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Located in the heart of Castilla y León, on 
the south bank of the Duero River, DO 
Rueda (named after the eponymous village) 
encompasses 74 municipalities across 
three provinces – Valladolid, Segovia and 

Ávila. Rueda was the first region in  
Castilla y León to be granted DO 
(Denominación de Origen) status in 1980, 
then covering white wine production only. 
Since 2008, rosé and red wines can also be 

produced with the DO stamp. 
The Verdejo grape dominates plantings 

and, with documented presence in the 
region dating back to the 11th century, it’s 
inextricably linked to Rueda’s identity. 
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Rueda at a glance
Decanter’s 2026 (and first) Rueda Report!
Welcome

Granted DO status in 1980, 
Rueda might be a relatively new 
denomination of origin but its 
importance in the wider 

context of Spanish wine is tremendous. 
The reasons for this relevance are many: 
the size of its production (one of the 
country’s leading for DO-stamped wines); 
the crucial technical developments it 
introduced and crystalised in Spanish 
winemaking in the 1980s; the preservation 
of an invaluable stock of old (including pre-
phyloxeric) vines. 

Understanding the ongoing exciting 
transformation of the region’s wines – built 

upon a fresh appreciation for tradition and 
greater terroir expressiveness – is also, in 
many ways, getting a deeper insight into 
the evolution of the Spanish wine scene 
more broadly. Furthermore, it is an 
opportunity to engage with a community 
of producers that deserve more attention. 

Pour yourself a glass of Verdejo and 
enjoy the following pages of discovery and 
exploration. 
Salud!

Ines Salpico
Regional Editor – Spain, Portugal 
and South America

Rueda facts and figures
Area under vine: 20,756ha (98% 
white varieties; 88% Verdejo)
Wineries: 77
Growers: 1,523
Production: 123,123,089kg (2025); 
138,568,850kg (2024) 
Styles: Sparkling (white and rosé), still 
(white, rosé and red), fortified (Dorado 
and Pálido)
Climate: Continental – long cold 
winters, short springs prone to late 
frosts, hot dry summers, often with 
thunderstorms

Precipitation: 300-500 litres/year
Altitude: 700 – 951 metres
Average sunlight: 2,600 hours/year
Soils: Predominantly pebbly 
limestone, rich in magnesium and 
limestone (a comprehensive study of 
soils across the DO is currently 
underway)
Main white varieties: Verdejo (88% of 
total plantings), Viura, Sauvignon Blanc, 
Chardonnay, Viognier  – since 2025 all of 
these can make up 100% of any white 
wine

Secondary white varieties: Palomino, 
Garnacha Blanca, Gewürztraminer, 
Moscatel de Alejandría, Riesling, 
Moscatel de Grano Menudo – these can 
make up to 25% of white blend; all 
except Palomino have been allowed 
since 2025 only
Main red varieties: Tempranillo, 
Cenicienta (since 2025) 
Secondary red varieties: Syrah, 
Merlot, Cabernet Sauvignon, Garnacha, 
Bruñal (since 2025)

An introduction to the region’s landscape and vines

While the costs were kindly underwritten by the DO Rueda (dorueda.com), 
all of the content in this guide is completely independent.
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Rueda Report 2026
The ongoing quest for complexity and nuance

F ar from monotonous or repetitive, the 
pleasure of tasting upwards of 250 
wines for this report – the vast majority 
of which single-varietal Verdejos – was 
experiencing a refreshing diversity, 

shaped both by terroir and craftsmanship. 
The spectrum of aromatic and textural expression 

was remarkably broad, leveraging the geological 
nuances of Rueda, the versatility of its flagship 
grape and the identity of each producer. 

Confidence and nuance
A great deal of this added nuance and subtle 
differentiation is the product of a conscious effort to 
explore the complexity within the strong core 
identity Rueda has forged for itself. There is a 
welcome recognition that greater value can be found 
in the exploration of difference within a coherent 
whole. This movement is happening along two main 
vectors: producer exploration and terroir 
differentiation. 

One of the key conclusions of this report is that, 
following spectacular technical evolution over the 
last three decades, Rueda is now at a point where 
the baseline quality is extremely and consistently 
high; producers are therefore now both willing and 
able to comfortably explore stylistic expressiveness 
with confidence and ease. Hopefully that 
confidence will only become stronger.

Meanwhile, the regulatory council is, in 
partnership with the University of León, conducting 
a comprehensive study of the soils in the region, 
seeking a better understanding of the character and 
needs of each village and plot. So far, this 
differentiation has been largely determined by a 
contrast between the Châteauneuf-du-Pape-like 
gravelly soils of the region’s northwest and the 
sandier southeast. The aim is to form a more 
granular understanding of the geological diversity of 
the region, informing growers about the needs of 
their vineyards and substantiating differences in 
quality potential and character. With 200 test pits 
already dug and set to be finished by 2027, the study 
will hopefully have a far-reaching impact on how 
the producers themselves interpret their grapes 
from different sources. 

Beyond the whites
The array of styles is also notable. Beyond the many 
varied takes on white winemaking, Rueda’s 
fortifieds (see page 11) deserve attention for their 
historical relevance and, crucially, for their quality 
and character. It’s both unfair and pointless to make 
a comparison with their renowned counterparts 

from Jerez; Rueda’s Dorados and Pálidos have a 
character entirely of their own. Discovering them in 
turn calls for a fresh look at their unfortified siblings 
as they place Verdejo’s plasticity and structural 
energy in stark relief. 

The lineup of reds tasted for this report was too 
small to justify a section in the following pages. 
However, the limited showing delivered crunchy 
freshness and drinkability, precision and moreish 
intrigue. Although Rueda is – both in numbers and 
in spirit – a ‘white wine region’, the local red wines 
should not be overlooked, especially following the 
addition of Cenicienta as a main red variety – not 
only a point of difference but an important resource 
in the face of climate change. 

Prepared for the future
While Rueda is certainly not among the Spanish 
denominations most severely affected by the 
changing climate, the region is not immune to it. 
Unpredictable weather events and drought have 
taken their toll in recent vintages, highlighting the 
need to preserve the highly adapted stock of old 
vines, while also introducing greater varietal diversity. 

The Consejo’s expansive move – following the 
recent revision of rules and approved grape varieties 
–  is a refreshing contrast to the narrowing 
limitations that for many decades strangled 
producers across Europe’s appellations of origin. 

Rueda is following a quality-led (rather than 
rules-led) trajectory of evolution; somewhat of a 
blueprint for other regions that have failed to set 
production rather than stylistic standards as key 
identity markers. 

Engaging with complexity
I believe that this engagement with complexity will 
bring added value to the wines of Rueda and the 
work of producers and growers – not just by 
introducing diversity in the glass but also because it 
will reinforce the terroir component of Rueda’s 
wines – that can perhaps be forgotten with the easy 
(and equally valuable) enjoyment of a ‘glass of 
Verdejo’. 

My hope is that this report – and its future 
iterations – will provide a window into the 
interesting period of both consolidation and 
reinvention that Rueda is going through. It leverages 
the deep understanding of the region’s flagship 
indigenous grape while adding increasing interest 

‘Rueda is now at a 
point where the 
baseline quality is 
extremely and 
consistently high’
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for the many nuances of Rueda’s geology and 
winemaking community.  

The following pages offer a journey through the 
dynamic questioning of a region with little to prove 
to others but a lot to prove to itself. 
Read the full report on Decanter.com 

Rueda’s distinctive 
gravelly soils
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Casa Rojo, El Gordo del Circo 2024 94
casarojo.com

A well crafted Verdejo, successfully 
balancing nuance and generosity. It brings 
Verdejo’s zestiness upfront, supported by 
savoury, smoky notes. Blanched almonds, 
dry hay, camomile and linden mingle on the 
palate, framing the rich orchard fruit, 
almond croissant and frangipane. Moreish. 
Alcohol 13%

Rodríguez y Sanzo, Sanzo Verdejo 
2024 93
rodriguezysanzo.com

Moreish toasted almonds, walnuts and 
glazed pineapple with crunchy Asian pear, 
quince and red apple. Lovely mid-palate 
weight, framed by hay, dry wildflowers and 
wild fennel. Clementine juice and white 
asparagus on the finish. Approachable and 
complex. Organic certified. Alc 13%

Tres Pilares, Verdejo Selección 2024 94 
bodega3pilares.com

Characterful and well-honed, with a 
Burgundian creaminess outlining the ripe 
yellow orchard fruit and pink citrus. Flows 
beautifully on the palate, gliding with ease 
but also expressive weight. Cooked quince, 
nectarine, loquat, frangipane are layered 
harmoniously and sprinkled abundantly 
with fennel and coriander seeds. Alc 13.5%

Altos de Ontañon, Rippa Dorii Verdejo 
2025 92 
ontanon.es

Alluring, defined briny nose with green olive 
tapenade over Asian pear and green apple. 
The palate follows with similar precision. A 
distinct, characterful wine, with 
mouthwatering saline finesse. Gentle, 
lingering notes of blanched almonds and 
verbena. Organic certified. Alc 13.5%

Bodegas Pandora, Verdejo Sobre Lías 
2025 93
bodegaspandora.com

A pleasing nutty bite gives the fleshy citrus 
and white orchard fruit verve, definition and 
persistence. It rests on the palate with 
moreish yet energetic weight, layering pear, 
quince, blanched almonds, wet hay and 
thyme. Focused and lively throughout. 
Organic certified. Alc 13%

Herrero Bodega, Robert Vedel Cepas 
Viejas 2022 94  
herrerobodega.com

An accomplished wine showing the 
plasticity of old-vine Verdejo with 
dynamism and complexity. Dense, fleshy 
red apple, nectarine and loquat core, framed 
by nutty allure. Fruit depth is offset by zesty 
freshness and herbal broodiness. Walnut 
and rhubarb jam finish. Delicious. Alc 13%

Castelo de Medina, Verdejo 2025 93 
castelodemedina.com

Blood orange zest, tangerine peel, red apple 
and melon give this wine upfront energy 
and drive. Wet clay, hay and white 
mushrooms rest generously on the palate, 
supported by a gentle, refreshing minerality. 
Elegant and seductive, with a long finish of 
roasted fennel seed. Alc 13.5%

Bodegas Beronia, Verdejo 2025 93 
beronia.com

Alluring flinty nuance on the nose. Fine and 
elegant texture with a mineral, wet stone 
outline to the crispy pear and quince fruit. 
Creamy veil coating the mid palate. Well 
defined, filigree flavors. Lingering notes of 
clementine and cranberry juice.  Alc 13%

Verdejo’s essence
Plenty of detail and diversity 
in wines suitable for everyday 

drinking and much more

T he consistency and immediate 
appeal of the newly released 
2025 Verdejos is testament to 
the work growers put into their 

vineyards. The 2024/25 growing season was 
tough and unpredictable, with mildew 
significantly reducing yields (especially 
around La Seca) and scattered hail storms 
impacting some vineyards as well. 	
Selection was therefore paramount but, 
although lower in quantity, the vintage 
delivered grapes with good potential. 

That was certainly verified by my 

tasting. The best 2025 Verdejos show its 
trademark bitter grip leveraged against 
creamy citrus and fleshy orchard fruit, 
marrying lees work with crisp definition. 

But the ‘young Verdejo’ lineup was not 
just about the latest vintage. I found it 
interesting – and in some cases eye-
opening – to compare the later-released 
2024, 2023 and 2022 iterations, which 
topped the score chart for this section. 
This is certainly not by chance; some 
time in bottle allows Verdejo to integrate 
its lively acid and bright aromatics while 

developing textural balance. 
Does this mean most Verdejos are drunk 

too young? Probably. But this is an issue 
affecting grapes and regions the world 
over – the insatiability of markets (and the 
cashflow needs of producers) not matching 
the slower pace of wine, and certainly not 
helping to understand the full potential of 
a grape like Verdejo. 

There is, nevertheless, obvious drinking 
pleasure in the youngest Verdejos, with all 
their energy and dynamism. The way 
acidity is integrated is particularly notable. 
Due to its sourness, Verdejo can often have 
hard-to-tame edges, yet skilful producers 
are able to sculpt these edges without 
losing definition, with mindful lees work. 
Persistence is also remarkable; these are 
so-called ‘entry-level’ wines that, in the 
best examples, linger playfully on the 
palate, balancing juicy fluidity with 
textural grip.  

Above all, these young Verdejos show a 
great understanding of the grape itself, and 
of its demands in both vineyard and cellar. 
As they say: if you want to understand the 
quality and identity of a producer, taste its 
cheapest, not its flagship, wine. 

‘There is...obvious 
drinking pleasure 
in the youngest 
Verdejos, with all 
their energy and 
dynamism.’

Bodega Javier Sanz, Malcorta 2024 93
bodegajaviersanz.com

Freshness and definition offset the 
generosity of the ripe melon, apricot and 
loquat fruit at the core. Appetising 
concentration and weight on the mid-
palate, lifted by fragrant coriander, chives 
and freshly cut fennel tops. Lovely finish 
with mineral verve and a lingering twist of 
pink grapefruit. Alc 13%

Verdejo grapes
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Uvas Felices, La Locomotora 2025 92
uvasfelices.com

Expressive, upfront fruit, then a herbal twist 
of verbena, mint and tarragon. Fleshy 
nectarine, red apple and pink peach, with a 
juicy burst of white grapefruit. Elegant and 
well crafted, lovely fluidity supported by 
assertive acid verve. Long pineapple, green 
papaya and pink grapefruit finish. Yum. 
Organic certified. Alc 13.5%

Bodegas Naia, Naia Verdejo 2025 92
bodegasnaia.com

Fine, perfumed outline of hay, verbena and 
thyme to the pear, Golden Delicious apple 
and pineapple fruit. Blanched almonds and 
fleshy walnuts fill the mid palate. Persistent 
finish with lingering fresh mint, curry leaf, 
thyme and tarragon over a flowing stream 
of clementine and pink grapefruit juice.
Alc 13.5%

Bodegas Viore, Verdejo Organic 2025 92
bodegasriojanas.com/en/wineries/bodegas-viore

Seductive nose of rose petals, jasmine and 
linden, over pear and crunchy pineapple. 
Glides through the palate: juicy clementine, 
cranberry and pink grapefruit juice around a 
crunchy nectarine and peach core sprinkled 
with dill and flat leaf parsley. Balance and 
lively tension between the crunchy fruit and 
gentle florality. Organic certified. Alc 13.5%

Bodega Emina, Verdejo Sobre Lías 2025 
91 
emina.es

Overt, sweet nose of pineapple, nectarine and 
loquat. This is followed on the palate by 
greater freshness and drive, led by green 
apple and pear peel crunch. Sits pleasantly on 
the mid palate, at once with weight and herbal 
vividness, layering yellow apple, pineapple, 
white peach, camomile and wet hay. Alc 13.5%

Jorge Ordoñez, Nisia 2025 92 
jorgeordonezselections.com

Poised and well crafted with good definition 
to the lime zest, lemon, Asian pear, 
pineapple and green apple flavours. A fine, 
assertive acid line underscores the fruit 
while a gentle nuttiness brings in a meaty 
bite. 60% was fermented in French oak and 
this wine leverages its gentle smokiness to 
outline the fleshy fruit. Alc 14%

Álvarez y Díez, Silga 2025 91
alvarezydiez.com

Restrained yet expressive, harmoniously 
weaving clementine, pink grapefruit, 
crunchy yellow apple, Asian pear and 
melon. Fleshy quality to the fruit core, 
drenched in white grapefruit and 
clementine juice and sprinkled with thyme, 
coriander and lime zest. Lively, zesty pull on 
the back palate. Alc 12.5%

Bodega Valdehermoso, 5000’ 2025 92 
bodegavaldehermoso.com

Bright and elegant, with zesty edges 
softened by creamy lemon curd and ripe 
yellow apple. Juicy core of melon, 
clementine juice, pineapple and green 
papaya. Top notes of apple blossom, wild 
flowers and fresh grass hover playfully.
Alc 13.5%

Verdejo harvest Sauvignon Blanc

Bodegas Marqués de Cáceres, 
Sauvignon Blanc 2025 92
marquesdecaceres.com

Alluring, fragrant nose of apple blossom, 
crushed rose petals, parsley and lemon 
balm. Edgy definition on the palate with 
chiseled lemon, pineapple, pear, quince and 
white peach, rounded by a neat creaminess. 
Generous, moreish core held by firm, zesty 
acid. Alc 13%

Bodega Eresma, Sauvignon Blanc 
Vendimia Seleccionada 2025 93
bodegaeresma.com

Assertiveness and definition support the 
moreish guava, melon and yellow apple 
fruit. Drenched in white grapefruit juice and 
sprinkled with lime zest, pear peel and 
jalapeño flakes, the core is crunchy and 
juicy. Finishes with appetising green olive 
brine. Organic certified. Alc 13%

Pagos del Rey, Analivia Sauvignon 
Blanc 2025 92
pagosdelrey.com

A saline, mineral rim gives mouthwatering 
vividness to toasted almonds, white peach, 
red apple, crunchy pear, guava and melon. 
Elegant top notes of hay, camomile, linden, 
rose petals and jasmine offer floral lift and 
herbal depth. Pineapple, yellow apple; a 
pleasant green olive brine finish. Alc 13%

Palacio de Bornos, Sauvignon Blanc 
2025 93
palaciodebornos.com

Delicate, nutty nose weaving lemon curd, 
melon, quince and yellow apple with top 
notes of orange blossom, white roses and 
wet hay. Round-edged white peach, juicy 
grapefruit and ripe pineapple core. Pleasant 
mid-palate volume; zesty pink grapefruit 
and red apple peel finish. Alc 13.5%

Ramón Bilbao, Sauvignon Blanc 2025 
92
bodegasramonbilbao.com

Enticing nose of honeydew melon, pear, 
quince and guava, topped with parsley and 
freshly cut grass. Juicy core with passion 
fruit, tangerine, pink grapefruit, and green 
papaya, cloaked in moreish green olive 
brine. A wine for everyday drinking 
pleasure. Alc 13%

Bodegas Félix Sanz, Viña Cimbrón 
Sauvignon Blanc 2025 92
bodegasfelixsanz.es

Pleasant flintiness on the nose, followed by 
crunchy pineapple, quince and gooseberry. 
In the background, rose petals, apple 
blossom and hay. Juicy intensity on the 
palate, full of cantaloupe melon, yellow 
apple, pineapple and green papaya. Moreish 
and approachable. Yum. Alc 13%

DO Rueda’s take on the 
much-loved international 

variety surprises and delights in 
its combination of textural appeal, 
freshness and definition

Does the world need more 
Sauvignon Blancs? This is the 
question I always ask myself 
when presented with 

expressions of the variety hailing from 
non-classical regions. The intense poise of 
the Loire, the aromatic explosiveness from 
Marlborough and the saline deliciousness 
from Coastal Chile would, arguably, be 
enough to satisfy the appetite of Sauvignon 
lovers of all kinds. I therefore understand 
those who would approach a Rueda 
Sauvignon – like I did – with scepticism. 

This proved both misplaced and 

unfounded; the lineup tasted for this report 
delivered expressiveness, sense of place 
and drinkability throughout. Rueda’s 
Sauvignon Blancs have a characterful 
restraint and appetising definition that 
really sets them apart, with a textural 
appeal at once moreish and refreshing. 
Standout examples combine aromatic 
complexity with a strong backbone –   
more stony than mineral – and a subtle 
unctuosity on the mid-palate. 

The technical ability of growers was 
plainly on show, with deft integration of 
aromas leveraged by lees work and, where Sauvignon Blanc grapes

Sauvignon Blanc

applicable, use of wood. These are wines 
worth seeking out and that invite a 
reassessment of the potential of both 
Sauvignon Blanc and DO Rueda. 
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Verdejo reimagined

Valdecuevas, Cuvée Verdejo 2024 93 
valdecuevas.es

Notes of blanched almonds, verbena and 
wild flowers lead the elegant nose. The 
palate is at once fleshy and light on its feet 
with a fine outline of camomile, linden and 
hay. Almond croissant and apple strudel 
add rich moreishness throughout. Creamy 
lemon curd lingers on the palate. Alc 13.5%

Imparable Vinos y Viñedos, Finca el 
Poleo 2023 95 
vinoimparable.com

Smart, finely-woven blend, with 20% 
Sauvignon Blanc adding a zesty spring to the 
Verdejo fruit. Salted Marcona almonds, pear, 
ripe yellow apple, peach and lemon, sprinkled 
with roasted fennel seeds, outlined by white 
grapefruit pithiness. Nuanced, with a juicy core 
and moreish briny finish. Organic. Alc 13%

Vicaral Verdejo Fermentado en 
Barrica 2022 93
@bodegasyvinedosvicaral

Moreish nose of fresh walnuts, ripe red 
apple and frangipane. Elegant and nuanced 
on the palate with salted Marcona almonds, 
preserved lemon and tangerine juice topped 
with linden and verbena. Juicy ripe citrus 
drenches the fleshy core. Lovely twist of 
bitter almond on the finish.  Alc 13%

Telmo Rodríguez, El Transistor 2024 
94
telmorodriguez.com

Great fluidity throughout with the floral 
levity of dried rose petals and wild flowers 
lifting the red apple peel, crunchy pear, 
crunchy pineapple and roasted Marcona 
almond flavours. Deft use of wood giving a 
nutty frame to Verdejo’s pithiness. Fine rim 
of camomile and linden. Alc 13%

Bodegas Pita, Finca La Cantera 2022 
93
bodegaspita.com

Elegant, appetising, pared-back subtlety. 
Bitter almond, guava, white grapefruit 
framed by blanched almonds, lending nutty 
meatiness to the weighty fruit core. Dry 
roses, camomile, linden. Long bitter almond, 
walnut and fennel seed finish. Alc 13%

José Pariente, Finca La Medina 2024 93
josepariente.com

Seductive nose with nutty and mineral 
notes against a backdrop of dry hay. 
Complex, dynamic palate, with frangipane , 
layered with glazed pineapple, russet apple, 
walnuts and cooked quince. Pleasant bite of 
salted Marcona almonds. Finishes with 
vibrant lemon peel pithiness. Alc 13%

Bodegas de Crianza de Pozaldez, 
Liberso Curioso Verdejo 2017 96 
@libersoverdejo

Expressive nectarine, red apple, apricot and 
loquat nose, with a rim of fennel and sage. 
A single malt-like smokiness. Seductive 
palate with layered complexity: marzipan, 
dried mango, roasted pineapple, nectarine 
and fresh apricot. Top note of Oolong tea. 
Delicious, lively, dynamic.  Alc 13.5%

Rodríguez y Sanzo, Palo Norte 2020 97
rodriguezysanzo.com

So accomplished: intense yet balanced, 
assertive yet nuanced. Complex, unexpected, 
and deliciously drinkable. Layers of dried 
mango, candied orange, walnut, roasted 
cashews, peach, nectarine and apricot fill 
the mouth with butter-like generosity, 
without feeling weighty. Long saffron, 
Rooibos and curry leaf finish. Alc 13.5%

Different expressions showing the variety’s 
plasticity and the creativity of Rueda’s producers

One of the most pleasurable 
aspects of tasting for and writing 
this report was the ability to get 
a comprehensive overview both 

of the plasticity of Verdejo and of the way it 
expresses the subtleties of Rueda’s terroir. 
However, beyond geological and 
mesoclimatic nuances, another factor has 
come increasingly into play: the creativity 
and technical ability of producers, eager to 
explore the potential of Verdejo in the cellar. 

This ‘special vinifications’ category 
includes wines that interpret the variety in 
diverse, sometimes unexpected ways, using 
different fermentation and ageing vessels – 
from barriques and foudres to concrete eggs 
– and altogether different vinification 
methods (such as the spectacular Palo Norte, 
which undergoes a combination of biological 
and oxidative ageing). 

Some will question why several of these 
standout wines are not in the Gran Vino de 
Rueda section (see p. 12-13). In almost all 
cases, these hail from vineyards whose age 

doesn’t meet GVR requirements. This is 
therefore a space for greater experimentation 
and playfulness, where producers really push 
the boat out and test what Verdejo can do. 

Fortified (Dorado, Pálido)

De Alberto, VORR NV 98
dealberto.com

A wine that dances on the palate with 
playfulness and energy, delivering its 
complexity and intensity with confidence 
and ease. Pure, vibrant flavours: apricot, 
blood orange, pickled walnuts and dried fig 
cloaked in tobacco, cherry leaves and 
Oolong; unctuous caramel and sweet coffee 
in the background. Refreshing fragrant mint 
and thyme. Endless, earthy finish. Alc 21%

Cuatro Rayas, 61 Dorado en Rama NV 94
cuatrorayas.es

Seductive aromas of pickled walnuts, red 
apple peel, crunchy pear, potpourri and 
camphor. Pure, deep and complex palate, 
layering walnut, mushroom, wet soil, wet 
tobacco leaves, Earl Grey, roasted coffee 
and salted caramel. Lingering tobacco and 
dried apricot. Alc 17%

Bodegas Félix Lorenzo Cachazo, 
Carrasviñas Dorado NV 95
cachazo.com

Broody, playful nose of tobacco, potpourri, 
camphor and dried figs. Seductive 
earthiness on the palate, weaving caramel, 
apricot, loquat and Turkish delight with 
mocha and milk chocolate. Long umami 
finish, with lingering shiitake and 
chanterelle mushrooms. Alc 15%

De Alberto, Pálido NV 95
dealberto.com

Such beautiful nuttiness – pickled walnuts, 
salted Marcona almonds – leading this vivid 
and moreish wine that invites food to the 
table. Olive brine, apple pie, shiitake 
mushrooms and medium-cured Comté fill 
the palate under a thin glaze of salted 
caramel. Beautiful, rustic earthiness with an 
appetising touch of wet soil. Alc 15%

The exciting revival of historical oxidatively 
and biologically aged styles

The fortified wines from DO 
Rueda are one of Spain’s best 
kept secrets, hiding in plain 
sight. Although fortified 

production in the region has a long history, 
well documented as far back as the 17th 
century, it was abandoned by most 
producers when, in the 1970s, Rueda 

placed its focus (and investment) in 
mechanisation and white wine production. 

In recent decades, a rediscovery of the 
region’s heritage and identity has brought 
renewed interested to the idiosyncratic 
Dorado (aged oxidatively, at least two years in 
barrel) and Pálido (aged biologically, at least 
three years in barrel prior to release) wines 
produced from Palomino and/or Verdejo. 

The category was granted its DO stamp 
in 2024 (the fortified designation was, until 
then, reserved for wines from Jerez), a 
crucial step to revive an exquisite bit of 
viticultural heritage that yields wines of 
incredible complexity and vividness. 
Wineries – like De Alberto – with 
uninterrupted fortified production stand 
out as custodians of a singular piece of 

history. Fortified production, while still 
very small-scale, is gaining momentum and 
the quality of the wines already available is 
truly exceptional. I challenge more 
producers to join the fortified movement!

Demijohns, De Alberto winery

 

José Pariente, 25 Años de Crianza en 
Barrica 95
josepariente.com/en

Filigree nose, at once gentle and broody, 
with peach, apricot and dried apple peel 
mingling playfully. Earthy and smoky depth 
on the palate layering tobacco, cherry leaves 
and dried apricot. Moreish unctuosity on the 
mid palate. Gentle dusty flintiness adding an 
elegant, long, textural tail. Alc 17%

PH
O

TO
G

RA
PH

 B
EN

IG
N

O
 B

O
LL

O



Decanter | Sponsored guide | Rueda report 2026 | 1312 | Decanter | Sponsored guide | Rueda report 2026

SPONSORED GUIDE SPONSORED GUIDE

Bodegas Naia, Náiades 2022 94
bodegasnaia.com

Interesting counterpoint between sweet 
and savoury flavours, layering honeyed 
almonds, hazelnut shell, pickled walnuts, 
cooked pear, glazed pineapple, and apple 
strudel, under a saline veil of asparagus, 
artichoke and green olive. Finely etched in 
hay and dried wild flowers. Spicy tingling 
rim of white and black pepper. Alc 14%

Cuatro Rayas, Cuarenta Vendimias 
Cuvée 2023 96
cuatrorayas.es

Elegant, energetic; will surely improve in 
bottle. The gentle smokiness of roasted 
Marcona almonds outlines yellow apple, 
pineapple and quince, sprinkled with 
cardamom, coriander seeds and chopped 
parsley. Fragrant thyme, wild flowers and 
fresh hay on the long finish. Alc 12.5%

Herrero Bodega, José María Herrero  
2020 93
herrerobodega.com

It will be interesting to see how this Verdejo  
ages: surely bringing out more fleshy nuttiness 
and herbal allure. Poised and elegant, layering 
frangipane, buttered toast, lemon curd, cooked 
pear, wet hay, wild flowers and apple blossom. 
Long bitter almond and white grapefruit pith 
finish. Alc 13%

Bodega Eresma, Eresma+ Cuvée 
Especial 2020 94
bodegaeresma.com

Top notes of fennel and coriander seeds, 
Toasted almonds, green olive brine, wet 
hay, wild flowers, sautéed asparagus and 
fennel on the palate. A touch of pickled 
walnuts adds a savoury edge. Chiseled 
drive. Fan-like finish with perfumed rose 
petals,  coriander and apple peel. Alc 13%

Garciarévalo, Harenna 95
garciarevalo.com

A wine with energy and character. A 
filigreed herbaceous frame around quince, 
pear and crunchy pineapple. Strong verve 
and a really long finish of pink grapefruit, 
Asian pear and guava, sprinkled with fennel 
and coriander seeds. Yum. Will be 
interesting to see how it evolves. Alc 13%

Bodegas Félix Lorenzo Cachazo, 
Carrasviñas Félix 2022 96
cachazo.com

An idiosyncratic take on Verdejo, intense 
and poised, combining nutty and herbal 
allure. Hay, linden and camomile hover over 
guava, crunchy quince, conference pear and 
yellow apple. Delicious savoury grip on the 
finish with notes of pickled walnuts and 
green apple peel. Alc 13%

Tres Pilares, Hermanos Fernández 
2023 93
bodega3pilares.com

Lovely toastiness and broody 
herbaceousness. Playful and deep, layering 
ripe yellow apple, cooked pear, preserved 
lemon, frangipane and apple pie. Moreish 
density, with a refreshing, earthy layer of 
wet hay and wet clay. Great sense of place. 
Organic certified. Alc 13.5%

Bodegas Félix Sanz, Piedras de 
Cimbrón 2022 93
bodegasfelixsanz.es

A characterful, earthy, textural Verdejo: 
outstanding food-friendly appeal. Assertive 
hazelnut and pickled walnuts give moreish 
vividness to a fleshy core of nectarine, red 
apple, guava and cooked quince, drenched 
in pink grapefruit and rhubarb juice. Long 
clementine zest finish. Alc 13.5%

Bodegas Shaya, Habis 2023 94
gilfamily.es

Camphor, jasmine, saffron and a touch of 
incense hover over the ripe, juicy pear, 
quince, yellow apple, nectarine and quince. 
Savoury veil of toasted cardamom seeds, 
fennel and nutmeg. Finish of turmeric and 
curry leaf with a tingling rim of white 
pepper. Alc 13%

Diez Siglos, Momento Diez Verdejo 
2024 94
grupodiezsiglos.com

Generous and moreish with an opulent 
creaminess coating the palate. Lemon curd, 
pear jam, yellow apple pie and frangipane 
topped with almond flakes and fennel 
seeds. A tingling spicy edge adds vividness 
and definition. Smart use of wood for the 
subtlest smoky veil. Alc 14%

Arroyo Izquierdo, Araquín 2024 95
@bodegas_arroyo_izquierdo

Evocative Verdejo with a Burgundian poise. 
The wood gives toasty definition to 
Verdejo’s ripe, fleshy yellow orchard fruit. 
Welcome florality and fragrance 
throughout. A wine that will surely develop 
beautifully in bottle with its intense pear, 
quince and yellow apple framed by vivid 
smokiness. Alc 13%

Castelo de Medina, Verdejo Vendimia 
Seleccionada 2024 93
castelodemedina.com

A peppery and nutty edge gives chiseled 
precision to the crispy pear and yellow 
apple flavours. Meaty blanched Marcona 
almonds fill the mid palate while flaky 
almond croissant adds both richness and 
poise. Alc 13.5%

Vinos Sanz, Finca La Colina El Vencejo 
2022 94 
vinossanz.com

So saline and briny on the nose: a Fino-like edge 
of green apple, smoked anchovies and red apple 
peel. The same moreishness on the palate; 
green olive brine invites a second sip, drenching 
the core of pear, guava and green apple. A 
different side of Verdejo, not for everyone but so 
appealing for the converts. Alc 12.5%

Bodegas y Viñedos Yllera, Meraldis 
Verdejo Vinificación Integral 2023 94
grupoyllera.com

Deft use of wood providing an elegant, 
smoky framework to the fleshy melon, 
papaya, mango and yellow orchard fruit. At 
the very core, white grapefruit pithiness 
gives the wine welcome energy. Long finish 
with an elegant finish of toasted almonds 
and guava. Alc 13%

Marqués de Riscal, Finca Montico 2024 
94
marquesderiscal.com

Alluring, subtle nose of wild flowers, white 
peach, russet apple and hay, followed on 
the palate by crunchy pineapple and pear. 

Gran Vino de Rueda
Exploring a category launched in 2020 for wines 
produced from Rueda’s oldest sites

I ntroduced in the 2020 vintage, the 
Gran Vino de Rueda stamp marks the 
culmination of efforts to create a way 
to differentiate wines produced from 

Rueda’s oldest vineyards and designed to 
be consumed with more time in bottle (an 
extremely pertinent quest, as discussed on 
page 6). Yields and conversion ratios are 
limited (maximum 6.500kg/ha and 65% 
grape to must, respectively) and the wine 
must remain in bottle for a minimum of 
one year prior to release. 

In my view, this category is particularly 
important not because of the wines 
themselves but because it highlights and 
helps to preserve the viticultural 
patrimony from which they are crafted. 

That said, Gran Vino de Rueda 
(currently produced by 32 producers, 

although not necessarily released by all 
in every vintage) now counts an array of 
wines that truly impress, showing 
character, great potential to age in bottle 
and inherent gastronomic appeal. 

 Although some producers use wood, 
the distinct structural framework 
delivered by old-vine fruit is there 
regardless of fermentation/ageing vessel. 
Indeed, Verdejo has, in my opinion, 
limited affinity with oak, which can 
easily overpower the aromatic nuance 
and vivid acid  for which the variety is 
known. Deployed correctly, however, it 
can help soften Verdejo’s – at times 
uncompromising – edginess. 

Gran Vino de Rueda labels show great 
depth, classical poise and nuanced 
development. It’s fascinating to 

experience the unexpected places 
Verdejo goes to with age, emerging with 
moreish nuttiness, herbal fragrance and 
even the richness of red orchard fruit, 
defying the usual assumptions about 
Verdejo. 

I would have liked to see more daring 
propositions, willing to deploy the same 
inventiveness shown by some of the 
alternative takes on Verdejo – see page 
10. Perhaps there’s a fear of betraying 
typicity and the classical promise of a 
‘great wine’. This is a fear that neither 
producers nor the tasting panel 
approving the GVR stamp should have: 
the imprint of Verdejo grown on Rueda’s 
best vineyards is strong enough to 
withstand – and indeed merits – greater 
exploration of winemaking possibilities. 

‘Gran Vino de Rueda labels 
show great depth, classicalpoise 

and nuanced development.’

De Alberto, Edición Limitada 80 
Aniversario 2023 93
dealberto.com

Blanched almonds, white peach and yellow 
apple mingle on the palate with both 
fluidity and energy. Great tension between 
the zesty acid and the fleshy orchard fruit. 
Sweet, generous quality to finish with 
lingering quince, melon and preserved 
lemon for a welcome saline twist. Alc 13%

Good weight on the mid palate with intense 
orchard fruit offset by citrus zestiness. 
Pleasant bitter almond on the back palate. 
Organic certified. Alc 13%
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Cuatro Rayas
With over 300 members managing over 2,400ha 
across DO Rueda, leading cooperative Cuatro Rayas 
is the region’s biggest producer and custodian of 
vines. However, its importance in the region is not 
merely a matter of size; Cuatro Rayas has forged a 
reputation for its quality first philosophy – 
spearheaded by head winemaker Elena M Oyagüe  
– making it a unique ambassador of the DO’s 
tradition and heritage, backed by technical expertise 
and ongoing research and development. While the 
cooperative’s socioeconomic impact in the region 
cannot be underestimated, neither can the 
consistency and character of its wines, which have 
long been a benchmark against which consumers 
worldwide compare all other Rueda wines.  

Rodríguez y Sanzo
Uncompromising, determined and at times divisive, 
Javier Rodríguez is making some of Rueda’s most 
exciting, category-defying wines, blending technical 
knowledge with a restless love of experimentation. 
His Bajo Velo and Palo Norte labels in particular 
have expanded Verdejo and Rueda’s potential in a 
way that is at once disconcerting and technically 
exact. Rodríguez started the project with wife María 
Sanzo in 2003; they have since amassed accolades 
for their work in Rueda and across Spain. With the 
couple’s children already involved in the business, 
this maverick project promises to continue to 
question assumptions and make world-class wines 
that creatively interpret the essence of Rueda.

Félix Lorenzo Cachazo
Another of the founding wineries of DO Rueda, Félix Lorenzo Cachazo’s origins 
date back to 1946 and remains family-owned and -operated; sixth-generation 
Eduardo and Ángela Lorenzo Heras are currently at the helm, overseeing sales 
and winemaking respectively. The family owns 35ha and manages a further 190, 
including 9ha of pre-phyloxeric plots. Under Ángela’s technical direction the 
winery has built a solid reputation for its flagship Verdejos, vinified in clay and 
oak. The family has also (re)introduced a Dorado style, inspired by its historical 
Cachazo Carrasviñas Amontillado, an important addition to the recent revival of 
Rueda’s fortified styles.

Producers to watch
It’s impossible to list all the interesting, quality-driven projects 
leading Rueda’s evolution. These are six whose wines – forged at 
the intersection of technical expertise, individual character and 
terroir expression – stood out at the tasting for this report
De Alberto
The impressive lineup of demijohns at Bodegas De 
Alberto is one of Rueda’s most iconic and 
representative images; a symbol of a legacy 
preserved and of much-needed continuity and 
perseverance against the backdrop of a turbulent 
world. The winery was founded in 1941 by the 
Gutiérrez family and fourth generation Carmen San 
Martín Gutiérrez is currently at the helm. Although 
De Alberto is best known for its standout range of 
fortified wines, its unfortified labels also deserve 
attention, not least because the winery’s wider 
collection reflects the versatile talent of its 
winemaking team, led by technical director Beatriz 
González. 

Félix Sanz
Founded in 1934 – one of DO Rueda’s founding 
wineries – Félix Sanz has been under majority 
ownership of the Ustrell family since 2012, with 
Albert Ustrell Serrano as CEO and award-winning 
winemaker Pilar García-Duque as technical director. 
The raw material for its wines hails from Pago 
Cimbrón, 30ha of vineyards located above 750 metres 
altitude, on soil with an intricate geological structure: 
pebbles over clay and chalk. Through mindful, 
sustainable vineyard management, Félix Sanz aims 
to preserve the complexity yielded by this privileged 
setting. García-Duque’s winemaking harnesses this 
potential to consistently deliver wines with distinct 
textural appeal and robust mineral framework. 

Eresma
The brainchild of Aníbal Asensio Paunero, Eresma is the distillation of its 
founder’s decades of experience as one of Castilla y Léon’s most respected 
winemakers. After honing his craft working for different wineries across various 
Spanish vineyards, Asensio Paunero focused his resources and efforts in his own 
project in Rueda, where Eresma has been producing since 2006. In 2019 Asensio 
Paunero’s son, Rubén Asensio Valentín, joined the family venture, sharing 
management with his father and preparing for a smooth generational transition. 
Asensio Valentín is determined to continue Eresma’s focus on special 
vinifications that show the full potential of Rueda’s grapes and terroir.

Aníbal Asensio Paunero, owner and Jose Lorenzo Tejedor, winemaker, Eresma

Albert Ustrell Serrano, CEO, Félix Sanz

Elena M Oyagüe, head winemaker, Cuatro Rayas

Javier Rodríguez, winemaker and 
owner, Rodríguez y Sanzo

Ángela Lorenzo Heras, co-owner, Félix Lorenzo Cachazo 
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Carmen San Martín Gutiérrez, 
owner, De Alberto
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Read the full report on Decanter.com 
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