
 

 

 
 

July 14th, 2010 

¡Nuevos vinos españoles son arrivados en la tienda Bishop's 

Cellar!  Just in time to celebrate Spain's victory at the World Cup, 

our long awaited Spanish and Portugese wine order is finally in the 

store. 

 

I've put together a complete list of these new arrivals, including a 

few tasting notes.  You'll find that I've also included many links 

throughout this newsletter that will take you to informative and 

interesting websites and articles to help broaden your 

understanding of these often overlooked wine regions. 

 

  
 

 
 

NEW WINES AT BISHOP'S CELLAR!  

 

 

PORTUGAL 

 
We are excited to introduce the wines of Esporão to Nova Scotia.  This winery is one of 

the most respected in Portugal's Alentejo.   

 

 

White 

http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy10hp6d2q3h-mYUU1CIFIb0jEl0wtXTp7S1jssnD2aQxL3NZyMq7pkOOcJgBirPAj_UR-sfXvLYgK_j0BmRJwO-hkw94nmhCojc4Z1UzsqyWR5h6_KItbNY63nCjoJkrBqopb4t9twDjSZ9SY9JZN_zcwVeczKEIUyTbvNzj9186A==
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy0gbV44JEoh34VCFYI01K9p5DpnecT7kRdThgmANeOESjQ9jHfocqcrJAQ0D9IX6bh4eCgW-sl7LenMVIvtP9MD6JSChnqbFshgtirbj0Ie5pE4Hf4uyujW
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy1HpEodpIgaoezeuno_h_o6G54t0ZoSoMx6R_0SITtsX5a5Ahj62nqPelUitiq58P-T0ySPQQ9JjQpcge2N-of-DwwRdnXOtN--5vw4sADnzQ==
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy1Dcrvd-ZgzhfioMXFl1PDkC4yKJvNG6_HF3ov1IMe-PG0_lEnWImWNYE2WR-qGlfIMAFiJRqrjZIomS1z3Z9m3SOj65whQqy30c4jMXJfXVHPTDq63u_Jo_mMQznXu06NsSUd1tcUiAg==
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy35dp_F4gN-RB1X1ni4lWcOYIfAbWdjOIDXDeCJk3DtgpSF6P6zZD_ROuoEDMCH009yUrs_JnMxsanTj010IIVe536VPwuzFYrfFL9Ag27Sn_mkzhijejqLacAclk3xUiY=


 2008 Esporao Monte Velho Blanco, Alentejo, Portugal... $15.00                   

Fresh & bright with lovely fruit expression.  (For all you wine geeks out there, this 

is a blend of Rabo de Ovelha, Arinto and Roupeiro.) 

 

 2008 Esporao Reserva Blanco, Alentejo, Portugal...$28.00 

  

Red 

 2007 Esporao Aragones, Alentejo, Portugal...$55 

A blend of Trincadeira, Aragones, Syrah, Touriga Nacional and Alicante. Aromas of 

ripe red and blue berry fruits. Intense and concentrated with a velvety texture, 

robust tannins and a long finish.  

 

 2009 Esporao Monte Velho Tinto, Alentejo, Portugal...$16.00        

 2007 Esporao Reserva Tinto, Alentejo, Portugal...$38.50   

 

Another great Portuguese wine...  
  

 2004 Quinta Do Passadouro Reserva, Duoro, Portugal...$58.00  

 

  

SPAIN 

 

 
WHITE 

 2009 Abad Dom Bueno Godello, Bierzo, Spain... $15.50    
Aromas of grapefruit and minerals pop out of the glass with intriguing ripe pear 

and floral notes on the finish.  This wine, made from the Godello grape, is ultra 

fish friendly! 

   
 2009 Bodegas As Laxas Albarino, Rias Baixas, Spain...$25.25   

This Albarino from Bodegas Laxas (pronounced like 'luscious') shows aromas of 

apples, apricots, melon and flowers with underlying herbal notes and a background 

of minerality.  (FYI - 'Rias Baixas' is pronounced "r-ee-as by-shas".)   

 2009 Lorca Macabeo, Bullas, Spain...$12.00                                 

 N/V Rene Barbier Mediterranean White, Spain...$14.00 

http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy1ZmeUCvpfH4qpfryDTG58MEVJT2VJRBFiIhX6zZ1-_3fYCMGNUhak_a4_3VEGnrq18j5Y5ztR0krXdpmgPX86CaJsSBtgRfaoeUnkO6j5yRAd9xMa1HvZ_4r6hDjJDbSg4y2Jpy0qR7A==
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy2hgi3B7BAoY87hy9yaJIIvxSc7Pox-wSTsGPL6UoEJhdBq-mVsbB5kJBzLiPi0t2JXfbI1C9WcPxIcMzghPxL6eadvldrOzZJOOMLukF5hfU5j52hHgp_XflEWhBrW8MwGsnzuQ7fAvw==
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy1LC-T2uzHhsKV63hMRCpd-zXh3eUaX4LmAcHAXU7hNqBBjSS_O5hawAKb87nb9Auqw0wiz5P9lZZLPwar4Kh-g-UvXHAt0SM436cOFQTUcMePxT62fTHmx91KivDrOCRQA9sMzCk9qdWUdqEi86F-s
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy1lA61GC-rz5cHKV1vVAnE1TY6XSKQhviC50w-lrHLEeih3UoqwwUBSjKOG3WJsBBJMUe9f-nqX3RCE5E9FQD13wH2PT2zo9MRZk8Zzpd-L7Gv4vnrrTD7KoNWKEsmsfiZw4dfTnFGNaQYSPqt64myH
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy2yJRSFxMosAeUYba8WRJ6VI82LvilWV42DtSu60O_G1h-auUwEuV6xf_nivjgKrIwXvPstlA_oek9RM9mBvICZXXonziBC2BO2g_I9ywPmOyxzzKsaVHlaV7-yxCC-1CR_jOZN_7h2dg==
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy0FtF7AVXXvzFS1Y67xEjhG0ia92-3eNN28Jw9mVjQozH0yDXY_XFSaEExvUpI9MzKiGlat7VpCmEPAmS3IANxrHEy2CXujVPtTQ9f4Yr7CVqi9-DOmhOjO
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy2bTn0IrExp_SykXxf20yc-yRj5ZVQehLrGk-f38HUekugmPJrME1TLqumgVbBl0e2qMyFZ9NonQJffrpPjsdcP6w74C3UvtBGa__ZDgtj8u6o9ltaNg9_7


 

  
ROSE 

 2009 Lorca Monastrell Rosado, Bullas, Spain...$12.00                            

 2009 Pardevalles Rosado, Tierra de Leon, Spain...$15.00       
Intense, fresh strawberry aromas with a full mouth feel and pleasant spritz. (I 

used to be pretty confident with my knowledge of the wine grapes of the world, 

but the more I am exposed to these Spanish wines, the more I realize how much 

more there is to learn! This rosado is made with a local grape called Prieto Picudo - 

now how many of you have heard of that one?) 

 
 N/V Rene Barbier Mediterranean Rosé, Spain...$14.00                             

 

REDS   
                                    

 2007 Abad Dom Bueno Tinto Robles, Bierzo, Spain...$17.50            
Bright and fruity with elegantnotes - typical of the Mencia varietal.  

 

 2005 Altorredondo Pago de Costalao, Castilla y Leon, Spain...$55.00     

  

 2006 Altorredondo Old Vine Tempranillo, Castilla y Leon, Spain...$42.00   

 

 2005 Casajus Antiguos Vinedos, Ribera del Douro, Spain...$40.00 

100% Tempranillo showing rich berry, spice and licorice aromas and a hint of 

mineral.  Great tannic structure and a long satisfying finish.  

  

 2007 Cubo Tempranillo, Spain...$13.00      

                                                            

 2008 Lorca Monastrell, Bullas, Spain...$12.00   

                                                    

 2008 Marco Valerio Marcial Garnacha, Catalayud, 
Spain...$12.00                   

 

http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy1s0iZfow8Gxjzh23T40A_nfNcOHx-WbxBywVPtiRwJE6Nj1nchlsGlcnTGI7fU9W2YnBPpE8aO6DBZvuKr_vdShC-XonfAOCzNkqfMP_Vibw4A6EZK3_yGZx-F4IK2SBe57FDsOT3AWA==
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy2WnCI3kczX9zSUKwWAY3-GcbRQy2NiKRofmxz0rjMNEUASSKgRvD6FbbcDjg5gBuFadbmbcNa8LBWQIf3kScvv1ZMAxrBnypMRYjtIHMH7mw==
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy12Ecp5l4nSglfGPSM7_jWUBhDfgGQkHsFQ3avJjpqCEhteRNQfPyxoeSdkuldBwEQdSPT7yhiCnNGvNmAYobDd8Hl0dfrGMfD5AFr8wMT9YGJBelRhJe9N8aGjsGUVngAoijBFuhkKrv0TpaOAQoQPFl_iPiOywdo=
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy1j7O9bJprCZQXebEfz0BqazsZWhx8UMGNTONp_GcTACkM17_lmiPsqvwEHx3YLAs6EnI6HsAL6cjMYO6Zd_w2XT9I9zLgx1PENtSGXiucrqXtBrbr1UJNQ
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy0aeala3GSx0Qg_U9pLafAQwWNcuj1qJBL_Ms3CuK3jXn7GQGZ7lLq2kWWAB3szby4oeHtbGFcek99_xfTgO7r4xPnAqd9ltc2fs1oE_pYI1R0By8onRr9K2S4avV30x6DPCqIqlfu2qw==


 

If you're intrigued by any of these new offerings, we have a great opportunity to try 
several of these wines from the Iberian Peninsula at our next in store tasting.  

 

¡Salud! Saúde! A toast to Spain and Portugal - Friday, July 

23rd 5:00pm -7:00pm 

This past February a group from Bishop's Cellar traveled to Spain 

and Portugal with the goal of returning with some wonderful new 

selections from these under-represented regions. We will also be 

serving lovely Spanish tapas to compliment these new selections.  

$10/person at the door. Please RSVP.  

 

 
 

 

I still have a little over a month until I can fully partake in the fiesta and really enjoy 

these new wines.  So, until then, I will simply focus on the more technical side of the wine 

business rather than the practical by reading more and brushing up on Spanish and 

Portugese grapes and regions.   

 

¡Salud! 

Alanna 

  

 
  

 

  

  

  

  

  

  

  

 

 

 

Bishop's Cellar  

1477 Lower Water St. 

Halifax, Nova Scotia B3J 3Z4 

902-490-2675 (CORK) 

alanna@bishopscellar.com 
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http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy2WK8eR9Ayl2tX4lPzmB2L77nNYIcycHGAxlSOyCBUiXxGqkjaB7lc76VaNini5HNsTTAPa6iyP1yeQ4uecg4IdpX7O5yIyBeqGB048X5l6l6dXcgBC0m6s
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy0zr8P8q8rCoOW9O2RVHTGfz7IX-O71w9Y1ylmwkXkEgd0CKKZi9Cql-12t0fZDkBsIGBxsgkFWQvnoh5zCSeNm0vw-Ry4gtZQ1aokx9vrImpqQVmUwGxxZ
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy34F7_SRpiJ0K7V8CLpWQBLArvNKpKMjcVG95xCg-ayg6mTzr8v299wbPjNkJFlfbdW04Ro-9fw1AZ7rUYUooi_4npkzPDmTAfyHkme1lWzil37ZYD7Cy9HKqSfyNdKwwcTV2NzBQmSIgxwZk-RJB1a
http://r20.rs6.net/tn.jsp?et=1103559495776&s=6&e=001bFxI0ZlHSy2AWNhQDl348yP2Os21vcZydhO9VvjQjLr2J_LfYee3YTDz_79YFNmdBmCoeKCQwtoMTJnHgs3HTPgM8UI_oPQdc1MG8SYeqP4vBtuOaU17U5RtUkvPweGFZTdjeijEUPey3kXeKTC2niSn_LnnC9rx


 
 

 

 

  

Forward this Bishop's Newsletter to an underserved wine lover near you. 
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