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VINATIGO

Canary Islands, Spain

Juan Jesus is a proud native of Tenerife and the fourth
generation of growers. During the twenty-five years that he’s
overseen Bodegas Vinatigo, he has considerably increased its
holdings, planting varieties that he and his team recuperated.
During these years he has also juggled the classes he teaches
as a professor of viticulture and enology at the Ciclo Superior
de Vitivinicultura. His wife Elena Batista works alongside him
helping with general aspects of production, from tracking
what’s happening in the vineyards - ensuring that harvest
takes place at the right time in terms of maturity - as well as
working in the cellar, where plots are vinified separately. They
do this work collaboratively, constantly exchanging ideas and

viewpoints.

Juan Jesus and Elena work closely with Sr. Fernando Zamora
at Rovira i Virgili university in Tarragona to study, catalog,
preserve, and vinify imperiled indigenous grape varieties. It
has proven to be productive work; thus far they have identified
eighty-two different varieties, notably including Baboso
Negro and Vijariego Negro. They recovered those varieties
on the island of El Pinar and have since propagated them on
Tenerife. Juan Jesus and Elena’s mission to promote these
near-extinct varieties explains why many of their bottlings are
monovarietal and featured prominently on their labels. Many
bottlings are extremely limited in their production and hand-

numbered.

Viticulture at Vinatigo is sustainability-focused. The grapes
are hand-harvested and fermented using indigenous yeasts.
Grapes go through two triages, first in the fields and then
again in the winery. Minimal sulfur is used in the winery and

no synthetic materials are used in the winemaking.

Juan Jesus renovated the winery using architecture that

evokes the volcanic terroir of Tenerife.
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Marmajuelo 12/750ml

One hundred percent Marmajuelo, fermented and
aged on the lees in stainless steel. Juan Jesus first
discovered this little known variety on the island
of Hierro. This dark white grape imparts a peachy
color, and the aromatics express the tropical side

of Canary Island whites.

Technical Specifications

Product Type: White Wine
Appellation: Tenerife
Sub-Appellation: Ycoden-Daute-Isora
Varietal: Marmajuelo

Farming Type: Organic

BOWLER - 119 West 23rd Street, New York, NY 10011 . Suite 507 « 212-807-1680 « www.bowlerwine.com



