


Hispano + Suizas was born in 1999 via 
an international collaboration between 
three friends: two successful Spanish 

winemakers and their Swiss PR magnate. 
Each of them offering their strength and 

expertise to the project, their shared vision 
was to produce outstanding quality wine, 
but at attainable prices for wine lovers. 

New ideas have been put to good use to 
make fruity and stylish wines in the wine 
region of Utiel Requena with excellent 
growing conditions for ripe and healthy 

grapes.



Halfway along Spain’s Mediterranean 
coastline, the historical city of Valencia 
sits proudly, and nestled in the hills just 

west of the city, lies one of the country´s 
most traditional and ancient wine regions: 

DO Utiel-Requena. 

The climate is continental with 
Mediterranean influence, and its incredibly 

high altitude (750 meters above sea 
level, and even up to 900 in some areas) 

lends to a high diurnal swing between 
day and night temperatures. 



The cellar was built in 1905 and was 
renovated from the bottom up. The winery 

is fitted with new French oak barrels 
which are used to ferment every wine, 
even reds with the top off, that is later 

added back for the maturation stage. The 
barrels are rotated out every year getting 

new barrels in for each vintage. 

Magnificent spherical lightweight concrete 
vats, called Galileos, line the winery which 
are used for lees ageing. They allow the 
wine to mature with natural temperature 

control, minimal surface contact, and 
continuous lees stirring.



In Bodegas Hispano Suizas we take every 
precaution to ensure the quality of our 

grapes. Our team harvests all of our 110 
hectares by hand into small 15kg baskets 
to minimise crushing and oxidation of the 
berries. Once in the winery, all grapes are 
frozen at -10C for three days to further 
ensure their freshness. Crushing and 

pressing is gentle, avoiding bitterness from 
stalks, skins, and pips, with temperature-

controlled fermentation. A level detail 
found in the most elite wineries around the 

world.



Hispano + Suizas produces a full 
range of wine styles from Traditional 
Method Cava (based exclusively on 

Champagne varietals Chardonnay and 
Pinot Noir) aged on lees far longer 
than the DO's regulated 9 months 
“we age at least 22 months for the 
Tantum Ergo range, and 47 months 

(nearly 4 years!) for the Vintage 
Cava. Tantum Ergo Exclusive is a 
Cava aged for 12 years. It was 
awarded as best Cava in Spain 

several years in a row. 



We make a pale pink rosé, closer in style 
to Provence, than to the deeper rosados 

normally found in Spain. And barrel 
fermented whites and reds from Albariño, 

Sauvignon Blanc, and other French varietal 
blends. 

We are a pioneer in the region with our 
award winning, Bassus Pinot Noir and first 
(and only) non-Atlantic Albariño in Spain.





Bobal is the main grape variety planted 
here, the third most planted red grape in 
Spain. Our vineyards are now getting on 
for 80+ years, it is a real souvenir of the 
region’s heritage, and a true gem in our 
portfolio. ‘Bobos’ (referencing its local 

nickname) is a spectacular expression full 
of personality, rich fruit concentration but 
with refined touch of Hispano + Suizas's

passion for excellence. It was awarded one 
of the Best Bobal Wines in Spain.  





Awards 



Tantum Ergo Exclusive Brut Nature Cava

99/100 Best rated Spanish cava, Civas 2023.

 98/100 Guide Vivir el Vino 2024

 98/100 Best rated Spanish cava, Guide SEVI 2023

 96+/100 Best Spanish sparkling/cava, Guide Wine Up 2023

 93/100 Guide Gourmet 2024

 93/100 Guide Intervinos 2024

 92/100 Guide ADN Verema 2023

 



Tantum Ergo Vintage Brut Nature Cava

97/100 Guide SEVI 2023

96/100 Guide Vivir el Vino 2023

95/100 Guide Akata-Civas 2023

95+/100 Guide Wine Up 2023

95/100 Decanter 2023

94/100 Guide ABC 2024

93/100 Guide Intervinos 2024



Tantum Ergo Rose Brut Nature Cava

Best Spanish cava, AEPEV 2023

97/100 Best cava rose, Guía SEVI 2023

95/100 Guide Akata-Civas 2023

94+/100 Guide Wine Up 2024 

94/100 Guide Vivir el vino 2024

93/100 Guide Intervinos 2024 

93/100 Guide ADN Verema 2023

93/100 Guide Gourmet 2024

92/100 Guide ABC 2024 



Tantum Ergo White Brut Nature Cava

97/100 Guide SEVI 2023

94/100 Guide Vivir el vino 2024

94+/100 Guide WineUp 2023

94/100 Guide Akata-Civas 2023

91/100 Guide Gourmet 2024

93/100 Guide Intervinos 2024 

92/100 Guide ADN Verema 2023



Bassus Pinot Noir red wine

97/100 Best Spanish Pinot Noir, Guide SEVI 2023

93/100 Guide Gourmet 2024 

93+/100 Best Pinot Noir, Guide Wine Up 2023 

94/100 Guide Vivir el Vino 2024 

92/100 Guide ADN Verema 2023 

92/100 Guide Intervinos 2024 



Quod Superius red wine

Best wine for aging AEPEV 2024

98/100 Guide SEVI 2023

97 /100 Guide Akata-Civas 2023 

96/100 Guide Gourmet 2023 

95/100 Guide Intervinos 2024

95/100 Guide WineUp 2023

95/100 Guide ADN Verema 2023

94/100 Guide Vivir el Vino 2024

93/100 Guía Peñín 2024

92/100 James Suckling 2023



❖ Most Awarded Spanish Winery 2022, named by AEPEV (Spanish Association of Wine 

Journalists and Writers). April 2023

❖ Guía Vinos Gourmets 2023 Special Award, Pablo Ossorio. April 2023

❖ Award for the Best Valencian Oenologist, Rafael Navarro. Valencian Association of Wine 

Makers. April 2023

❖ Best Spanish Wineries of the Decade. 3rd place. 2021 AEPEV Awards. Oct. 2021, Madrid

❖ Spanish Wine Personality of the Year Award, Pablo Ossorio. Verema Awards, March 2022

❖ Best Spanish Cava Winery 2021. Gastro & Cía Awards. La Razón. Sept. 2021, Toledo

❖ Best Spanish Winery with Historical Trajectory, June 2021. Verema Awards

❖ 2021 PRENAMO Award for Business Excellence/Oenology. Nov. 2021

❖ Most Awarded Spanish Winery 2018. National Awards. Verema.com, February 2019

❖ Spanish Winery of the Year. Wine Up! Guide 2018

❖ Best Spanish Wine-Growing Project 2017. Gastro & Cía Awards. La Razón. Madrid

OTHER ACCOLADES 


	Diapositiva 1:  
	Diapositiva 2:  
	Diapositiva 3
	Diapositiva 4
	Diapositiva 5
	Diapositiva 6
	Diapositiva 7
	Diapositiva 8
	Diapositiva 9
	Diapositiva 10
	Diapositiva 11: Awards 
	Diapositiva 12: Tantum Ergo Exclusive Brut Nature Cava
	Diapositiva 13: Tantum Ergo Vintage Brut Nature Cava
	Diapositiva 14: Tantum Ergo Rose Brut Nature Cava
	Diapositiva 15: Tantum Ergo White Brut Nature Cava
	Diapositiva 16: Bassus Pinot Noir red wine
	Diapositiva 17: Quod Superius red wine
	Diapositiva 18: OTHER ACCOLADES 

