highest region of Ribera del Duero with the oldest vines.

This beautiful Ribera showcases cranberry and strawberry aromas supported by warm spiced notes.

CAN AXARTELL MADO 2023, Mallorca. £16.50 £64
With its deep ruby colour, indigenous Organic Mallorcan red varietals blend

with Syrah to produce gentle plum and cherry notes with a light smoke and spice.

ALTOS DE LA FINCA 2021, Toledo. £75
The best Petit Verdot and Syrah grapes are carefully selected for a rich, fruit-driven wine with great balance.

MERUM PRIORATI INICI 2022, Priorat. £75
A powerful and deep Catalonian red from the hills of the Priorat region. Wow!

BODEGAS ANTIDOTO “LA HORMIGA” 2022, Ribera del Duero. £17.50 £79

High altitude Tinto Fino (Tempranillo) from ungrafted bush vines, meticulously rejuvenated from forgotten plots.
This limited production wine exudes black cherries, chocolate and fine spices, harmonising to give a punchy and powerful Ribera.

VINA ARDANZA RESERVA 2019, La Rioja Alta. £98
An absolute classic Rioja! Superb intensity of very fresh red and black fruits with great depth.

BODEGAS AALTO 2022, Ribera del Duero. £107
Aalto is rich and dark with black plum and cherry flavours giving way to aromatic spice and fine tannic texture.

LA MULA DE LA QUIETUD 2020, Toro. £145

This is a true labour of love - only 3250 bottles are produced of rainfed, organic certified Tinta de Toro, from over 100 year-old
bush vines, farmed with horses. With two years in Oak and no added sulphites, this is one of the best Toro wines ever produced.

ALION 2021, Ribera del Duero. £158
A classic but modern Ribera, elegance in a glass: bold, silky and unforgettable.

VALBUENA n°5 2019, Ribera del Duero. £245
The 5 years in oak and bottle gives the name to this legendary Ribera del Duero, a wine of exceptional depth and finesse.



BODEGAS PERICA ROSE, Rioja. £11 £45
Delicious, creamy and fresh. This Rose will bring the summer sunshine to your palate.

CAN AXARTELL ROSADO, Mallorca. £50

A Mallorca specialty rosé of rare quality. Full of Mediterranean charm and sophisticated summer fruits.
Aclassical use of the Clarete method, the first used for rose production in Spain (and worldwide).

CAVA COVIDES BRUT NV £12 £43
Fine carbonation bring the green apple and citrus flavours to life.

CAVA MASTINELL BRUT REAL GRAN RESERVA 2015, Penedes. £67

Despite using the conventional blend of grapes often used for Cava, this one is anything but!
Floral and slightly spiced, baked apple and cinnamon come through backed up by a smooth, honey-like warmness.

CAMILLO CASTILLA NV, Navarra. £12.50 £49

The ever-changing temperatures experienced during the 3-year aging allow this wine’s special oxidisation
and secondary aromas. A delicate balance of acid, depth, and sweetness.

PEDRO XIMENEZ SINGULAR BOTAS - DIATOMISTS, Jerez de la Frontera. £13

Very smooth and balanced on the palate without cloying sweetness, this is an elegant PX aged
for 5years in bota and made from 100% Pedro Ximénez.

CAN AXARTELL THE DOLC, £12.50 £58

Avery interesting wine, delicate sweetness with acidity in a very well-balanced way.

XIMENEZ SPINOLA DELICADO, Jerez. £14.50 £67.50

Pedro Ximenez, but not as you know it! This is one of the freshest and most vibrant dessert wines.
The fruit was collected by hand then dried in the sun for 21 days to concentrate the flavours and sugars.
An absolute delight on the palate.

DULCE ENERO, Manchuela. £14.50 £69

Grown in one of Spain’s highest altitude wineries and made from grapes that freeze naturally on the vine.
Late harvest in January, the grapes are pressed quickly in the vineyard to make sure the ice crystals remain.
The ice ensures a high concentration of sugar and acidity with fresh and pronounced aromatics.

ATTIS SITTA PEREIRAS SINGLE VINEYARD, Riax Baixas. £14

A natural sweet wine from the Albarino variety - different and unique.

HIDALGO DOSCIENTOS £12
Solera Gran Reserva Brandy from Jerez aged in oak casks, previously used for sherry.
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