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SPAIN 
 PRIORAT 

Castell D’Encus  

 

 
www.encus.org 

Founded by Raul Bobet, the former winemaker of Torres Spain, Castell 

D’Encus is located in Pallars Jussa Pyrennees - a mountainous area at an 

altitude ranging from 800 to 1,000 metres. After a thorough soil study, Raul 

planted rootstocks and varietals that are best adapted to its natural 

conditions. Adopting an ancestral method of winemaking, Raul uses the site’s 

original rock vats that are carved from the mountain slopes for fermentation. 

The winery only produces 80,000 bottles of wines a year and adopts 

geothermics technology. 

 

    Alc % Packing Price (SGD) 

 
2010 Taleia - Sauvignon Blanc Semllion 13.5% 6 x 0.75 $54 

 
2009 Ekam - Riesling 13.0% 6 x 0.75 $54 

 

 2008 Thalarn – - 100% Shiraz 13.5% 6 x 0.75 $64 

 Nose: Intense with a lot of complexity. Flower notes and spices 

Palate: Silky yet vibrant in texture with fine tannins. Combining well focus raspberry, lavender fruit and a 

touch of sweet spice. 

 

Ferrer Bobet  

 

Ferrer Bobet is about respect. Respect for the long traditions of vine-

growing and wine-making in Priorat. The mutual respect of two friends, 

Sergi Ferrer-Salat and Raul Bobet, both passionate about the world and 

culture of wine. More than anything, Ferrer Bobet wines are made to 

respect the terroir and reflect elegance, freshness, harmony and the 

complexity of Priorat. 

www.ferrerbobet.com 

 

 Alc % Packing Price (SGD)  

  2007/9 Ferrer Bobet - 70% Old Carinena & 30% Garnacha 

2009 Vtg - 95-98pts by Robert Parker, The Wine Advocate 

15.0% 6 x 0.75 $75 

  2007 Ferrer Bobet Selecio Especial - 95% 100-year old 
Carinena vines & 5% Garnacha 

15.0% 6 x 0.75 $120 

  

94pts by Robert Parker, The Wine Advocate 2010 

  

SPAIN 
 VALDEORRAS 

Rafael Palacios 
 

 

 

In 2004, Rafael Palacios, brother of the renowned winemaker Alvaro 

Palacios, began purchasing parcels of very mature vines from older 

producers in the area of Valdeorras. The Louro do Bolo property is unique 

in that its vines are planted at over 600 meter altitude, terraced slopes 

while the majority of the holdings in the area are much lower on or near 

the valley floor. The 21ha of vineyards consist of twenty six different 

parcels, all of them planted with the native white Godello grape, the vines 

between 6 and 90 years old. 

 

 Alc % Packing Price (SGD)  

 2010 Louro do Bolo - 100% Godello 13.5% 6 x 0.75 $39 

 91pts by Robert Parker, The Wine Advocate (Jun, 2011) 

Medium straw-colored, exhibits an enticing perfume of liquid minerality, spring flowers, 

baking spices, honey, and white peach. On the palate it has superb volume, bracing acidity, 

great concentration, impeccable balance, and a lengthy finish. 

 


