


Founded in 2003, Bodegas Esteban Martín is
an exciting, family-run, pioneer in
environmental sustainability, innovative winery
belonging to the PDO Cariñena. The vineyards,
almost 300 hectares, are owned by the family
and the three generations of the family are
already involved in the daily work.

Located at the foot of the Sierra de Algairen,
the weather in this area is quite extreme, with
very hot summers and very cold winters, in
addition to a north wind called Cierzo.

With a production of about 3,500,000 bottles,
90% is exported to more than 35 countries.

The winery is committed to product quality
wine and has a deep respect for nature,
seeking balance between environment,
climate, strain and soil. IFS (International
Featured Standards for Food) certification.



The oenologist, Jorge Barberia, who was born
in Cariñena and has been making wine in
different parts of the world for 10 years, is a
lover of the wines of his region near Valle del
Ebro, where Garnacha originated, with its
particular characteristic, owing to the climate
and soils.

For Jorge, the most important part of his job
is his work in the vineyard. 'Esteban Martin
wines are fresh and fruity with a good
balance on the palate, smooth and silky
tannins. Wines with soul' says Jorge and 'they
have enormous success in tastings and
competitions around the world.'

Passion, terroir and personality clearly are
reflected in each bottle, a blend of modernity
and know-how to reach their ultimate
expression.



Left: Heraldo de Aragon Newspaper, 18 January 2020 
Bodegas Esteban Martin pioneer using ozone

Above: Heraldo de Aragon Newspaper, 16 November 2019
Niño Mimado, Top 100 Tim Atkin’s List in UK



NIÑO MIMADO garnacha
Wine Region
D.O.P. Cariñena

Vine Age
65 – 90 years

Grapes
Garnacha Tinta

Barrel Time
16 Months

Elevation
600-800 m

Soil
Reddish-brown limestone over rocky 
subsoils

Alcohol Content
14,5% Vol.

Food & Wine
hunting dishes as wild boar, roe deer, 
hare, red meat and cured cheese.

A wine that represents the relationship between man and nature and 
reflects perfectly the characteristics of the terroir. The influence of the 
soil is inevitable and thus the abundant mineral and balsamic notes of 
the plants that grow iridescent are expressed: divine thyme, eucalyptus 
and rosemary open in the nose and mouth culminating.

Fermented in oak barrels for 16 months, but at the same time, a 
pleasant balance of acidity. The passage through the mouth is alive and 
fresh, complex and very free, with a long aftertaste on the palate. 

Ratings & Awards
*DOUBLE GOLD MEDAL – SAKURA Japan Women’s Wine Awards 2022 
*DOUBLE GOLD MEDAL – CWSA 2022
*90 Points and SILVER MEDAL – Decanter 2021
*90 Points – Peñin Guide 2020 and 2021
*GOLD MEDAL - Gilbert & Gaillard 2019
*GOLD MEDAL - Mundus Vini 2019
*91 Points – Peñin Guide 2019
*SILVER MEDAL – Japan Wine Challenge 2019
*SILVER MEDAL – Concours Mondial Bruxelles 2019

Annual Production
of about 7000 bottles



It is a very special and captivating wine created by Bodegas Esteban 
Martín, a wine that concentrates the sun and solar clarity in the glass . 
Fermented in French oak barrels, this wine becomes unctuous, very 
elegant, and is dressed with the aging of the lees and the spicy and 
toasted tones of the wood.

This wine presents a very attractive and bright straw yellow color, nose 
with good fruit expression, notes of pineapple and melon with nice oak 
tips, in the mouth it is broad and tasty.  

Processing: There is a first cold maceration of the grape skins with the 
must for about 24 hours and fermented in the new French oak barrels. 
Here it remains in contact with the lees for about three months using 
the batonnage technique.

Ratings & Awards
*90 Points and Bronze Medal – Decanter 2021
*GOLD MEDAL - Gilbert & Gaillard 2019
*Best of Spain – Top 100 – Tim Atkin 2019 List, Wines from Spain
Awards 2019

Annual Production
of about 3500 bottles

Wine Region
D.O.P. Cariñena

Vine Age
25 – 45 years

Grapes
Chardonnay

Barrel Time
6 Months

Elevation
600-800 m

Soil
Reddish-brown limestone over rocky 
subsoils

Alcohol Content
13% Vol.

Food & Wine
backed fish, seasoned white meats or 
risottos, tuna tataki with teriyaki 
sauce, spanish serrano ham.

NIÑO MIMADO chardonnay



ULULA  
#owl #nature #respect

Wine Region
D.O.P. Cariñena

Vine Age
20- 65 years

Grapes
Garnacha, Syrah

Barrel Time
3 Months

Elevation
600-800 m

Soil
Reddish-brown limestone over rocky 
subsoils

Alcohol Content
14,5%

Food & Wine
Perfect with tapas and mediterranean
cuisine, specially with grilled chops 
and rice. Delicious also with chocolate 
desserts.

Harvest
At the end of September, partly manual and mechanical

Alcoholic Fermentation
15 days at a controlled temperatura 22ºC to 24ºC

Malolactic Fermentation
In oak barrels using the “batonage” technique over white wine 
lees, during 3 months.

Tasting Notes
Cherry red, fresh but at the same time complex  
with red and black fruit notes. Presence of toast and spices
as well as cocoa. A very expressive and delicious wine. Good 
structure in the mouth, with sweet tannins and a great elegance. 

Ratings & Awards
*GOLD – SAKURA Japan Women’s Wine Awards 2022
*DOUBLE GOLD – SAKURA Japan Women’s Wine Awards 2021
*Bronze Medal – Decanter 2021
*GOLD MEDAL - Grenaches du Monde 2020
*Best of Spain – Top 100 - ProWein 2020 
*SELECTED WINE – 1001 Degustations, Guide Internet des Vins, 
France 2019

Best of Spain
Top100 Wine



OH! WHITE 8  
#semi sweet #cool #funny

#NoPreservatives #Vegan #GlutenFree

A delicious sparkling and fun drink to surprise the youngest
audience.

Pale Straw-yellow in color, with a cristal clear. Beautiful floral 
notes on the nose, citrus and sweet palate.
A cool, funny and refreshing beverage.

Variety
Muscat of Alexandria

Alcohol by volume
8%

Great with
Starters and apetizers, seafood, sushi, rice dishes and creamy
desserts and fruit cakes. Delicious drink to make easy coctails
or drink alone. 

Serve very cold 4ºC

Cocktail Noelia
OH! White + Raspberry vodka + Red fruits (raspberries, 
strawberries and blueberries) + enough ice.
Tip: to further intensity the experience, first freeze the red 
fruits and add them to the cocktail just before serving.



BODEGAS ESTEBAN MARTIN 
Camino Virgen de Lagunas, s/n

50461 Alfamen, Spain

contact: Eva Roy 
tel: +34 616 90 37 63   

export@estebanmartin.es

www.estebanmartin.com

@bodegasestebanmartin

facebook.com/BodEstebanMartin

mailto:export@estebanmartin.es
http://www.estebanmartin.com/

