2024 LOS CONEJOS MALDITOS ROSADO
TIERRA DE CASTILLA, SPAIN

Mas Que Vinos was founded in La Rioja in 1998 by three winemaker friends, Margarita
Madrigal, Alexandra Schmedes and Gonzalo Rodriguez. Seeing the great potential of the
vineyards in Gonzalo's hometown of Dosbarrios, they launched their own winery project
rescuing old plots of indigenous grape varieties and moving to organic viticulture. They
renovated the old family winery (from 1851) and in 2007 constructed a new modern winery
in nearby Cabanas de Yepes. Today, Mas Que Vinos owns the 35-hectare Finca Horcajo and
farms another 35 hectares in Dosbarrios, Cabanas de Yepes and Villarrubia. The area of the
villages Dosbarrios and Cabanas de Yepes is called the Meseta de Ocana and is located 60
kilometers east of Toledo. The climate is continental with very cold, dry winters and hot
summers. Due to the high altitude (750 meters) the warm summer days are accompanied
by cool nights—ideal conditions for perfect ripening of Cencibel, the local clone of Tempra-
nillo. Cencibel is uniquely suited to the harsh climate, with its smaller, more compact
bunch size and thicker skins, which withstand the area’s heavy winds.

The biggest threat to these old vines is not the extreme conditions they face each
year—whipping winds, blistering heat, bitter cold, lack of rain—it's the local rabbits. Cute as
they may be, the destruction they cause is massive, taking out entire hectares of vineyards
each year. Hence, the label: Los Conejos Malditos (“The Cursed Rabbits”). From 20-year-old
organic estate vineyard parcels grown on limestone and clay soils at 750 meters elevation.
Handpicked at the end of September, the grapes were macerated for 8 hours before the
rosé juice was drawn off and fermented separately in stainless-steel tanks under strict
temperature control. Aged sur lie in stainless steel until December. The Conejos Malditos
Rosado shows bright flavors of tart strawberries and sour cherry. Medium bodied with
plenty of juicy fruit and tangy acidity all the way through the lip-smacking finish. An insane
value at only $15 retail!

ROSE CLUB

¥ RETAIL: $15.00
WINE CLUB MEMBER: $12.75

¥ SUGGESTED RECIPE: Chicken Croquettes



https://www.foodandwine.com/recipes/chicken-croquettes

2024 CHATEAU LA COSTE ROSE
COTEAUX D'AIX-EN-PROVENCE, FRANCE

Spanning some 200 hectares, Chateau La Coste produces beautiful wines from Coteaux
d'Aix-en-Provence and IGP Portes de Méditerranée. Founded in 1682, Chateau La Coste’s
winemaking history actually dates back even further—to Roman times. The vineyards lie in
a picturesque setting, amongst cypresses, stone pines, olive trees and oaks. Inspired by the
exceptional terroir, Chateau La Coste tends to its vines using organic processes and biody-
namic principles, prioritizing quality over quantity. In 2009, Chateau La Coste wines were
given the “Organic Farming” label, and the vineyards later received Demeter’s Biodynamic
certification in 2013.

Half manual and half mechanical harvest. Grapes were pressed using the direct method.
Must was fermented in temperature-controlled stainless-steel vats on fine lees. A mélange
of Grenache, Cinsault, Cabernet Sauvignon, each vinified separately and then blended in a
state-of-the-art vat room, equipped to bring out the fruit's natural flavors and aromas,
resulting in a fresh young wine that conveys the subtleties of the terroir of Provence.
Inviting aromas of fresh red berries open to flavors of cherry, strawberry, ripe lemon and a
subtle chalky note. In true Provence style, this rosé is crisp and refreshing with bright, juicy
acidity through the delicately fruited, mineral tinged finish.

ROSE CLUB

B RETAIL: $25.00
WINE CLUB MEMBER: $21.25

u SUGGESTED RECIPE: Salmon, Avocado & Lemon Salad



https://www.olivemagazine.com/recipes/fish-and-seafood/salmon-avocado-and-lemon-salad/

