
T A S T E  T H E  A D V E N T U R E

S P A I N

G O L D  M E D A L W I N E  C L U B

International SeriesInternational Series



But for many years, the Navarra Region was more noted for the famous
Festival of San Fermin, held in the city of Pamplona, which featured the annual
running of the bulls and resultant gouging of the locals and visitors who chose to
attempt to outrun the poor animals. Immortalized by Ernest Hemingway in The Sun
Also Rises, the festival is still celebrated each July for Pamplona’s patron saint.

Another saint, the apostle St. James, also plays an important role in the region.
As Spain’s patron saint, he is believed buried in Santiago de Compostella at the
northern tip of the Iberian Peninsula. Since the fifth century, pilgrims have made
the trek from France to Spain (mostly on foot) through the town of Puente la

Reina, the hometown of this selection’s Bodega de Sarría. 
The Bodega la Sarría itself is located a scant 30 minutes

south of Pamplona and comprises a little over 100 plus
hectares (slightly more than 250 acres) of vineyards and
winery within larger acreage commonly known as Señorío de
Sarría. The entire area is a charming location steeped in 
historical tradition and generally regarded among the leaders
in viticulture in the Navarra Region.

The traditional aspects of Señorío de Sarría can be traced all the way
back to the 13th Century, when one Garcia Espinel, then Lord of Señorio
de Sarria, was recorded as fighting in a battle known as Navas de Tolosa
(1212). Saint Francisco Javier, brother to then Señorío landlord Juan de
Azpilicueta, recorded additional historical particulars in the 16th Century.

Running of the Bulls,
Pamplona, Spain

For as long as most wine enthusiasts can recall, the only wines from Spain that
were ever counted among the finest in the world originated in Northern Spain’s
fabled Rioja Region. What’s more, these lovely, classically oriented, (mostly) red
wines were the only Spanish wines actually imported into the United States.

Things began to change some fifteen to twenty years ago when other wine 
producing areas like Ribera del Duero, Cigales, and Priorat began exporting their
wines to the rest of Europe and international destinations including the United
States. Shortly thereafter, another long time wine producing region called Navarra
joined the bandwagon and began turning heads with some interesting Bordeaux-
like reds. The ongoing success of these wines and their acceptance by the
international wine press has propelled the region to equal status with other top
winemaking regions.

Salute to 
Bodega de Sarria Winery’s 800 

years of history — 50 year old vines,
and today’s ultra-premium 

world-class wines.
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A new and energetic management
team was appointed and a new wine-
maker, Jesus Lezaun was appointed to
restore the bodega to its former statue.
New equipment and barrels were
ordered and implemented and a goal
was immediately set to restore its reputa-
tion. The fact that many of the existing

vines were over 50 years old made Lezaun’s job a bit easier.
Lezaun also reverted to the former wine philosophy of founder

Felix Huarte and began producing out-
standing Bordeaux style wines that soon
captured numerous international awards
and met with instant critical acclaim.

The story of the modern day Bodega de
Sarría is filled with wonderful historical fact
and a meaningful dash of present day
business acumen that has certainly added
to both its status and success. Many
wineries would be delighted to trace its
existence back almost 800 years like the
Bodega de Sarría.

It is a delight to bring this International Series selection from Spain
to you for your enjoyment.

wine regions of Spain

Photos left to right, top to bottom:

Bodega de Sarria Winery, south of Pamplona.

Running of the bulls, Pamplona.

Hand-harvesting in baskets preserves grapes’
integrity.

50 year old vines in 200 year old terraced
vineyard.

Ripe cluster of Cabernet ready for
hand-harvesting.

Century old cellar room with
French oak barrels.
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An ancient letter refers to the fact that
the holy man’s expenses as a student
in Paris were discharged by the agri-
cultural efforts of his sibling.

Fast-forward to the current epoch
and the now historically famous
Señorio de Sarría of about 2500 acres
was purchased by a well-known local
businessman named Felix Huarte in
1953. Huarte envisioned a successful
vineyard operation and immediately
built a modern winery on the premises.

Señor Huarte was deeply influenced
by Bordeaux wines and broke with tra-
dition by planting several Bordeaux
varietals including Cabernet Sauvignon
and Merlot on his property. These
wines were generally well accepted
and even exported to Europe during
his lifetime.

After Huarte he died in 1971, the
Bodega de Sarría eventually became
the property of the Caja de Ahorros, a
local bank that was keenly interested
in the wine business.

But by the decade of the 1990s, 
the Bodega de Sarría had fallen into
relative obscurity.

On January 17th,
2000 a new bank 
entity was formed
that breathed new
life into the storied
Bodega de Sarría.

Wine has been a part of Spain’s history dating back to the Phoenicians (750
BC). In the Navarra region vineyards were present during the days of the
Roman occupation, 3rd century BC - 5th century AD, and most likely were
cultivated even before, during the Phoenician period. The Romans made
wine a part of their culture wherever they traveled, and Spain was no
exception. Ancient sites of Roman wineries still exist in and around the
country today. In almost every region in Spain you can
find vineyards and wineries.The featured Spanish
International Series wines are from Navarra.



Spanish wine terminology
Anejado - Aged
Anejo - Describes old, aged DOC wines
Blanco - White
Barrica - Cask or Barrel
Bodega - Cellars or Winery
Botella - Bottle
Cava - Sparkling wines (champagne)
Cepa - Vine or name of grape
Clarete - Light red wine
Cooperativa - Cooperative winery
Cosecha - Vintage year
Denominacion de Origen - Guarantee of

wine’s origin (Navarra region)
DOC - Denominacion de origin controlada -

Federally regulated controlled region
Etiqueta - Label 
Finca - Farmhouse or Estate
Rosado - Rose
Seco - Dry 
Tardio - Wine from sun-dried grapes
Tinto - Red wine
Uva - Grape
Vina - Vineyard 
Vendimia - Vintage year 
Vino de mesa - Table wine 
Vino Espumante - Sparkling Wine

reading a Spanish wine label
Spain’s mandatory and optional wine label requirements:

(m) = mandatory information on label; (o) = optional information
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quality level of wine special reserve (m) 

brand name Señorio de Sarría (o) 

DOC wine region of origin Navarra (m)

city of Puenta la Reina (m) 
in the heart of Pilgram’s Way of 
Saint James on the road to Santiago. 
30 kg south of Pamplona.

quality level special reserve (m)

winemaker’s comments (o)

enologist winemaker 
Jesus Lezuan (o)

DOC wine region Navarra (m)

bottle volume 75cl (750 ML) (m)

alcohol content 13.5% (m)

address of Bodega de Sarría (m)

the flag of Spain
An urban legend holds that the colors of the flag
came from the bullfight arena — with the red
representing the bullfighter’s blood and the yel-
low the sand of the arena. Historically, the colors
were the from King Ferdinand’s own coat of
arms. The coat of arms on the flag includes the
royal seal framed by the Pillars of Hercules,
which represent Gibraltar and Ceuta on either

side of the eastern end of the Strait of Gibraltar. In the center of the shield
appears the emblem of the reigning Spanish royal Family, House of
Bourbon, which is a blue oval with a red-edged border containing three 
fleur de lies. At the bottom of the shield is a pomegranate that 
represents Grenada. Wrapped around the pillars there is 
a red scroll with the motto “Plus Ultra” which translates 
to “there is more beyond”.

Salud!
Bodega de Sarría Mission circa 1910.

quality levels of Spanish wines
Vino de mesa - table wine

Vino Joven - young wine; very little aging,
usually from a qualified DOC region.

Crianza - ultra-premium wine; aged a
minimum of 2 years with 6 months or 
more in oak cask.

Reserva Especial - upper-level wine; aged
3 years or more, minimum of 1 year in oak
cask and 2 years in the bottle.

Gran Reserva - top-of-the-line wine; aged
5 years or more, minimum of 2 years in
oak cask and 3 years in bottle.






