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Make sure you invite these Spaniards over for Thanksgiving! 

We love the high-quality, Bobal wines from some of the top up-and-coming producers of Utiel Requena, a Spanish 

Denominación de Origen for wines located in the province of Valencia. 

Indigenous to Utiel-Requena DO (outside of Valencia), Bobal has become one of the most popular grape varieties amongst wine 

lovers, despite its reputation as a grape to make “bulk wine.” Bobal grapes account for 80% of plantings in this arrid DO. It is 

known for its particularly high levels of anthocyanin (color). Other allowed red grapes in the region include Tempranillo, 

Garnacha Tintorera, Cabernet Sauvignon, Merlot, Syrah, Pinot Noir, Petit Verdot, and Cabernet Franc. 

Now numerous producers throughout the region have turned to new methods and techniques for working with Bobal and are 

now producing wines that are being recognized as some of the best in Spain. 

The regional name is a hybrid from two neighboring towns of Utiel and Requena, and their propensity to use primarily the Bobal 

grape variety which has been grown in southeast Spain since the 15th century and was one of the few survivors of the 

Phylloxera disease, which spread across Europe during the 19th century. 

 

To introduce you properly to Bobal, we need to travel to Valencia’s Utiel-Requena DO, a region with a harsh, dry climate. 

http://www.monstersandcritics.com/author/aprilneale/


 

The higher desert climate of the region helps foster the accumulation of sugars and secondary compounds in the wines, which, 

in turn, helps producers create the fruity, robust reds for which they are known. 

Over the last ten years or so, Bobal has been revived by a small group of producers who turned to sustainable growing methods 

and new vinification techniques in order to create complex, high-quality red wines. 

Today’s Bobal wines are now recognized for their spicy dark fruit notes, juicy tannins and high levels of acidity and polyphenols. 

Thanks to its natural high acidity, Bobal pairs beautifully with a holiday richer (fattier, really) menu featuring meat dishes 

and tomato-based cheese rich pasta, or even a meaty chili on a crisp, fall evening. 

Specifically, we fell in love with these three affordable wines, two red, and a rosé: 

 



Bovale 2012: 

A 90 Points wine (around $14) that is a ruby red deep Bobal beauty, aged in 

American and French oak barrels for six months. This wine is by Isaac 

Fernandez who has spent more than 25 years making wine in Northern Spain. 

Strong stone fruit and berries underscored with vanilla notes and peppery 

finishes. You will be proud to serve this smooth, lush wine at any gathering. 

 

 

 

 

Mestizaje Tinto 2013: 

91 Points WA sees this red rover come over to my house, where we 

loved the herbaceous subtleties that underscore this rich berry and 

plum table wine that goes with so many dishes. The ratio is 75% 

Bobal, 9% Garnacha, 8% Merlot, 7% Syrah & 1% Cabernet. Bravo to 

winemaker Toni Sarrión who has shepherded the humble Bobal grape 

and transformed its usage at Bodegas Mustiguillo in the antique 

terroir of El Terrerazo in the Utiel-Requena region. Bodegas Mustiguillo 

was recognized by Wine & Spirits as a Top 100 Wineries of the World 

in 2012. Around $15 a bottle. Muy Amazing! 

 

 

 

 

 

 

 

 

 

 

http://www.elitewines.net/wine.cfm?id=1097
http://www.elitewines.net/wine.cfm?id=1097
http://www.bodegamustiguillo.com/en/index


Tarantas Organic Spanish Bobal Rosé: 

88 Points from the Tasting Panel sees this blushing almost red that is made for seafood, 

chicken, spicy paella, or lighter salads and less heavy pastas. Rosé means you get top notes 

of Raspberry with light fruity, strawberry hints in a dry reflection. Intense, fresh, balanced, 

fruity with balanced acid notes, this is a very drinkable pour that will please the white wine 

only crowd, so make them try it!  This wine is made from USDA National Organic Program 

Certified Grapes. Certified by ECOCERT. Around $12 a bottle. 
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