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PENÍNSULA VINICULTORES

Highlights Wines

Península Vinicultores produces high-elevation, old-vine wines from
vineyards at risk of abandonment in Spain’s Sistema Central mountain
range, including Sierra de Gredos and Sierra de Gata. Founded by MWs
Andreas Kubach and Sam Harrop, the winery prioritizes terroir over
winemaking style, reviving indigenous varieties and championing
regional identity. The range features two wines: Vino Atlántico Blanco, a
terroir-driven Txakoli from Bizkaiko Txakolina, and Vino de Montaña, a
red field blend from Sierra de Gata and Sierra de Gredos. In the cellar,
simplicity reigns. Whites ferment in stainless steel and concrete, reds in
stainless steel and used French oak, with minimal intervention beyond a
touch of sulfur. By providing market access for fruit from abandoned old-
vine plots, Península Vinicultores is preserving Spain’s viticultural
heritage. Resurrected to their former glory, these old vines are
contributing to Spain’s new story: one of freshness and drinkability and
regionality above all else.

Sistema Central - Spain

Background

Península Vinicultores rescues old-vine plots
in Spain’s Sistema Central mountains,
preserving indigenous varieties and historic
growing areas.

scan for more info

The wines prioritize site expression over
winemaking style, focusing on freshness,
minerality, and regional identity.

Península was founded by two Masters of
Wine who bring a Burgundian or Piemontese
approach to place-based winemaking.

‘Vino de Montaña’ Tinto
‘Vino de Montaña’ is a red field blend from Sierra
de Gata in northern Extremadura, close to the
Portuguese border. It ages in a mix of stainless
steel and concrete.

‘Vino Atlántico’ Txacoli
This wine from a single vineyard in Biscay was
made to contribute to a new generation of age
worthy, complex, terroir-driven Txakoli. It sees
mostly stainless steel with some used oak.

SRP $30

SRP $18

Provenance

‘Vino de
Montaña’ Tinto
Sierra de Gata

‘Vino Atlántico’ Txacoli
Bizkaiko TxakolinaA blend of indigenous

and cultured yeast is
used for fermentation,
and sulfur is the only
other addition before

bottling.
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