PROMITIVO QUILES
MONOVAR

‘COSECHA 2002
Reserva Especial: 12.500 botellas

Botella Ko goor

Mendvar i
[t

RE TR
e iiveiossom

ALIGANTE - ESPARA

Libt

Por TraDICION FamiLiar Despe 1780

(=

\V/

s
triage wines

4755 Colorado Avenue South, Ste A
Seattle, WA 98134

206.763. 5994

fax 206.883. 0215

2210 North Lewis Street
Portland, OR 97227
503. 256. 6262

503. 236. 3660 fax

VALENCIA
ALICANTE

OVERVIEW | The Quiles family has been involved in wine in Alicante since the late eighteenth century
when they were the area’s largest vineyard owner. Don Primitivo Quiles started his bodega in
Mondvar in 1940, which, today, is the oldest bodega in Alicante, and probably in all the Comunidad
Valenciana. The specialty here is monastrell, which is expressed through their famous rich wines,
picked late and vinified in various traditional ways.

VINEYARD/CELLAR PRACTICES | Farming here is sustainable and work is done by hand. Fruit is
harvested late to extract rich, ripe flavors and aromas in all wines.

WINES | The Cono 4 is a joven style made in large cono foudres. The Raspay, in order to escape
the damages of the heat, are fermented below ground and aged in 6-10 year old American barrels.
The Fondillon is 100% Monastrell solera harvested in late October or November. It is, surprisingly,
fermented by native yeast and is never fortified.



