A Wine Can definitely disdain the whole wine world



Drunk by many famous people all over the
world: presidents, nobility, movie stars,
famous athletes, famous singers, politicians,
entrepreneurs, arfists, etc.
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The king of Spain The U.S.A President Carter The last Emperor of ltaly Chair man of China: Jiangze Ming Japan Showa Emperor

President of hungary President of Princess Diana President of Salvador
Croatia

President of Spain Italian Prime President of Colombia King of Spain
Minister —Bettino
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ROMAN HOLIDAY
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Gregory Pike: Roman Holiday Cary Grant: North—northwest Brigitte Bardot: God created woman
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Yo Que No Vivo Sin Ti

L‘UCho Gatica ' Orson Wells: actor, director Charlton Heston: Ben-Hur
Chilean famous singer

| ¥

Murray Abraham: Amadeus Gina Lauro Brigitta: Notre Dame
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The world's three major
tenors Domingo

Julian Lopez: famous
Spanish actor

Ann-Margret
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JOSE BONO ENRIQUE TIERNO GALVAN Mayor of HERMAN VAN ROMPUY MANUEL FRAGA
President of parliament Mayor of Madrid Madrid President of the Mayor of GALICIA
european counci |

Bettino ALVAREZ MANZANO RODRIGUEZ JAVIER SOLANA ADOLFO SUAREZ
Italian Prime Minister Mayor of Madrid Former NATO Secretary General Former prime minister of Spain

ANA BOTELLA 2 ALCALDE DE BARCELONA
Mayor of Madrid Mayor of CATALUNA



A
P
ROBERTO CARLOS ANGEL NIETO :
Footbal| star of Real Madrid Champion of Motorcycle Race Milan Football club

and Mr. Wangjian Lin BEE

ARTURO PEREZ REVERTE PALOMA GOMEZ BORRERO
Famous Writer Famous Spanish journalist

FELIPE MASSA ANGEL MANTEQUILLA-

F1 Racer World Champion Cuban Heavyweight World Champion -
EMILIO BUTRAGENO

Football player of Real Madrid
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Ji;%{%ﬁgﬁ% Janet Jackson JOSE LUIS RODRIGUEZ GREG NORMAN Russian World Chess MARIO VARGAS LLOSA
4 Famous Singer Venezuelan singer Champion of Golf King Winner of Nobel Priz
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Only 1492 bottles

Limited

VALQ UG J1GOS

Winery: Bodegas Valquejigoso Madrid
Vintage: 2008

Variety: 95%Cabernet Sauvignon, 5%Cabernet Franc

Ageing: 28 months in new French oak Barrel

Awards: 98 points Gilbert & Gaillard

Wine making: After Manual harvesting, refrigeration and manual selection of bunches

Color:

Nose:

Palate:

and berries, The grapes are vinified in a new French oak vat with a gentle
gravity - led extraction process over 29 days. After malolactic fermentation in
the barrel, the wine is racked into new barrels of French oak and aged for 28
months before bottling the wine without any fining, stabilization or filtering

Impressive garnet colour of high intensity with hues of blue

An unique wine which preserves the aromas and finesse of Cabernet Sauvignon when
it reaches full ripeness, and offers complex aromas of |iquorice, spice( pepper,
clove), Mediterranean scrub, rockrose and eucalyptus all present.

This is a balanced wine with exceptional fruit concentration matched with great
acidity. Round , rich and full of velvety tannins. This wine has complexity in
abundance, with ripe dark fruits, spice, fennel and herbal notes mingled with
mineral, graphite notes as well as liquorice, fig, toast and coffee. This wine
captures the essence of Valquejigoso’ s terroir. |t has serious ageing potential
and will age beautiful ly developing more layers of complexity over time.



Winery: Bodegas Valquejigoso Madrid
Vintage: 2007

Variety: 45%Cabernet Sauvignon, 23%Syrah,
and Petit Verdot, Cabernet Franc, Merlot & Negral (8% each)

Ageing: 27 months in new French oak barrel

Awards: 95 points Gibert & Gaillard. 94 points Peiin. Top 100
Cel lar Selections 2016 of world

Wine making: Valquejigoso V2 2007 is a blend of grapes from 32 tiny plots with granitic sandy
soils containing a layer of clay very close to the surface. The grapes are hand—-picked
and then refrigerated before a thorough selection of bunches and berries is conducted. We
finally vinify the grapes from each plot separately in French oak vats. After an ageing
of 27 months in new French oak barrels, the final blend is defined before bottling the
wine

Appearance: Dark cherry tones of deep intensity with hints of plum and garnet rim.

Nose: Wild fruits and dark berries are underpinned by subtle and elegant aromas reminiscent of
the terroir, scrub, rockrose, flint, combined with notes of toast and chocolate from the
oak

Palate: Ripe but elegant fruit concentration matched with earthy mineral notes and a smooth,
round mouth feel is the background to this outstanding wine. A textured palate that is
full-bodied and has layers of complexity from rich berry notes to hints of earthy scrub
and fennel, toast and vanilla, fig, clove and forest floor. A perfect balance of black
fruit scent with the mineral characteristics of the estate, its taste is broad and elegant,
leaving the unique aftertaste expressive of this terroir
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Winery: Bodegas Valquejigoso Madrid

Vintage: 2012

Variety: 35%Tempranillo, 15%Cabernet Sauvignon, 13%Syrah
13%Petit Verdot, 8%Mer lot, 8%Graciano, 8%Negral

Ageing: 26 months in new French oak barrel

Wine making: The plots selected for Valquejigoso V8 have deep soils with granitic sands
as their main component. The layer of clay, characteristic of our terrroir, is
located deeper in the soil. This layer retains moisture and helps to naturally
regulate water stress. The grapes of the 28 plots selected for this wine are
vinified in French oak vats as well as small stainless steel tanks. Then the
wine is racked into French oak barrels ( new and second—fill) from five
different coopers. After an ageing of 26 months, the wine is ready for bottling.

Appearance: Dark garnet colour with rhymes of fresh cherries

Nose: Dark berries and subtle spices ( black and white pepper), with a note of minerality
( graphite), embedded in freshness and elegance. In the background, hints of
chocolate, sweet spice and vanilla from the oak ageing.

Palate: A fruit—-forward wine with some complexity in the form of white pepper. Chocolate
and mineral notes. Excellent fruit concentration with grippy, well-integrated
tannins wihch bring balance and depth. Finishes with a fresh but appetizing,
meaty aftertaste which |ingers on the palate



