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$33.05
D.O Sierras de Malaga, Spain - 100% D.O Moscatel Negro
Bodegas Friedrich Schatz, Rosado 2023

Bodegas Torremilanos, Los Cantos de Torremilanos 2021

Bodegas Torremilanos, Torre Albeniz Reserva 2020

Bodegas Torremilanos, Torremilanos 2019

$45.36

D.O. Ribera del Duero - 93% Tempranillo, 7% (Merlot & Cabernet Sauvignon)

D.O. Ribera del Duero -  95% Tempranillo & 5% Others.

D.O. Ribera del Duero - 98% Tempranillo & 2% Merlot.

D.O Sierras de Malaga, Spain - 100% Pinot Noir

$25.59

$55.26

$34.43

$41.60
D.O Sierras de Malaga, Spain - 34% Tempranillo, 33% Merlot & 33% Cabernet Sauvignon
Bodegas Friedrich Schatz, Finca Sanguijuela 2016

$32.79
D.O.P. Castilla y Leon, Spain - 50% Verdejo, 50% Viura
Bodegas Oissat, Valeur Viñas Viejas

$32.31
D.O.P. Castilla y Leon, Spain - 100% Prieto Picudo Blanco
Bodegas Oissat, Cor Aviam Fermentado en Barrica

$19.30
D.O.P. Castilla y Leon, Spain - 100% Prieto Picudo Blanco
Bodegas Oissat, Cor Aviam

$38.47Bodegas Bhilar, Phinca El Vedao 2019

$39.16Bodegas Bhilar, Phinca Hapa 2021

$21.78
D.O.Ca. Rioja - 85% Tempranillo, 10% Garnacha, 5% Viura
Bodegas Bhilar, Bhilar Tinto 2022

PRICE 
(EXC GST)WINE

2026 WINE PRICE LIST

D.O.Ca. Rioja - 100% Garnacha

D.O.Ca. Rioja - 92% Tempranillo, 6% Graciano, 2% Viura

SOLD OUT

Bodegas Friedrich Schatz, Pinot Noir 2018

Biodynamic Organic ORDERS: SALES@PASIMPORTING.COM.AU



B H I L A R  
2 0 2 2

Type:
Appellation: 

 

Varieties:
Presentation: 

RedWine 
D.O.Ca. Rioja (sub-region: Rioja Alavesa) 

85% Tempranillo, 10% Garnacha, 5% Viura 
Burgundy bottle 75cl. 

The oak is very integrated and neatly folded into the fruit. A nicely balanced
wine which is very fruit driven with chalky fine-grained tannins. The palate is
medium to full-bodied with notes of ripe berries and herbs with a spicy twist. 

A village wine from Elvillar de Álava. The grapes are sourced from our
young, Biodynamically farmed vines with an average of 40 years of age.
The vineyards are dry-farmed bush vines in calcareous clay soils. 

The grapes are harvested manually and immediately transported to the
winery where the grapes are destemmed and placed in concrete tanks.
Spontaneous fermentation starts with native yeast and without temperature
control allowing the process to occur naturally. Once finished, the wine is
pressed and placed into French oak of different capacities where it aged for
14 months. 
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PHINCA EL VEDAO 
2 0 1 9

Type:
Appellation: 

 

Varieties: 
Number of bottles:

Red Wine
D.O.Ca. Rioja (subregión: Rioja Alavesa) 

100%Garnacha 
2 . 3 4 0  

An expressive Garnacha nose with berry fruit and a floral touch. Fresh with
balanced acidity and very fine tannins with a chalky texture from the
limestone soils. 

Harvested by hand, destemmed and fermented in 2,000-liter concrete vat
and aged in 400 and 500-liter oak barrels for three years. 

Sourced from three south facing terraces in Elvillar´s small viticultural section
called El Vedao. Pure Garnacha planted 30 years ago due to sun exposure and
microclimate at 450 meters in altitude. A rare opportunity to taste a 100%
Garnacha from Elvillar. 

V I N E Y A R D S  
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Type: Dry Red Wine
Appellation: D.O.C.a Rioja (sub-region Rioja Alavesa)

Varieties: 92% Tempranillo, 6% Graciano, 2% Viura

Number of bottles: 7200

PHINCA HAPA 2021

Viticulture & Vineyard
 

Harvest & Winemaking
Hand-harvested in 10kg crates. The grapes undergo further selection in
the winery, where healthy whole clusters are carefully chosen and gently
placed in a large oak vat and sealed. 

The vat remains undisturbed until enough liquid collects at the bottom,
enabling a gentle pump-over to moisten the cap.

Before fermentation is complete, the wine is pressed and transferred to
500 L French oak barrels for one year where fermentation concludes
naturally, and malolactic fermentation occurs. Following barrel aging, the
wine spends an additional 7 months in an oak vat until ready to bottle.
The 2021 vintage is in conversion to Demeter certification.

Freshness and perfume, wild flowers and berries, mild spices and a fine
palate. 

A fruit forward wine, sappy and savory. A touch of stems in the texture along
with full-cluster fermentation lifts up the wine.

The first vineyardplanted at altitude in Elvillar established in 1967, ascen-
ding the Sierra Cantabria Mountain range and sitting at an elevation of
646 meters (2,100 feet). Situated on chalky limestone soils with a west-
facing slope.

Vine spacing set at 2.5 x 1.2 meters, allowing for a wide native cover
crop between the rows, a practice that promotes soil health and
biodiversity. The vineyard is managed biodynamically, and plough
horses are used to work alongside the vines, minimizing soil
compaction, and preserving its natural structure.

C/ DE LANCIEGO S/N · 01309 · ELVILLAR · ÁLAVA · ESPAÑA

T.: (+34) 647 157 283 · melanie@etereakripan.com 

 www.etereakripan.com
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Wine made from old vines over 100 years old

 'La abuela' in La Seca, Valladolid.

 100% Prieto Picudo white

 Maceration for 10h. at 4°C. Light pressing and
fermentation at 16°C. No malolactic fermentation. Aged in
stainless steel tanks until bottling.

 10°C

13%

Temperature

: Alcohol:

Vineyard location:
Varieties:
Winemakin
g:

On the nose, it expresses the purest personality of the Prieto Picudo
white grape, with clear herbaceous aromas. It is fresh, with a
distinctive hint of minerality. The palate is serious and balanced, with
good acidity, power, and the classic bitter finish of Prieto Picudo white.

Cor Aviam comes from vineyards planted in alluvial soils, with
abundant pebbles on the surface and very calcareous subsoil.
The climate is extreme continental.

Suggested with hake cheeks, fish or seafood.

Specifically, a dish of grilled turbot with Puy lentils, white onion
sauce and salmon caviar is proposed.

. 

Cor Aviam is a Prieto Picudo that carries its values from the cradle. It comes
from vines in La Seca over 100 years old, roots that struggle to drink from the
Duero among stony soils. They know what it means to fight to get ahead.
These are generous vineyards, a grape that offers a golden, fruity white that
takes you back to the best moments of childhood.

You are only a child once, but feelings last forever.

Cor Aviam is the heart of the grandmother. A quality white Prieto
Picudo for grown-up children who wanted to grow up too fast and
now seek that old path to be children again.

OISSAT.COM ENVIRONMENTALLY FRIENDLY WINE
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Temperature

: Alcohol:

Vineyard location:
Varieties:
Pairing:

 

 

between 10°C and

13°C  13.5%

'Paloma' in La Seca, Valladolid.

100% Prieto Picudo white
Perfect for poultry or game dishes.

For example, hare saddle with porcini risotto, roast
suckling pig. Ideal with soft and mature raw milk cheese.

It is a round wine with spectacular nose complexity; it has a broad
aromatic palette: mineral touches, herbaceous notes, white truffle,

hints of pastry (very much in the background), grapefruits... all in
perfect measure, without overwhelming, without noise, without
artifice.

Calcareous soil.

Limited production.

The Prieto Picudo variety is a recovered grape, unique in the world.

It has a very small and controlled production, of great quality.

Environmentally respectful vineyards, certified organic. Worked
with mules and cared for by hawks, where the balance with nature
is at its peak.

A first green harvest is carried out in August.

Fermented in 320-litre barrels for one year, followed by an additional year
of rest in bottle to guarantee optimal quality and flavour in every serving.

A vineyard in the La Seca region (Castilla y Leon) at an altitude of
750m.

Complexity and harmony.

Wine made from 120-year-old vines

OISSAT.COM ENVIRONMENTALLY FRIENDLY WINE
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Temperature

: Alcohol:

Vineyard location:
Varieties:
Pairing:

 

 

 between 10°C and

13°C.  13.5%

'Churrero' in La Seca, Valladolid.

50% Viura, 50% Verdejo

Two vineyard estates united by Valeur.

The Verdejo vineyard is 90 years old and the Viura 120. Old vines for
a new wine, balanced, powerful and calm. With one year in barrel
it becomes an unctuous, elegant and complex wine.

Centenary vineyards farmed organically, always with the
utmost respect for the environment.

Complex and elegant aromas where notes of ripe white fruit,

such as apple and pear, intertwine with subtle citrus touches.

Barrel ageing contributes delicate nuances of vanilla, toasted
almond and light smoky hints.

On the palate it is broad and silky, with a well-balanced acidity that
gives it freshness and vivacity.

The fruity flavours integrate harmoniously with the oak notes,

leaving a persistent and refined finish.

Wine made from old plot vines

OISSAT.COM

Perfect for poultry or game dishes.

For example, hare saddle with porcini risotto, roast
suckling pig. Ideal with soft and mature raw milk cheese.

ENVIRONMENTALLY FRIENDLY WINE
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Denomination of origin: Ribera del Duero. 
Producer: Finca Torremilanos. Penalba Lopez Family.
Grape variety: 93% Tempranillo and 7% (Merlot and
Cabernet Sauvignon).
Vineyard:
Grapes from our vineyards at Finca Torremilanos
belonging to the municipality of Aranda de Duero.
Selection of grapes from different terrains: mainly
alluvial with cobblestones, but also sandy, limestone
and clay soils. Average vineyard age: 35 years. Altitude:
800-900 m. Viticulture:
Bush vine and trellis vineyards.
Hand-harvested grapes. Selective harvest.

 

Maceration of 10 to 12 days. Fermentation at controlled temperature in stainless steel
tanks with native yeasts from the vineyard grapes. Aged 16 months in 225-litre French
and American oak barrels from our own cooperage. 
Alcohol content: 14.5%
Tasting notes:
Los Cantos de Torremilanos displays a beautiful purple colour of medium-high depth
that invites you to enjoy its aromas of black fruits and red fruits with floral notes. On
the nose it is frank with spicy touches. On the palate it is lively, broad, silky and
balanced with polished tannins and a persistent finish with saline sensations and
depth. This wine aims to be a "village wine", given that 95% of the grapes come from
the municipality of Aranda de Duero. A wine to be savoured, where you can feel the
earth. For us, this is the prototype of a Tavern wine, from a restaurant that prides
itself on the quality of what it serves.

Winemaking:
Certified organic and biodynamic wine.

LOS CANTOS DE TORREMILANOS 2021
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Denomination of origin: Ribera del Duero.
Producer: Finca Torremilanos. Penalba Lopez Family.
Grape variety: 98% Tempranillo and 2% Merlot.
Vineyard:
Wine from "The Selection" of grapes from our vineyards at Finca
Torremilanos belonging to the municipality of Aranda de Duero.
Diverse terrains in terms of composition due to the erosion and
sedimentation of the Duero river. Distinct microclimates marked by
the Atlantic-Mediterranean confluence.
The personality of the land and climate, combined with our
traditional practices, define the unique character of Finca
Torremilanos. Average vineyard age: 50 years. Altitude: 800-900 m.
Viticulture:
Bush vine and trellis vineyards with simple Guyot and double
cordon pruning. Hand-harvested grapes. Selective harvest.
Certified biodynamic and organic production.

Winemaking:
Wine from different moments of the 2019 harvest.
Maceration of 10 to 40 days.
Native yeasts from the harvest and the grapes.
Fermentation at controlled temperature in stainless steel tanks.
Aged 24 months in 225-litre French and American oak barrels.
Alcohol content: 14.5%
Tasting notes:
Intense, dark colour with ruby and purple tones. Floral aroma with flavours of
blackberry, currants and rich grape character. Initial toasty notes giving way to
nuances of well-ripened fresh grape, accompanied by roasted sensations and
balsamic tones of thyme and lavender. The palate is silky, fleshy and juicy with
great mineral freshness.

TORREMILANOS 2019
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Denomination of origin: Ribera del Duero.
Producer: Finca Torremilanos. Penalba Lopez Family.
Grape variety: 95% Tempranillo, 5% other indigenous
varieties
Vineyard:
Wine from a selection of our vineyards at Finca
Torremilanos. Alluvial vineyards located on the heights of
Torremilanos. Deep soils of rounded stones with siliceous
and calcareous sands.
Average vineyard age: 80 years. Altitude: 825-900 m.
Viticulture:
Traditional bush vine vineyards.
Hand-harvested grapes. Selective harvest.
Organic and biodynamic certified.

Winemaking:
Wine from different moments of the harvest.
Fermentation at controlled temperature in stainless steel tanks with the
vineyard's own yeasts. Maceration of 15 days. Malolactic fermentation in
barrels. Aged 24 months in 225-litre French oak barrels from our own
cooperage.
Production: 53,308 bottles (75cl), 1,513 magnums, 250 double magnums and
27 six-litre bottles.
Alcohol content: 15%
Tasting notes:
Wine of intense colour and great vivacity with purple tones present.
Penetrating aroma of great complexity; toasted, mineral, spicy, and floral
sensations giving way to great fruit intensity. On the palate it is a fleshy and
very fresh wine, with a minerality that marks and defines a deep grape
sensation that transports us to the moment of ripeness at harvest. Presence
of indigenous aromatics on the palate.

TORRE ALBENIZ RESERVA 2020
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	-    SPANISH WINES    -
	IMP & DIST
	BHILAR  2022
	RedWine
	Type: Appellation:
	D.O.Ca. Rioja (sub-region: Rioja Alavesa)
	85% Tempranillo, 10% Garnacha, 5% Viura
	Varieties: Presentation:
	Burgundy bottle 75cl.
	VINEYARDS
	A village wine from Elvillar de Álava. The grapes are sourced from our young, Biodynamically farmed vines with an average of 40 years of age. The vineyards are dry-farmed bush vines in calcareous clay soils.

	HARVEST AND PRODUCTION
	The grapes are harvested manually and immediately transported to the winery where the grapes are destemmed and placed in concrete tanks. Spontaneous fermentation starts with native yeast and without temperature control allowing the process to occur naturally. Once finished, the wine is pressed and placed into French oak of different capacities where it aged for 14 months.

	TASTING NOTES
	The oak is very integrated and neatly folded into the fruit. A nicely balanced wine which is very fruit driven with chalky fine-grained tannins. The palate is medium to full-bodied with notes of ripe berries and herbs with a spicy twist.


	PHINCA EL VEDAO  2019
	Type: Appellation:
	100%Garnacha
	Varieties:  Number of bottles:
	2.340
	VINEYARDS
	Sourced from three south facing terraces in Elvillar´s small viticultural section called El Vedao. Pure Garnacha planted 30 years ago due to sun exposure and microclimate at 450 meters in altitude. A rare opportunity to taste a 100% Garnacha from Elvillar.

	TASTING NOTES
	An expressive Garnacha nose with berry fruit and a floral touch. Fresh with balanced acidity and very fine tannins with a chalky texture from the limestone soils.


	PHINCA HAPA 2021
	Viticulture & Vineyard
	The first vineyardplanted at altitude in Elvillar established in 1967, ascen-
	ding the Sierra Cantabria Mountain range and sitting at an elevation of 646 meters (2,100 feet). Situated on chalky limestone soils with a west-facing slope.
	Vine spacing set at 2.5 x 1.2 meters, allowing for a wide native cover crop between the rows, a practice that promotes soil health and biodiversity. The vineyard is managed biodynamically, and plough horses are used to work alongside the vines, minimizing soil compaction, and preserving its natural structure.
	Before fermentation is complete, the wine is pressed and transferred to 500 L French oak barrels for one year where fermentation concludes naturally, and malolactic fermentation occurs. Following barrel aging, the wine spends an additional 7 months in an oak vat until ready to bottle. The 2021 vintage is in conversion to Demeter certification.
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