
Wine & Cheese by TCC’s September 2019 Wine Club 
 

We’ve selected two delightful Spanish wines for you to enjoy this month! Our first selection is the Blanco de 
Tempranillo from Pago del Vicario which is 100% Tempranillo, but is a white wine. Tempranillo blanco was 
discovered in 1988 by a wine grower in northern Spain. He found that one of his vines had undergone a 
mutation that produced yellow-green clusters after veraison (versaison is the French term for ripening). 
Tempranillo blanco is only found in the Rioja region of Spain and has been allowed to be produced under the 
DOC label since 2007. Definitely a fun, unique selection for this month! The second selection is the SPÑ from 
The Marchetti Wine Company. It’s a delicious red blend made with predominantly Tempranillo grapes. The 
name “temprano” means “early” in Spanish which is a reference to the fact that these grapes ripen several 
weeks earlier than most Spanish red grapes. Tempranillo grapes are black and used to make full bodied wines.  
Surprisingly, back in 2015 Tempranillo was the third most widely planted wine grape variety in the world with 
88% being planted in Spain. We hope you enjoy comparing these two very different Tempranillo wines. Cheers!  
 

Pago del Vicario Blanco de Tempranillo 
Varietal composition:  100% Tempranillo 
Vineyard Location: Vino de la Tierra de Castillo, Spain 
Vintage:  2017 
Alcohol:  13.5%       
Tasting Notes: Aromas of grapefruit, pineapple, kumquat, quince, pear and passion fruit with 

hints of hay and spearmint that flow into similar flavors with a crisp acidity and 
saline notes on the finish. 

Food Pairings: Pair with our Hummus Flight, Burrata Plate with Apricot Sauce and Serrano 
Lomo or Queso Iberico 

Cheese Club Pairing: For this month’s cheese club, pair with the 5 Spoke Creamery Tumbleweed 
Cheddar. The crisp acidity in the wine is the perfect match with the slightly 
sweet, tangy notes in the cheese. 

 

The Marchetti Company SPÑ  
Varietal composition:  60% Tempranillo, 20% Merlot, 20% Syrah 
Vineyard Location: Vino de la Tierra de Castillo, La Mancha, Spain 
Vintage:  2017 
Alcohol:  13.0% 
Tasting Notes: Aromas of cherry, pepper and a hint of green tea followed by flavors of dark 

red fruits and spice with moderate structure, chewy tannins, and bright acidity. 
Food Pairings:  Pair with our Bacon Wrapped Dates stuffed with Marcona Almonds, Roasted 

Garlic & Cherrywood Smoked Bacon Dip or Rosemary Manchego. 
Cheese Club Pairing: For this month’s cheese club, pair with the Beehive Cheese Company Apple 

Walnut Smoked Cheddar. The ripe, red fruit flavor in the wine complements the 
subtle smokiness of the cheese. 

 

Have a great month! 
The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 
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Blanco de Tempranillo arose from the curiosity to know what the flesh, or the heart 
of our Indigenous grape could offer us: TEMPRANILLO. How does one obtain white 
wine from a red grape? It is known by the French as “blanc de noir”.
We bring the harvest forward to pick these grapes at their ultimate expression 
of freshness and acidity. The result is this light wine; fresh, pleasing and straight 
forward, that we recommend with many aperitifs, bringing a refreshing sensation 
of citrus and ripe fruits.

OUR TASTING

Colour: Pale, steely yellow, with green hues, viscous and very bright.

Nose: Grapefruit and pineapple fruit, with kumquat, quince, pear and passion fruit 
followed by notes of hay, spearmint, and bay.

Palate: Full, fresh and unctuous. Marked acidity gives an agreeable combination 
between sweet quince and pineapple fruit and the freshness of fresh herbs and 
green apple.
Three sensations are enjoyed at the same time: fruit, crisp acidity and saline tones 
that all make the mouth water. The wine has great length with lingering, fresh, 
floral, fruity sensations.

Ageing: 2 months with lees stirring (bâtonnage) of fine lees in tank

We recommend that you serve this wine chilled at around 8° C.

BLANCO DE TEMPRANILLO

COUNTRY D.O. / AREA PRODUCER VINTAGE TYPE GRAPE BOT/CX

Spain
Vino de la Tierra

de Castilla
Pago del 
Vicario

2017 White (red) Tempranillo 12



SPÑ

4/26/2019

SCOPERTA IMPORTING  I  THE MARCHETTI COMPANY 

216  I  321  I  4162

WWW.SCOPERTAIMPORTS.COM

DESIGNATION: Vina de La Tierra de Castilla

GRAPE VARIETIES: 60% Tempranillo, 20% Merlot, 
20% Syrah

VINEYARD LOCATION: Town of Manzanares, 
La Mancha

CLIMATE: Extreme Continental

SOILS: Red Sandy Clay, Limestone Subsoil

IRREGATION: Only as Needed

YIELD: 4 Tons/Acre

HARVEST: Machine, Table Sorted by Hand

PROCESSING: Destemmed/Crushed

FERMENTATION: 7-10 Days in Stainless Steel at 80°F, 
Separated by Variety

BLENDING: Based on Selection of Best Tanks

ALCOHOL: 13% +0,5

TOTAL ACIDITY: 5 grams/liter, +0.2

PH: 3.6+0.1

SUGAR: 7 grams/liter, +1


