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The Winery

Founded in 1986 by Miguel Angel de Gregorio in the
hillside town of Briones, Finca Allende is located in
an ancient 17th century manor, set in a medieval
town square within the heart of Rioja Alta. Roughly
translated as ‘further,” Allende’s philosophy is to go
further towards creating the perfect Rioja. The ma-
Jority of vines are plowed with mules and grapes are
hand-harvested, triple-selected and manually
punched-down before undergoing extensive under-
ground aging in both barrel and bottle. Known for
producing round wines with great body and struc-
ture, each bottle is hand-crafted by and contains the
signature of Miguel Angel de Gregorio. Considered
to be Spain’s first terroirist, Miguel Angel’s sincere
dedication to natural farming and preserving the in-
tegrity of Rioja Alta are why he is one of Rioja’s most
celebrated winemakers and a mastermind when it
comes to making world-class Tempranillo.
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2016 Finca Allende
Mingortiz

Variety: 100% Tempranillo

Vintage: 2016

Region: Briones in Rioja Alta, Spain
Average Age of Vines: 60 years
Winemaker: Miguel Angel De Gregorio

Vinification: Whole bunches destalked and not crushed
in french oak watts. Cold prefermentary maceration at

5° C for 6 days. Fermentation controlled at 28° C for 14
days, with three pumping over a day. Total maceration
with skins for 20 days. Devatting by gravity and vertical
press. Malolactic is done in barrels

Ageing: 16 months in Bordelese barrels of French oak.
Racking is done every 4 months. Bottled without filtra-
tion or clarification.

Soil Type: Clayey calcareous soils.
Alcohol: 14 %

Tasting Notes: Intense red colour with violet nuances,
powerful .On the nose, franc and direct with balsamic
notes, black fruits and compote joined mineral notes.
Great harmony in mouth, silky and intense tannins,
smooth and voluminous, long soft finish . Wine to keep.
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ACCOLADES:

Decanter—95 points

“Muscular grip is balanced by the earthy freshness of ore-
gano, thyme , tarragon,sage, black Olive Olive tapenade ,
tobacco leaves and petrichor. Depth and focus with inten-
sity but also a refreshing fragant quality of violets and
roses. Really, long finish , with lingering olive brine and a
spicy rim of black pepper and nutmeg.

Tim Atkin—92 points

“This is the most limestone-influenced of Allende’s single
vineyard reds, sourced from a four hectare parcel planted
in 1964 and released for the first time in 2015. The 2016,
made in an Atlantic vintage, is firm, mineral and quite
backward with evident chalkiness on the palate and a sin-
ewy finish. Drink 2025-30 Tim Atkin — Special report 2019

Robert Parker—94 points

There is a faint animal note on the nose of the 2016
Mingortiz that seems to dominate the profile, which in-
cludes hints of leather, licorice and fountain pen ink. The
fruit is black rather than red. It was generously oaked,
and the oak is especially noticeable on the palate, which
is normal, because the wine is very young. This is a lot
less ripe than the previous year, and even if the alcohol is
not much lower, it feels better balanced. Published June
2019




