


Huerta de Albalá is an innovative and
ground‐breaking winery in an area
traditionally associated with sherries.
Vicente Taberner, the founder, had the
dream of establishing a high quality
winery in the area dedicated to red
wines. He found a privileged location in
Arcos de la Frontera, the south of Spain,
Andalusia.

Great care has been taken with the
building of a “chateau” style bodega using
traditional local designs and materials.
Historically an area where fruit and vines
were planted, this particular site was
chosen for its sandy clay, chalky soils and
microclimate, with marked variation
between day and night temperatures
ideal for high quality red wines. The first
vineyards were planted in 2000.

The image of Huerta de Albalá shows the
unique bond that Andalucia has with the
horse, a traditional and noble animal of
elegant appearance. Associated with the
land, the Huerta de Albalá horse is taken
from the equine figures of the Neolithic
period.

An innovative and 
ground-breaking winery



The Huerta de Albalá winemaking
philosophy is to deliver wines that express
purity of varietal flavour, show elegance of
structure with soft tannins whilst being
rich, powerful and complex.

The estate consists of 91 hectares of
which 75 hectares is planted with 60%
Syrah, 20% Merlot, 10% Cabernet
Sauvignon and 10% Tintilla de Rota, a
local variant of Graciano.

The wide variety of soils and privileged
location within a special micro‐climate,
generated by the proximity of the
reservoir of Bornos and the mountain
range of Grazalema (1600 metres), offer
ideal conditions for growing high quality
grapes. The grapes benefit from long
warm days and relatively cool nights
during the ripening period. This dramatic
change in temperature facilitates excellent
phenolic ripeness and acidity levels.
Furthermore we have an unusually high
average rainfall for southern Spain of
around 900mm due to the Atlantic and
mountain influence.

Purity of varietal flavour, 
elegance of structure, 
powerful and complex



Our barrique cellar consist of 1300
barriques of French Allier oak from
several cooperages, such as Francois
Freres and T5.

The selection of the barriques is
personally overseen by the owner,
Vicente Taberner.

Our wines are very exclusive, not just
for their characteristics and the top
quality, but also for the origin. We are
in a wine region well‐known worldwide
for Sherry wines.

We have been pioneers in producing
again in this area red wines, that were
produced in the old times until the
filoxera arrived to this area at the end
of 19th century.

Pioneers in producing again 
in this area red wines



The winery was founded in 2.000, and we
started commercializing our wines in
2007, being the first vintage 2005. At that
time, when we first launched Taberner
and Taberner N1, we were awarded by
Robert Parker with 92 and 95 points
respectively. Something quite unique
taking into account that they were our
very fist wines and vintage.

Our range of wines consists of:
• Barbazul range: white, rosé and red
• Taberner 2013
• Taberner Nº1 2007

Our wines are single state wines. Our
packaging is also very exclusive, with a
well‐cared and beautiful design.

We export at the moment to 30
countries.

For us it would be great if you could
consider become our partners and we
establish a long term business
relationship. With our wines, you will be
offering to your customer a top quality
unique wine, from an unique region,
discovering to them a new and fantastic
world.

Top quality unique wine, 
from an unique region



Vintage: 2015
Grape Variety: 100% Chardonnay
Alcohol content: 12,5%

Tasting notes: Straw yellow color with green hints,
the nose possesses white flower aromas, citrus
fruits, peach and aromatic herbs. The mouth is lively,
flavourful with a great intensity of fruit, minerality
and saltiness and a long finish

Harvest: July

Vinification: The grapes are harvested by hand from
our own vineyards. The fermentation takes place at
12ºC during 20 days

Production: 80,000 bottles

BARBAZUL 
White



BARBAZUL 
Rosé

Vintage: 2016
Grape Variety: 100% Syrah
Alcohol content: 14,7%

Tasting notes: Bright deep pink color with hints of
violet. The nose offers floral aromas with notes of
tropical fruits, roses and aromatic herbs. Very lively
in the palate, opulent, rich with intense fruit and a
juicy finish

Harvest: August

Vinification: The grapes our sourced from vineyards
on our own estate and harvested by hand. The
alcoholic fermentation takes places in stainless steel
tanks at 12ºC during 20 days

Production: 4,000 bottles



BARBAZUL 
Red

Vintage: 2014
Grape Varieties: 60% Syrah, 20% Merlot, 15%
Cabernet Sauvignon and 5% Tintilla de Rota.
Alcohol content: 14,5%

Tasting notes: Intriguing and with a complex nose –
with aromas of red berries, fig and aromatic herbs.
In the mouth the Barbazul is rich and powerful with
leather, sweet spice and ripe red fruit. Balanced
acidity, an impressive structure and a long finish.

Harvest: August

Vinification: The grapes are machine harvested from
the vineyards surrounding the winery. Fermentation
of the Syrah, Cabernet Sauvignon, Merlot and
Tintilla de Rota takes place in stainless steel. The
wine is then aged for six months in French Allier oak
barriques with 2 rackings before being bottled

Production: 150,000 bottles

Press:
88 points, Barbazul 2008, The Wine Advocate
88 points, Barbazul 2009, Stephen Tanzer
89 points, Barbazul 2015, Stephen Tanzer



TABERNER
Vintage: 2013
Grape Variety: 100% Syrah
Alcohol content: 15,5%

Tasting notes: Very deep, inky, mulberry colour. Full,
rich, heady nose with plum, chocolate, spice, mocha
and oak. A touch of savouriness in the form of roasted
meat, leather and tar. Heavy with juicy black cherry
and plum fruit, subtly brightened by perfumed
redcurrants. Voluptous and rich with a lovely savoury
edge. Big but well balanced with rich fruit, acidity and
oak

Harvest: August

Vinification: Grapes are manually harvested from
carefully selected parcels. Each parcel is vinified and
aged separately. Temperature controlled fermentation
at 27ºC in 5000 litre wooden vats. The wine is then
aged in new and 1 year old French Allier oak barriques
for 18 months with racking taking place every three
months. The wine is lightly clarified with egg whites
and not filtered

Production: 20,000 bottles

Awards:
92 points, Taberner 2005, The Wine Advocate
90 points, Taberner 2005, The Wine Enthusiast
90 points, Taberner 2007, Stephen Tanzer
Gold medal at the Sommelier Wines Awards 2012, UK
Gold medal at the Sommelier Wines Awards 2015, UK



TABERNER Nº1
Vintage: 2007
Grape Varieties: 80% Syrah, 12% Merlot and 8%
Cabernet Sauvignon.
Alcohol content: 14,5%

Tasting notes: Dark purple in colour. Complex on the
nose, this opulent wine expresses aromas of forest
fruit compote, figs, plums, orange peel and herbs. In
the mouth it is full and rich with plenty of red fruit,
mocha, lively acidity and fine tannins leading to a
persistent finish.

Harvest: August

Vinification: Grapes undergo careful selection in the
vineyard, are collected in baskets and are then
double sorted and table selected. The grapes are
then transferred manually into Allier oak
fermentation vats. Temperature controlled
fermentation takes place at 27ºC in these vats with
frequent cap punch downs and extended
maceration. Malolactic fermentation then begins in
French Allier oak barriques. All parcels are aged
separately for 24 months in new French Allier oak
barriques every 12 monthes, so it is double‐
barrique. Racking every three months. The wine is
finally clarified with egg whites and is not filtered

Production: 1,300 bottles

Press:
95 points, Taberner Nº1 2005, The Wine Advocate
92 points, Taberner Nº1 2006, The Wine Advocate



Teresa Aumesquet
Export Manager

CA‐6105, km 4
11603 – Arcos de la Frontera. Cádiz (Spain)

(+34) 956 101 300 
t.aumesquet@huertadealbala.com

www.huertadealbala.com


