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“S t rength  does not  come f rom phys ica l  capac i ty ,  i t  comes f rom an indomi tab le  w i l l . ”  -  Gandh i  
 

Mauro Bergesio had a dream when he first started to partner in a small parcel of grapes in the drastic mountains of southern 
Salamanca. He saw remarkable potential in the local grape Rufete, and knew that with the right touch, something truly special could 
be born in a bottle. Together with his dear friend Ismael Gozalo (a visionary in Spanish winemaking), they have been able to achieve 
greatness with this grape, and Mauro has expanded his holdings to 3 tiny plots to choose carefully from for his Rufete. Ismael began 
‘MicroBio’ in an underground cellar of an ancient monastery in 1998 to showcase fruit from ancient plots of Verdejo and other 
varieties, while using a barrage of neutral vessels for fermentation and aging, low to no sulfites, and all clocking in with tiny production 
numbers each year. Along with Mauro’s vines in Salamanca, the farming for MicroBio is guided by a philosophy known as Biosinergias 
(which predates Steiner’s biodynamics by 2,000 years), where nothing happens randomly because the true nature of the earth will 
show itself from vintage to vintage, because the most important thing is the balance between soil, plant, fruit, and wine. So needless 
to say, when these two eccentrics met about these vines, ‘Rufian’ was destined to be something great, and Mauro’s dream came true. 

 

“These w ines  are  a  ph i losophy  o f  l i fe ,  a  way  o f  unders tand ing  the  ex is tence  and a                                 
legacy  fo r  genera t ions  to  come.  En joy  what  you are  do ing,  and do en joy  o thers .”  -  Ismae l

 

The 2014 Rufian Rufete comes from the western reach of Spain, near Miranda del Castañar in the southern portion of the province of 
Salamanca.  Two very small plots of mixed-vines (5-9 different grapes planted) both share the Rufete grape for this finished wine, 
which is also known as Tinta Pinheira in Portugal and is said to be the ‘brother’ of Pinot Noir from Burgundy. These grapes must be 
hand picked when each vine is ripe, as the high elevation of these vineyards causes for remarkable differences even in such small 
areas. La Cerral is a stunning one-hectare, enclosed vineyard that was planted over 100 years ago on decomposed granite soils, and 
El Lerial is less than one hectare and at a remarkable height of 900 meters above the sea. A very subtle grape with floral aromatics, 
the berries are only pressed with feet and hands to aid during the natural fermentation and never uses pumps to keep the cap 
submerged.  The wine rested for nine months in a few used Burgundy barrels, as the time spent is perfect to keep the grape’s fresh 
expression of fruit, its gorgeous earthy tones, and its natural high acidity in tact.   

REGION/  
ORIGIN 

Castilla y Leon VdlT WINEMAKER Ismael Gozalo  

VINTAGE 2014 WINERY 
ESTABLISHED  

1998 

VARIETALS 100% Rufete VINEYARD(S) 
La Cerra – 1.16ha 
El Lerial - .9ha 

ALCOHOL 13% 
AGE OF 

VINEYARD(S) 
105 years old 
63 years old 

FERMENTATION Barrel (foot press) 
Indigenous yeasts 

SOIL TYPE Sandy & White Granite  
Grantie & Quartzite 

AGING 9 months ELEVATION  
650 meters 
900 meters 

VESSELS Old French oak  
228L 

FARMING 
METHODS 

Organic Certified 
Biosinergias 

FILTER/FINING None PRODUCTION 1250 bottles 
(360 bottles imported) 

TOTAL SULFUR 
RS 

40 mg/l 
2 g/l 

  


