
COUNTRY
Spain

REGION
Canary Islands

APPELLATION
El Hierro

SOIL TYPE
Sandy volcanic with small
amounts of clay

VARIETAL(S)
0% Moscatel
0% Bremajuelo
0% Malvasía
0% Gual
0% Diego

FARMING
Sustainable

WINEMAKER
Pablo Matallana

2020 Bimbache Chivo Blanco

IMPORTED BY European Cellars (Eric Solomon)

ABOUT THE PRODUCER

El Hierro is off the beaten path. It is the smallest and least visited of the Canary Islands, and while it

boasts some of the best hiking around, many of its accommodations are humble and more rustic

compared to the resorts of its better-known neighbors. El Hierro also happens to be the youngest of the

Canaries, a very spry 100 million years old, made evident by its chiseled and rough-hewn topography.

Only 167 hectares of vines remain on El Hierro, yet despite this fact, it boasts the greatest genetic and

clonal diversity of vines in all of the Canaries. For these reasons, Rayco Fernández, one of the founding

members of Puro Rofe in Lanzarote, was drawn to El Hierro, convinced that these little-known islands

had a bright future. 

Bimbache was created in 2018 with a meager 5 hectares of vineyards spread among the three

municipalities of El Hierro: Valverde, Frontera, and El Pinar. The Island is roughly triangular in shape

with a crescent-shaped escarpment running from the northeast to the west. This cliff faces the prevailing

tradewinds ensuring plenty of moisture reaches the vines in Frontera in the north and Valverde in the

northeast while blocking El Pinar in the south from receiving much moisture at all. As a result, the

average rainfall in the northern part of the Island is 70cm, while the south only sees 15cm in an average

year. 

All the vineyards that Rayco and Pablo control are farmed organically, and harvest is manual. The

whites are pressed whole cluster while the red is largely destemmed. All fermentations are

spontaneous, and currently, there is no temperature control apart from the winery being located in an

exposed and windy part of El Hierro. These are salty, tangy, and savory wines that combine the best

qualities of being mountain, ocean, and volcanic wines all rolled into one. We are excited to have the

first great El Hierro estate in our portfolio.

WINE NOTES

Hand harvested, gentle whole-cluster pressing, natural yeast fermentation in stainless steel tanks,

Malvasía in barrel. Aged 9 months on the lees in tank and neutral French oak barrels. Chivo comes from

a small, 20-year-old vineyard planted close to the sea in the village of Sabinosa. Situated on the

windward side of El Hierro, this site is exposed and windy, receiving its moisture from the prevailing

winds and the groundwater from precipitation that falls at the higher elevations of Pico de Malpaso. 

92 points, "There's a new entry-level white 2020 Chivo, which means "goat" in Spanish, an animal quite

abundant at the El Hierro island. The wine was produced with a blend of grapes, Verijadiego Blanco,

Bremajuelo, Gual (Boal), Malvasía and Moscatel, mostly from a coastal vineyard in the village of

Sabinosa. The vines were planted some 20 years ago at 50 meters in altitude and 200 meters away

from the sea, so the grapes have salt on their skin. The bunches were pressed directly and the juice let

to settle and ferment mostly in stainless steel (the Malvasía fermented in barrel) and kept with lees for

nine months, during which time it went through partial malolactic. It has a slightly hazy golden color and

an expressive and somewhat irreverent nose, crushed stones and sea breeze. It has 12.5% alcohol and

the usual freshness and acidity from the whites from the island and the salty/marine twist. A funky

introduction to El Hierro. 4,000 bottles were filled in June 2021." - Wine Advocate
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