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Watery    
maturing

‘Saw those idiots again, 
dropping bottles into 
the sea,’ was a fisher-

man’s comment in the bar. ‘Hope 
it doesn’t frighten the fish’.  

Most wineries are searching 
for novel ways of promoting 
their products, and what better 
than being able to put on the 
label ‘Matured at 100 metres’? 

Spain’s Raúl Pérez was a 
pioneer when in 2003 he 
dropped Albariños from Rías 
Baíxas into a watery cellar. No-
one really knows what effect the 
underwater ageing of wine really 
does. Anecdotal evidence indi-
cates that wines age quicker 
underwater, but is the wine 
better?  

It all started when wine sal-
vaged from shipwrecks proved 
to be surprisingly good. The 
maturing process involves zero 
oxygen and gentle tidal move-
ment, both of which appear to be 
positive. Seawater is not essen-
tial. Australian winemakers use 
tanks filled with fresh water. But 
will consumers pay for such 
wines? Bodega Mira’s underwa-
ter Cabernet Sauvignon cost 450 
euros (yes, 450) more than its 
land-matured equivalent and 
sold out almost immediately.  

Spain’s Vina Maris, matured 
underwater for 16 months in 
French oak, sells for 70 euros. 

But you really do have to wonder 
who buys the stuff. And if they 
buy it do they ever drink it or just 
keep the bottle to show off?  

Why not just buy an inflatable 
swimming pool and chuck in a 
few bottles for a year, using 
seawater to increase authentic-
ity? Your friends will think you 
are mad, so let them taste the 
underwater wine against the 
same wine matured on dry land. 
Will they be convinced? Frankly 
I doubt it. Nor has any blind 
tasting ever been organised. 
Funny that.

ANDREW J. LINN 

Com Tu 2018 

No apologies for nominating 
another fabulous wine from one 
of  Spain’s most enigmatic re-
gions. This Priorato from Mont-
sant is made by Clos Mogador, 
founded by Rene Barbier, and is 
typical of these amazing Gar-
nacha-based 
wines. Very 
fruity and 
fresh, this 
14.5º example 
is one of the 
best. Only 
3,000 bottles 
made. Around 
30 euros.

WINE OF THE WEEK

A victim of its own 
success, there aren’t 
enough producers to 
keep up with demand 
for this Spanish cheese  

J. M. L. 

CIUDAD REAL. Manchego cheese 
with ‘dominación de origen’ 
(designation of origin) is expe-
riencing a “dangerous success”. 
On the one hand, stocks of this 
product are running out due to 
the high demand in supermar-
kets and stores and the increase 
in exports, but on the other 
hand, there are fewer and fewer 
farmers dedicated to its produc-
tion. The generational replace-
ment is not taking effect in this 
sector, despite the fact that it is 
a profitable product. 

The forty-seven cheese fac-
tories that produce Manchego 
cheese under its appellation of 
origin are selling out of their  
stock and even have waiting lists 

of customers.  
According to the president of 

the Denominación de Origen 
Queso Manchego, Antonio 
Martínez, “The large distribu-
tion chains have introduced 
these cheeses to  the national 
and European markets, incor-
porating them onto their shelves. 
But, as it is an item  with such a 
limited production, this means 
that in the end there is not 
enough of it.” 

Authentic 
Not all cheese produced in Cas-
tilla-La Mancha is authentic 
Manchego cheese. The milk 
must come from Manchego 
sheep, a breed that has been 

kept pure for centuries.  
There are two types of Man-

chego sheep, white and black, 
but the quality of the milk is the 
same. Once turned into cheese, 
it must mature for at least thirty 
days if pasteurised milk has 
been used, and sixty days for the 
other types.  

The milk must also be totally 
free of medicinal products that 
may affect the production, rip-
ening and preservation of the 
cheese. That is not all; the tem-
perature must not exceed 10 de-
grees Celsius during the journey 
from the farm to the cheese fac-
tory nor in the factory itself. 

These are the strict require-
ments established by the De-
nominación de Origen Queso 
Manchego, a product rich in cal-
cium and protein, which con-
centrates all the nutritional prop-
erties of milk and contains vita-
mins A, D and E, essential in 
metabolic processes such as 
bone growth, tissue preserva-
tion and calcium absorption.

Manchego cheese is in short supply due 
to high demand and lack of farmers

Manchego cheese D. O.  SUR

Not all cheese produced 
in Castilla-La Mancha is 
classed as authentic 
Manchego cheese


