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Licinia is an estate-bottled made by three 
visionaries who together share a vision of 
the immense potential of the vineyards of 
southeast Madrid. Winemaker Oscar 
Garcia, and Victor Algora and Jose Luis 
Ramón, among Spain’s most highly 
regarded viticulturists, are the soul of 
Bodegas Licinia. Located in the Vinos de 
Madrid DO, this is one of Spain’s most 
prominent and interesting wine regions. The 
bodega is in the town of Morata, called 
‘Licinia’ during Roman times. The mantra at 
Licinia is “no compromises.” In a blind tasting 
of 200 wines held in early 2009 by a panel of 
50 distinguished winemakers, Licinia was 
named the best red wine in Spain. This result 
was achieved with Licinia 2006, the first 
vintage. Not bad for a little warehouse on the 
outskirts of Madrid. Unlike the opulent and 
ornate chateau-like bodegas of huge Rioja 
producers, the Licinia winery has no 
gardens, fancy tasting room or health spa. 
A simple place to make wine with a fine 
attention to detail, it is an homage to the 
soil and soul of Madrid. In a small, cool 
room with 180 barrels, the focus is on the 
hard work and effort necessary to do 
something superb. 

 

What makes this wine unique? 
Estate-grown grapes, biodynamic viticulture. Only one 
wine made. Each variety is vinified separately. Debut 

2006 vintage was rated “Best Red Wine of Spain by 
Enoforum.” A wine that speaks the language of its native 
terroir in a balanced, elegant manner. 

Winemaker: Olga Fernandez 

Rating History: 2008 92IWC; 2007 92RP, also rated ‘Best 
Red Wine of Spain’ by Nariz de Oro; 2006 92IWC, 91RP, 
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Grapes 
40% Syrah, 30% Cabernet Sauvignon and 30% 
Tempranillo. 

Production 

1,000 cases are made; 150 for the U.S. 

Vinification and aging 
During harvest, the best clusters are brought to the 
winery in small 8kg boxes transported by 

refrigerated vans to avoid oxidation. At the winery, 
the grapes are kept in a refrigerated room for up to 48 
hours at 41°F to increase their fresh, expressive aromas. 
The best clusters and berries are selected. Maceration 

takes place at cool temperatures for 10-15 days, 
fermentation occurs in small stainless steel tanks of 
3,000 and 5,000-liter capacity. After fermentation, the 

wine is put into 225-liter barrels where it undergoes 
malolactic fermentation. The wine is agedfor12 months 
in oak barrels, 95% 
French and 5% American, of which half are new and half 

are one year old. The barrels are racked every three 
months and batonnage, or stirring of the lees to enrich 

the texture of the wine during aging, is performed during 
the 12 months of ageing. The wines are not clarified or 
cold stabilized. 

Location, soil and climate 
The vineyards are located in Zone 7, southeast of 
Madrid, in the town of Morata, within the sub region 
of Arganda at about 640 meters (2,100 ft.) elevation. 
All viticulture is non-certified 

Biodynamic. Twenty-seven hectares (about 67 acres) are 
divided into four different parcels of Tempranillo, Syrah, 
Cabernet and Merlot. The organically poor soils are clay 
and limestone and yield small, concentrated grapes with 

balanced sugar and acidity. For climate, the average 
temperature from April-October is 64.5ºF with 19.4 
inches of yearly rainfall. This southern Continental 

climate has hot days and cool nights that are crucial for 
a slower, more balanced ripening process for the grapes. 

Pairing suggestion 
Though structured, Licinia has a red fruit and herbal 
character with a juicy, “chewy” texture on the palate that is 
very easy to drink. It will pair well with grilled beef kabobs, 

steak and burgers and it has the stuffing to stand up to 
Indian curry or southwestern “Tex Mex” spices. 
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