EL HOMBRE BALA
First Vintage: 2010
Winemakers: Fernando García and Daniel Gómez Jiménez-Landi from Comando G
Denomination of Origin: D.O. Vinos de Madrid
Region: Cadalso de los Vidrios (Madrid)
Other wines produced: El Hombre Bala Albillo Real, La Mujer Cañón y Reina de los Deseos

EL HOMBRE BALA
Vintage: 2019
Type of wine: red wine aged in barrel
Grape variety: Garnacha 98% and Cariñena 2%
Grape provenance: Cadalso de los Vidrios from three vineyard located in Castaños del
Cincho, Peña Muñana and Los Barrancos
Altitude: between 800 and 850 m
Type of soil: poor soils, weathered granite with sandy texture, poor in organic matter
and with a high content of quartz and silica
Age of the vines: between 40 and 60 years old
Date of harvest: vintage with a Mediterranean character influenced by drought in
spring and summer, but rainy during harvest.
Harvest: hand-harvested
Elaboration: low interventionist winemaking, fermentation took place in low and
controlled temperatures, using indigenous yeast and non destemmed grapes
Ageing: 14 months in French oak barrels of 400 and 700 litres and 6 months in
bottle
Alcohol: 14.5% Abv.
Production: 20,149 bottles
Tasting notes: It is limpid and bright, with a beautiful ruby colour

and medium
intensity. Suggestive aromas of red fruits such as cherry and currant appear on the
nose, with subtle smoky notes and a balsamic touch. In the mouth it has a very
pleasant attack and its fresh and light-bodied on the palate, with soft tannins and
delicious hints of red fruits and spices. The finish is lingering, tasty and savoury.
Food pairing: perfect for a cured meat board, grilled meats and soft cow cheeses.
Temperature of service: between 15 and 17ºC
Recommended glass: Old World Pinot Noir from Veritas Range by Riedel
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EL HOMBRE BALA
First Vintage: 2018
Winemakers: Fernando García and Daniel Gómez Jiménez-Landi from Comando G
Denomination of Origin: D.O. Vinos de Madrid
Region: Cadalso de los Vidrios (Madrid)
Other wines produced: El Hombre Bala, La Mujer Cañón and Reina de los Deseos

ALBILLO REAL
Vintage: 2020
Type of wine: white wine aged in barrel
Variety: Albillo
Grape provenance: Cadalso de los Vidrios
Vineyard facing: diferent plots with diferent facing
Type of soil: poor soils, weathered granite with sandy texture, very poor in organic
content and high in quartz and silica content
Age of the vines: more than 60 years
Viticulture: organic
Vintage information: very balanced vintage between average temperatures and
rainfall. An early spring frost affected the production.
Harvest: hand-harvested
Elaboration: low interventionism, selection of grapes, soft pneumatic press, cold
racking and fermentation in French oak barrels
Ageing: 8 months in French oak barrels (the same as fermentation) in contact with
the lees
Alcohol: 13% Abv.
Production: 4,568 bottles
Tasting notes: It has bright pale-golden colour. A wide range of aromas appear on
the nose, ranging from fruits and white flowers such as apple and acacia flower, to
hints of lemon peel and subtle smoky notes. In the mouth it is fresh and wide, with
a smooth and unctuous texture that lingers over a long and savoury finish, full of
nuances of ripe white fruits and sweet spices such as vanilla.
Food pairing: Ideal for creamy rice dishes, baked white fish, grilled seafood, stewed
white meats and creamy goat cheeses.
Serving temperature: between 6 and 8 ºC
Recommended glass: Viognier/Chardonnay from Veritas Range by Riedel
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LA MUJER CAÑÓN
First Vintage: 2010
Winemakers: Fernando García and Daniel Gómez Jiménez-Landi froim Comando G
Denomination of Origin: D.O. Vinos de Madrid
Region: Cadalso de los Vidrios (Madrid)
Other wines produced: El Hombre Bala, El Hombre Bala Albillo Real and Reina de los Deseos

LA MUJER CAÑÓN
Vintage: 2018
Type of wine: red wine aged in barrel
Variety: Garnacha
Grape provenance: Cadalso de los Vidrios
Altitude: 900 m
Vineyard surface: 0.8 hectares
Vineyard facing: North
Type of soil: poor, weathered granite with high percentage of silt, shallow and poor
in organic matter
Year of plantation: 1934
Date of harvest: September 25h with a double selection of the grapes one in the
vineyards and a second one in the cellar
Harvest: hand-harvested
Elaboration: non-destemmed grapes were vinified in a little interventionist way,
with a spontaneous fermentation with indigenous yeasts under low and controlled
temperature
Ageing: 12 meses en barricas de roble francés usadas
Alcohol: 15% Abv.
Production: 2,447 bottles, 90 Magnum and 5 bottles of 3 L
Tasting notes: It has a very nice and bright cherry red color. Intense and clear notes
of crispy cherry, raspberries and liquorice appear on the nose. On the palate it has
volume with a silky and pleasant texture that fills the palate. In the finish appears a
magnificent fragrance of fruit such as pomegranate, citrus peels and a refreshing
note of raffia accompanied by a delicious aroma of coffee. An elegant, seductive and
harmonious vintage.
Food pairing: Stewed poultry such as duck breast with red fruit sauce, Iberian pork
belly and cured goat or sheep cheeses.
Serving temperature: between 15 and 17 ºC
Recommended glass: Old World Pinot Noir from Veritas Range by Riedel
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REINA DE LOS DESEOS
First Vintage: 2011
Winemakers: Fernando García and Daniel Gómez Jiménez-Landi from Comando G
Denomination of Origin: D.O. Vinos de Madrid
Region: Cadalso de los Vidrios (Madrid)
Other wines produced: El Hombre Bala, El Hombre Bala Albillo Real and La Mujer Cañón

REINA DE LOS DESEOS
Vintage: 2018
Type of wine: red wine aged in barrel
Variety: Garnacha
Grape provenance: Cadalso de los Vidrios
Altitude: 950 m
Vineyard surface: 0,5 hectares
Vineyard facing: East
Type of soil: poor soils, weathered granite with sandy texture, deep and poor in
organic matter
Year of plantation: 1959
Date of harvest: September 24th with a double selection of the grapes one in the
vineyards and a second one in the cellar
Harvest: hand-harvested
Elaboration: non-destemmed grapes were vinified in a little interventionist way,
with a spontaneous fermentation with indigenous yeasts under low and controlled
temperature
Ageing: 14 months in French oak barrels and 6 months in bottle
Alcohol: 14,5% Abv.
Production: 1,500 bottles, 60 Magnum and 5 bottles of 3 L
Tasting notes: It has a beautiful red color with copper-red hues. It’s fragrant and
aromatic with hints of blood orange, earthy notes, undergrowth and ripe red fruits.
It’s voluminous in the palate with thick tannins filling the mouth and giving an earthy
touch, gradually spreading layer after layer over the tongue. Wonderful balsamic
finish hints of black pepper and fresh beet.
Food pairing: mountain style rice, stewed poultry meat, duck confit with red berries
sauce and sheep or goat cheeses.
Serving temperature: between 15 and 17 ºC
Recommended glass: Old World Pinot Noir from Veritas Range by Riedel
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AGRÍCOLA DE CADALSO
Winemakers: Fernando García (Bodega Marañones) and Daniel Gómez Jiménez-Landi (Bodegas Jiménez-Landi)
Denomination of Origin: D.O. Vinos de Madrid
Region: Sierra de Gredos, Valle del Alberche (Madrid)
Village: Cadalso de los Vidrios (Madrid)
Other wines produced: Agrícola Cadalso Syrah

AGRÍCOLA DE CADALSO GARNACHA
Vintage: 2017
Type of wine: red wine
Grape variety: Garnacha
Grape provenance: Cadalso de los Vidrios
Altitude: between 600 and 800 m
Type of soil: granite and sand
Age of the vines: between 15 and 80 years old
Harvest: hand-harvested
Elaboration: 100% destemmed grapes, fermentation with indigenous yeasts under
controlled temperature in concrete vats. Maceration took place between 15 and
20 days
Ageing: 6 months in concrete vats and 3 months in stainless steel tank
Alcohol: 14% vol.
Production: 20,000 bottles
Tasting note: has a beautiful and bright garnet colour. On the nose it is expressive
and appealing, with aromas of delicious red fruits such as redcurrants and
raspberries on top of a background of balsamic notes, flowers and Mediterranean
herbs such as laurel. The mouth is pleasant, juicy and silky in texture, leaving a
very smooth and refreshing sensation on the palate with delicious hints of ripe
red fruits and spices.
Foodpairing: from cured sausages, to grilled meats, poultry stewed with sauce,
rice or sheep and goat cheeses.
Temperature of service: between 15 and 17ºC
Recommended glass: Chianti from Grape Range by Riedel
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AGRÍCOLA DE CADALSO
Winemakers: Fernando García (Bodega Marañones) and Daniel Gómez Jiménez-Landi (Bodegas Jiménez-Landi)
Denomination of Origin: D.O. Vinos de Madrid
Region: Sierra de Gredos, Valle del Alberche (Madrid)
Village: Cadalso de los Vidrios (Madrid)
Other wines produced: Agrícola Cadalso Garnacha

AGRÍCOLA DE CADALSO SYRAH
Vintage: 2018
Type of wine: red wine
Grape variety: Syrah
Grape provenance: Cadalso de los Vidrios
Altitude: 700 m
Type of soil: granite and sand
Age of the vines: 20 years old
Harvest: hand-harvested
Elaboration: 100% destemmed grapes, fermentation with indigenous yeasts in
concrete vats. Maceration took place during 15 days
Ageing: 6 months in concrete vats
Alcohol: 13% vol.
Production: 8,000 bottles
Tasting note: has a beautiful bright ruby colour. On the nose is fragrant, with
delicate floral aromas reminiscent of violets and red fruits such as cherries and
raspberries followed by an appealing balsamic perfume. On the palate is balanced
and expressive, with a velvety and mouth-filling texture that leaves a lasting hint
of plums and berries.
Foodpairing: Perfect for cured sausages, mountain style rice, grilled meats and
even stews and cow and sheep cheeses.
Temperature of service: between 15 and 17ºC
Recommended glass: Chianti from Grape Range by Riedel
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