Bodegas Albero

Bodegas Albero
OUR WINERY

Making a difference has been our goal from the very start. As one of
the very few wineries located in the Ribera del Júcar Denomination
of Origin, we have made it our mission to bring the unique and
undiscovered wines from this region to the international spotlight.
As a family owned winery, we put extra care into our wines, paying
attention to every detail and step of the process. Our passion for
winemaking shows in the final product, a bottled image of the
land we work and love.

BODEGAS ALBERO IS DEDICATED TO OFFERING
HIGH-QUALITY WINES DELIVERED BY A
PROFESSIONAL TEAM FROM THE WINEMAKER
TO THE SALESMEN.
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ORGANIC WINES
1.

TRADITION

2.

NO CHEMICALS

Organic farming is a traditional method,
consisting of working on the fields and
winery as it was done until last century
before the introduction of common
chemicals used for the farming and food
industries.

Our organic wines are certified. That
means that no chemicals were used in
their production. Pesticides, herbicides
or synthetic fertilizers are not used on
the soil, and therefore the wines are free
of any trace of them.

3.

4.

QUALITY

These practices are applied to produce
grapes and wine of the best possible
quality. Our organic wines have a much
stronger fruit presence due to their
particular farming.

LOCAL TERROIR

The end product reflects the local
terroir, while also helping protect the
surrounding
environment.
Organic
agriculture pays particular attention to
protecting the natural balance of the
vineyard.
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BIODYNAMIC WINES

Biodynamic agriculture is yet another step forward. Vineyards are an ecosystem
full of life and what we do is to work together with the ecosystem, such as the soil
where the vines feed, and respect the natural life cycle of the vines throughout
the year, so that we enhance its characteristics and achieve the highest quality
grapes and wines.
All the various tasks, from planting, pruning, to harvesting, are regulated by a
special biodynamic calendar. The calendar was originally devised by the highest
representative of Biodynamics, Maria Thun, who divided days into four categories: Fruit Days, Root Days, Flower Days and Leaf Days.
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GRAPES
Our location in Central Spain and its climate gift
us with many winemaking benefits, one of them
being how many grapes adapt perfectly to our
vineyard. Our focus has always been in both
local and international grapes, bringing the
best out of every variety.

LOCAL GRAPES

INTERNATIONAL GRAPES

Bobal

Cabernet Sauvignon

Monastrell

Sauvignon Blanc

Garnacha

Chardonnay

Tempranillo
Verdejo
Viura
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OUR WINES
OUR WINES ARE CREATED WITH BOTH TRADITIONAL AND MODERN
WINEMAKING TECHNIQUES, ALLOWING US TO CRAFT UNIQUE WINES THAT
STAND OUT IN A CROWD.

NATURAL WINE
Not only organic, vegan and
biodynamic certified, without added
sulfites. This is a new style of wine
that goes back to the origins and
tradition of winemaking.

ORANGE WINES
White grapes are harvested and cold
macerated before fermenting with
its skins. This skin contact causes
the color to change and results in a
beautiful amber tone.

PET NATS
Made from organic grapes and certified
vegan, this naturally sparkling wine is
crafted through an ancient technique
and appreciated by wine lovers
around the world.
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D.O. RIBERA DEL JÚCAR
ONE OF THE HIDDEN GEMS OF CENTRAL SPAIN, WHERE ONLY A FEW WINERIES CAN BE FOUND.
THIS UNDISCOVERED REGION IS HOME TO A VERY LIMITED AMOUNT OF HIGH QUALITY WINES.
Our vineyard can be found in Casas de Guijarro (Cuenca), a phenomenal
location for viticulture. We are part of the Ribera del Júcar Denomination of
Origin, a small appellation that holds a very limited number of wineries. This
unknown region offers our terroir distinctive qualities that set it apart from
other nearby appellations, from the cooler climate to the lighter yields.

Ribera del Júcar translates as “banks of the Júcar” and refers to our ultimate
advantage: the river for which the appellation is named. At the eastern border
of the region, the riverbanks can be found on a rolling plain, at an altitude
of 750 metres. This creates a topsoil of loose pebbles with clay underneath,
which contributes to a good drainage.
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The Júcar river also contributes
to make the climate more fitting
for winemaking. Our region enjoys
influence from both the continental
climate of the central Iberian
plateau, and the Mediterranean
climate of the east. The river
attenuates the contrasts between
them, bringing the best from
both worlds. Summers usually
imply cooler night temperatures,
allowing a longer ripening period.
All these defining characteristics
result in a rare and one-of-a-kind
terroir, with a different personality
that makes its limited wine
production stand out.

Our property has a total of 100 hectares where we grow our grapes, including
the native star variety, the Bobal. We take care of our wines every step of the
way, from selecting the grapes that best fit our terroir to the actual process of
making the wine.
We know the land we work, and we treat it with the utmost respect. That’s why
we are currently undergoing an expansion of our organic production. This will
not only give higher added value to our wines, but also grant them a superior
tasting experience.
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is a part of

GRUPO

SÁNDALO
www.sandaloestates.com

Address
Bodegas Albero
Ctra. CM 3124 - Km. 2,5
16708 Casas de Guijarro
Cuenca, SPAIN
Phone & Fax
Phone: +34 969 875 181
Fax: +34 912 959 997
Online Info
Email: export@bodegasalbero.com
Website: www.bodegasalbero.com
Facebook: Bodegas Albero
Instagram: @bodegasalbero

