
Wine & Cheese by TCC’s February 2018 Wine Club 
 

This month we are featuring two organic wines from Spain.  Our first selection is the Zaumau from Vinos de 

Terruños.  The vineyards are located in 3 different towns in the “Mediterranean Rioja” where the winters 

are cold, the spring and fall are mild and rainy, and the summers are hot and dry.  This climate combined with 

the limestone, sand, clay and gravel soil is the perfect environment to produce this elegant wine with soft 

tannins.  The grapes are grown organically, and the wine is fermented in stainless steel tanks and aged for 5 

months on the lees before being filtered and bottled.  Our second selection is the Viña Almate produced by 

Alfredo Maestro.  Alfredo grew up in the winemaking town of Peñafiel, Ribera del Duero and began making 

wine in 1998.  Alfredo has always farmed his vineyard organically and in the early 2000’s began producing all 

his wines organically as well.  The Viña Almate is made from fruit sourced from various plots of Tinto Fino 

(Tempranillo) located in Valtiendas.  The wine is 80% whole cluster fermented in steel vats and aged for 4 

months in neutral French oak with one racking: unfined, unfiltered and with very low SO2 to preserve the 

wine.  The result is a pure and classic Duero wine. 

 

Vinos de Terruños, Zaumau Rioja Tempranillo Blanco 
Type:  Tempranillo Blanco 

Varietal composition:  100% Tempranillo Blanca 

Vineyard Location: Rioja  

Vintage:  2015 

Alcohol:  13%          

Tasting Notes: Fresh aromas and flavors of pineapple, mango and ripe apple with a balancing 

acidity.   

Food Pairings: Pair with our Hummus Flight, Smoked Salmon or Pork Tenderloin Medallions.  

Cheese Club Pairing: For this month’s cheese club, pair with the Somerdale International “Heraldic” 

Poacher’s Cheddar.  The acidity in the wine is the perfect palate cleanser in 

between bites of the cheese. 
 

Alfredo Maestro, Viña Almate 

Type:  Tempranillo 

Varietal composition:  100% Tempranillo 

Vineyard Location: Castilla y León, Spain 

Vintage:  2016 

Alcohol:  14% 

Tasting Notes: A classic, medium to full bodied wine with notes of red fruits, spice, flowers 

and minerals. 

Food Pairings: Pair with our Baked Brie, Portobello Mushroom Ravioli, or BLTCC.  

Cheese Club Pairing: For this month’s cheese club pair with the Beecher’s Handmade Cheese, New 

Woman.  The fruit notes in the wine mellow the jerk spices in the cheese. 
 

Have a great month! 

The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 

http://www.wcbytcc.com/


Zaumau white
Certified Organic wine

www.vinosdeterrunos.com

Zaumau White, Selected Harvest is created combining 
technology and innovation with the cultivating farms 
tradition of two generations, using environmentally 
friendly methods for producing the best wines.
Vineyards are divided among several municipalities, 
Calahorra, Andosilla and San Adrian, all of them are in 
a place called "Mediterranean Rioja" with cold winters, 
mild and rainy springs and autumns, and hot and dry 
summers. �e grounds have different textures, 
predominating limestone, sand, clay and gravel. �us, 
the right combination of climate and "terroir" that 
featuring our location, favourable obtain elegant wines 
with soft tannins. Zaumau White, Selected Harvest, is 
a wine that has a straw yellow colour with golden 
background searches, made with white variety from 
Tempranillo grapes organically grown. �e scent is 
strong, durable and intense. Denotes compote aromas 
of tropical fruits with pineapple and mango, and a 
Mediterranean fruit background of ripe apples. It also 
offers aromatic memories of lees given because its 
special cold maceration. In the mouth, a smooth, 
homogeneous and later burst into a set of pleasant 
sensations. Shows a subject and compensated acidity 
but alive, very much alive. His final journey is full with 
an aftertaste reminiscent perceived nasally. Zaumau 
White, Selected Harvest, is a cuvée made especially for 
Vinos de Terruños by Familia Pastor Gilabert in 
collaboration with Andres and Ramon Serrano 
brothers, pioneers in organic farming in Rioja.
Vinification: Fermentation in stainless steel tanks, 
working the lees for five months and a subsequent soft 
filtered before bottling.
Character: Fresh aromas of tropical fruits, pineapple, 
mango.
Gastronomy: Tapas, kebabs, rice, pasta, fish, appetizer.

DESIGNATION 
OF ORIGIN:
SUBZONE:
CLIMATE:
GRAPE(S):
SOIL(S)
ELEVATION:
VINE AGE:
FARMING:
PRUNING:
PRODUCTION:

Rioja
Rioja Baja
Continental-Mediterranean
100% Tempranillo Blanca
Sandy, stony, limestone
600 - 700 meters
10 years old 
Ecological Certified
Espaldera and vaso
1250 cases



Viña Almate 
Grower Alfredo Maestro 

Appellation Vdt Castilla y Léon 

Locality(s) Peñafiel, Valtiendas 

Climate Continental 

Grape(s) Tinto Fino (Tempranillo) 

Soil(s) River Stones, Clay, Alluvial 

Elevation 700-1,000 meters 

Vine Age 10-80 Years Old 

Farming Practicing Organic 

Pruning En Vaso, Espaldera               

Production 9,960 bottles  

• The affable iconoclast Alfredo Maestro established his small bodega in 1998 in
his hometown of Peñafiel, Ribera del Duero.  Alfredo seeks out neglected
vineyards around Castilla y León and Castilla-La Mancha, takes the parcels over,
and works them organically.  In the cellar, Alfredo works as naturally as anyone
we have seen in Spain, eliminating all winemaking additives - including sulfur.
Over time, Alfredo has accumulated 9 hectares across Castilla y León and La
Mancha along with establishing a second small bodega near Madrid.

• This cuvee is meant to express the terroir of Castilla y León in its purest form.
Almate is the name of the first vineyard that Alfredo planted and gives the name
to his bodega and to Alfredo’s entry-level Duero wine.   This cuvee is made from
fruit sourced from various plots in Valtiendas, an area located at 1,000 meters
just south of the Ribera del Duero, as well as Peñafiel, Ribera del Duero.

• Viña Almate comes from 100% Tinto Fino, aka the local clone of Tempranillo
grown on river stones, clay, and clay-calcareous soils.

• Vinification: Fermented 80% whole-cluster with wild yeasts in steel vats;
Raised in neutral French oak for 2-4 months with one racking; Unfined &
Unfiltered; Very low SO2

• Vintage: The vineyards for this wine are located in the Ribera del Duero and
Valtiendas, where the climate is harshly continental with cold winters, hot days
and cold nights during the ripening season, which gives wines with robust fruit
and brisk acidity if the grapes are picked at the right time.  The biggest threat to
viticulture is frost in the spring and fall.  The short growing season is ideal for
Tempranillo, an early ripening grape.

josepastorselections.com 




