Some years ago, during

a tasting at our winery,

a participant asked about
our old style Monopole.
This wine had a lengthy
barrel ageing in old oak and
a profile contrary to the
modern, fruity whites made

mostly everywhere nowadays.

This gentleman had fond memories of this wine. Sure, he
liked the current Monopole, but he missed that old style.

From the early 20th century to the 70s, Monopole was a
staple of homes and restaurants across Spain. It was one
of CVNE’s main wines. Sadly, fashion turned against it,
sales fell, and production in this style ceased in the 80s.

Fresh, fine, bone dry, this wine had the peculiarity and
originality of having some barrel ageing with a percentage

of Sherry wine, with written permission from the Rioja
appellation. The Sherry added structure to the Rioja white,
while they both integrated harmoniously

in barrel and later in bottle.

A bottle of this old Monopole was searched for in the
Haro winery’s cemetery. A solitary 1979 bottle appeared.
The wine was savoury, very fresh, balanced, delicious.
On the spot, the decision was made: we would make this
wine again, as it had been made historically.

We called Ezequiel Garcia, CVNE winemaker from the
40s until the 70s, to invite him back to help us produce
that wine again. Ezequiel, aka ‘the wizard’ and now in his
eighties, had no doubts and said Yes straight away.

Monopole Clésico is the story of a remake,

40 years on; this time, with the original director as guest
star. And this time, hand made and in small quantities,
to best ignore the whims of fashion.




ElARORACION DE BLANCOS ~-PECADA DE Lotiep®
ﬁ’_{;_{.?’e?as_' Cy HE.
Hawo.

ek [l S sy o
A e s
e .
7 ¥ ; ha eloborien de
N, o "'"“""’““'““ iy
G | . Limenjaria.
A TR = '@% vrg Ja = I’%&%Wﬁ-
;‘ 2»0 Cﬂhp C:rinm ¢ Sl tile /DJ(W- s/
£21

era s v A mmarm:‘ﬁi

muédqd / ana, 7? J‘%:sc-r'm - et

R %q/a’“a;: 4

3 (,(QC«.Q‘
: il m" &-wz_w 773 r‘a {J‘z&,lmufj Te

la ‘-’a
- oo ) 2 é e, Jz‘—t’w‘iﬁ'f #L
Ezequiel Garcia : =) ,g fﬂ’w w ém‘ “aff ;
tasting Monopole i, £ ' bori=, a2l
.;)Kfo,. !-cL afﬁu Yo <

J?'Jua., / be ‘a q
lo din fin, (qmmdﬂf ‘co), dokde i~
s Efmw.vq teri T

los Sefeo.  adlhe

'‘a & (B 4

& fen, Pana ff?rc&, mj}/a %ad?ﬁm f?i‘*
M/Mné_ .&3 wiz-t)?d -MJJ)

Al Fa J-r qZ af

b 30.00d zzw, Jd?fx %fé LM

_,,g',, ‘_J-'r‘hi'..*% !

4 ; Jag, Jb wmcan b 10y
Fosteas e Dot g uwf
?fhimw-amd

ado L e il f**ag Py : 2
_{ W&h l‘lilc_:;umjﬁr uﬁypmj( /!-i . -' &
;u; [Még;ig,y

-2014 - .
Ezequiel & Maria Larrea Ezequiel and Maria in the laboratory U R “ et ‘2 adzac ol ,./,,,/ ,,-’4,,, AT el JW}
CVNE winemaker Drawn by Ezequiel 3

Ezequiel’s description of how white wines were produced in the 60s
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Wine: Monopole Clasico

Type of Wine: Blanco Seco

Wine Production Area: Rioja Alta

Vintage: 2015

Grape Varieties: Viura & others

Aging: 300 | Oak vats
500 L Botas

Alcohol: 13,5% Vol.
Total Acidity: 533 ¢1
pH: 3,34
Volatile Acidity: 0,301
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The second vintage of the recovered traditional white, the
2015 Monopole Cldsico is Viura with a good dollop of
Manzanilla Sherry from Sanlicar that adds biological notes
and hints of nuts and spices. 2015 is the best vintage in recent
years, with good quality and quantity, quite homogeneous
wines from an early harvest.

Luis Gutiérrez,
The Wine Advocate 28th Feb 2018

92 Points

Winemaking

Produced with a blend of white
varieties, hand harvested in
20 kg cases at optimum ripeness.

- Soflty pressed, as in the 60s,

the must goes into concrete
tanks for their debourbage;
then into stainless steel tanks
for the alcoholic fermentation.

Once this is completed, the wine
will go with its lees into vats and
botas of 300 Its and 500 lts that
have been previously used by two,
three or more wines. The wine
ages in these recipients for around
8 months, with regular tastings.

The uniqueness of this wine
lies in the contribution of a
small quantity of manzanilla,
developed by the traditional
method of biological crianza
under “velo de flor”.

The wines' ageing contributes
to its peculiar organoleptic
characteristics, adding aromas
of chamomile, dried fruits, and

a long and persistent aftertaste.

The marked acidity increases
Monopole Clasico’s freshness.

*

The wine is so unique. A rich and vivid white with
slided apple, pear and dried pineapple character. Hints
of salt. Full body, very flavorful. Lovely finish.

Janes Sucklinfgr
jamessucking.com uly 2017

93 Points

*

Relaunched in 2014 after a gap of 35 years, this highly
unusual white is aged in Sherry casks of 300 to 500
litres and blended with 5% Manzanilla. Floral, saline and
refreshing, it’s a zesty, yeasty, excitingly complex
reinterpretation of an historic wine. 2018-21

Tim Atkin
Rioja 2018 Special Report Feb 2018

94 Points
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