
Vuleta de Terca 2010, Aromatic and 
Seductive.

Background: Sourced from La Revilla 
which was planted in 1924. The soils 
in this vineyard contain both limesto-
ne and clay. The higher percentage of 
clay soil in this vineyard produces 
more humidy and as a result, there is 
more life in the soil.

Appellation: DOCa Rioja 
(subregion: Rioja Alavesa) 

Varieties: 80% Tempranillo, 10% Gre-
nache and 10% Graciano.

Harvest and Production: Fermenta-
tion and maceration are done in open 
top 500 lit barrels. Fermentation 
occurs naturally with indigenous 
yeast from the vineyard. Oak aged for 
24 months in neutral French oak ba-
rrels.
 
Tasting Notes: Aromatic and seducti-
ve: black fruits, toasty notes and 
herbal aromas form a lovely bouquet. 
In the palate, it is direct and honest, 
with medium to full body, black fruits 
flavours, rounded and silky tannins 
and very good acidity. This is a bri-
lliant expression of what a top Rioja 
wine could offer.



Bodegas Bhilar is a boutique 
winery located in Elvillar, 
Rioja Alavesa, run by husband 
and wife team, David Sampedro 
and Melanie Hickman. Their goal 
is to make terroir-driven wines 
with soul, respect the land, 
work only with indigenous 
grapes, and to share their 
unique wines with good people 
with positive energy.

The winemaker and viticultor, 
David Sampedro Gil, grew up in 
the same vineyards he works 
today. While earning his mas-
ters in enology, David started 
his career working in some of 
the larger wineries in Rioja. 
There, he realized that great 
wines are made in the vineyard. A 
realisation that changed his 
path in life, he returned to his 
vineyards and started new pro-
jects reflecting his personal 
winemaking philosophy; unique 
wines that reflect a sense of 
place, sustainable agriculture, 
and minimal intervention in the 
winery.

In the year 2000, David started 
learning about the biodynamic 
philosophy and changed how he 
cared for his vineyards. First, 
he converted to organic far-
ming and then began following 
tenants to recover the harmony 
between man, earth, vines, and 
cosmos. In 2014, tractors were 
eliminated and horses were 
brought back to farm the vine-
yards.

After years of making his perso-
nal wines in wineries where he 
consulted, David decided to 
focus all of his energy on his 
“Phincas” wines and personal 
projects throughout Spain. In 
2012, he started his garagiste 
winery close to his vineyards in 
Elvillar and named it after his 
village; Bhilar is Elvillar in the 
Basque language. The new mini-
mal intervention winery finali-
zed in 2016 is a chateau concept 
that molds into the landscape. 
The sustainable design is “off 
the grid” utilizing solar power 
and built partially subterra-
nean with concrete fermenta-
tion tanks to help control the 
temperature in the winery.
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