
FIVE WAY CELLARS 
4 Heeley Street Paddington NSW 2021 

Phone 9360 4242  Fax 9360 9803 

Email info@fivewaycellars.com.au 

Website www.fivewaycellars.com.au 
 

FREE ON TIME DELIVERY (MINIMUM ONE CASE OF WINE) 
TRADING HOURS: MONDAY TO SATURDAY 9am-9pm SUNDAY 11am-7pm 

TUBS   ICE   CORPORATE ACCOUNTS   WINE COURSES 

         
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

‘Sensaciones Nuevas de la Armada Española Spring/Summer 2010’ 
New Sensations from the Spanish Armada Spring/Summer 2010 

Spain has been enjoying a renaissance globally now for all this decade, kicking off the new century in style. Right across the country there is a sense 

of excitement, pride and optimism, nowhere more evident than in the wine industry. We feel the same here at Five Way Cellars with the wines 

continuing to excite us as they emerge and evolve embracing the new world whilst remaining true to their terrior and tradition. Our 2010 Spanish 

brochure reflects this, with the good, the great & the profound wines right across the board. Did we mention value? In world terms the wines 

continue to be well priced in comparison to their more illustrious counterparts. Roda has made arguably their best wines ever in 2006 & they are not 

to be missed. Likewise Albarino continues to grow in popularity with both the Valminor & Davila below two of the very best examples. New 

discoveries abound from regions like Toro, Bierzo & Priorat. We urge you to discover these gems & are sure you will enjoy them. Ole! 

 

 
ValminorAlbarino 2009 

Single: $39.00 Dozen: $35.00 
Albarino continues to grow in popularity; despite the local hiccup here with 
names etc, this is the real deal from Rias Baixas, in north western Spain & 

an absolute beauty to boot. Bright grapefruit & pomelo aromas with lots of 
crunchy pear nuances. The palate has a mineral / flinty drive right thru to 

the dry, crisp finish. Screwcapped & delicious spring /summer drinking with 
grilled fish dishes. 

 
Davila Albarino 2008 
Single: $52.00 Dozen: $47.00 

75% Albariño/15% Treixadura/10% Loureiro. Pear, grapefruit, lime zest; 
some roundness from post-ferment lees contact, but retains nerve, 
minerality, citrus, elegance. Fine juice edged with sour pith. Very long. 

 

Calo Tempranillo 2008 
RIOJA   

Single: $19.50 Dozen: $17.50 

Javia Murua has ignored the convention and the tradition to craft a modern and 
expressive tempranillo. This is a bright and vibrant wine with rich, dark berry and 

savoury flavours. Exuberant and passionate in its youth, the wine will gain 
complexity and character with patient cellaring. “Lots of dry, chalky tannin… It 

has the fruit weight to carry the style, while at the same time remaining 
immediately appealing. A polished wine, in all respects. Red wine drinkers will 
love this.” - Campbell Mattinson, www.winefront.com.au, 20 April 2010. 

Marques de Riscal Reserva 2004 
RIOJA  

Single: $55.00  Dozen: $50.00 
I have long been a fan of the wines of Marqués de Riscal but alas they are so 
rarely available. Fortunately we have a small allocation of this special wine. 

Marqués de Riscal is one of the oldest bodegas in Rioja and one of the original 
importers of techniques from Bordeaux.The wine is a blend of 90% Tempranillo 
and 10% Graciano and Mazuelo. The Graciano is a very high quality ingredient in 

many great Rioja. It is more floral, aromatic and delicate with fine acidity. The 
nose shows old-fashioned wood spice, cherry, earth and a touch of balsamic. The 

palate is soft, savoury and old worldly with undergrowth, red berry fruit and 
wood spice notes. Recommended! - FWC 

 

 

mailto:info@fivewaycellars.com.au
http://www.winefront.com.au/


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ITALIAN BIANCO  

       single   case 

Amano Fiano Greco 2006     $22.00   $20.00 

Spanish Wine Regions 
Bollini Pinot Grigio 2006     $21.00   $19.00 

Feudi Di San Gregorio Greco 2005     $45.00    $40.00 

Franz Haas Manna 2006    $65.00   $58.00 

Jermann Were Dreams 2005      $110.00    $100.00 

Jermann Pinot Grigio 2006    $55.00   $50.00 

Marcarini Moscato dôAsti 2006     $30.00   $27.00 

Pala Crabilis Vermentino 2006   $27.00   $22.00 

Pieropan Soave Calvarino 2005       $48.00   $43.00 

Pieropan Soave La Rocca 2005   $66.00   $60.00 

Pieropan Soave Classico 2006   $30.00   $28.00 

Teruzzi Terre di Tufi 2005    $42.00   $38.00 

Teruzzi Vernaccia di San Gimignano 06  $28.00   $25.00 

Umani Ronchi Bianchi Verdicchio 06      $16.00   $14.50 

Vietti Moscato dôAsti Cascinetta 2006   $38.00   $34.00 

Vietti Moscato dôAsti Côtta 375ml 06   $24.00   $21.00 

Vigna Papa Vin Santo 2002    $55.00   $50.00 

 

 

 

 

 

 

 

ALICANTE 

Toscar Monastrell 2007  
Single: $17.00 Dozen: $15.00 

From the spiritual home of Monastrell in Spain’s Alicante region comes this little 
beauty. All earthy & rustic in style the fruit is loaded full of soft juicy raspberries, 
black olives & complex, earthy, meaty like fruit. A bargain at the price, it would 

be perfect with Spanish jamon & Manchego cheese. Olé- FWC 
Al Muvedre 2008/2009  

Single: $26.00 Dozen: $23.00 
Tarry, meaty fruit with lovely berry profile, lifted florals & slurpy tannins - 

classical Monastrell, with the inimitable touch of Telmo Rodriguez. Great,very 
low-cropped fruit off old vines, fermented in concrete, aged in stainless, bottled 

fresh. – FWC 
YECLA 

La Purisma Estio Rosado 2009 
Single: $22.00 Dozen: $20.00 

Estio in Catalan means ‘summer’.  In Australian terms, it means perfect all-round 
drinking wine. Fruity-dry;60% Monastrell 40% Tempranillo. Fresh, not too 

grapey, with tangelo & light raspberry fruit over a subtle expression of 
Monastrell’s tar-licorice varietal range, with a spike of earthy spice at the finish. 

Looks like a glass of Turkish delight! Dry, savoury & delicious. - FWC 

TORO 

Auroch Tempranillo 2008 
Single: $27.00 Dozen: $24.00 

 
Another from Ana Mart²nôs careful hand. A refreshingly mild 13.5% alcohol 

entry expression of Toro. Auroch means ówild bullô ð it has regionally 
typical dark fruit, full tannin, some nice fine minerality and a ógarrigueô-like 

dried herb/flower character, but no sense of bigness or excess 
weight/heat. 

BIERZO 

 

Pittacum ‘Barrica’ Mencia 2006 
Single: $46.00 Dozen: $42.00 

Based in the village of Arganza, Pittacum is the Roman name for amphorae, 
several of which were found on the site. The project is based on 50-80 y.o. dry-

grown bush vines. Strict care is taken with the fruit - green harvest, double 
selections ... The ‘Barrica’ tag means aged in wood but short of the usual Crianza 

term - about six months in predominantly French oak. Lovely leesy touch mid-
palate underscores the ‘Cornassy’ aspect. Tasted July 2010: Rippling with 

sweet/sour cherries, with a soft yet spicy finish. FWC 
 

 

 

RODA’s 2006 releases seem to me the finest young Rodas I have yet seen. 
They have the amazing detail and complexity we expect from this high-value 

deluxe producer, and a singular degree of quietly composed sensual 
tautness. I recommend them without hesitation for drinking now all the way 

through a very long haul. Roda is a 10+ years in cellar wine, meaning the 
Roda 06 will not peak for several years yet, and will hold well into the 2020s; 

Roda 1 probably has a decade extra up its sleeve. That said, they drink 
amazingly well young and are just unbelievably good value in context of 

their quality peers from Burgundy, Bordeaux and Barbaresco/Barolo. 

Roda Reserva Tempranillo Garnacha 
RIOJA 05/06 

2005 Single: $103.00  Dozen: $86.00 
2006 Single: $110.00   Dozen: $99.00 

Typical Roda descriptors on the nose: red bean paste, forest mulch, tobacco, 
violets, nut husk … the red+black fruits palate continues with amazing 

freshness and balance. It’s less creamy on palate than say the very good 05s 
we’ve just worked with, a nice sense of crispness works into the back stretch 
where fine oak, natural acid, a long mineral flourish, Roda’s trademark 

amazing velvet fruit tannins and a boof of purple florals all feature in a quiet 
riot. Composed, sensual and taut, packed with complex flavour and textures, 
it’s a supremely delicate and deft wine. This year, Roda is 97% Tempranillo 

and a little Graciano.  

Roda 1 Reserva Tempranillo 
RIOJA 2006 

2006 Single: $157.00 Dozen: $135.00 
All blue-black and sooo beautiful to smell: black animale meat’n’blood, plus 
road metal minerals gain pretty violet/neralie florals and a lash of mineral. 
The palate features astonishing tannin maturity, great spiciness with fine 

fine oak tucked way in at the back, while the fruit runs in the plum and cola 
range. It’s power with enormous finesse and unfolds like a perfectly told 

story. Really wonderful wine, 100% Tempranillo 

,Palacios Remondo ‘La Vendimia’ 

2008/2009  

Single: $31.00  Dozen: $28.00 

Tempranillo/Garnacha / Biodynamic 
Balanced red cherry-stone & black jube fruit, good clay-earth expression, 

mountain herb, wood-spice and very nice acid. The terroir nose is a hybrid of 

wild herb, fennel and tobacco, imprinted into the lovely smell of clay dirt—

dreamy! La Vendimia is mid-weight, and only sees a short stint in oak - it is a 

delight and great value & a superb introduction to the joys of Rioja. Highly 

recommended. Tasted July 2010: Lovely red florals, cherry & black jelly 

beans. More black fruits this vintage the palate is juicy, stylish & savoury. 

 

 

2006  

Palacios Remondo ‘La Montesa’ 2007  
BAJA - RIOJA  

Single: $45.00  Dozen: $40.00 
This is the family estate of Alvaro Palacios. Along with Telmo & Peter Sisseck 
(Pingus), Alvaro is one of the rock stars of modern Spanish winemaking, and 

like the others he's no super-charged sugar-&-oak freak. It's all about the 
vineyard - great old vines, beautifully composed fruit reflecting the smells & 

flavours of the earth in the finished wine. Palacios Remondo is an estate 
given to Garnacha & Tempranillo in equal measure, plus a little white.La 

Montesa is made from Garnacha & Tempranillo with Graciano & Mazuelo. 
Well-balanced, red berry, mountain herb, wood-spice, creamy fruit. Elegant, 

easy, very classy. Tasted July 2010: Fresh red fruits with an earthy, 
olive/spice flavours. Stylish & elegant it finishes dry, firm & savoury FWC 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
The most versatile and food friendly wine style in the world continues to be 
undervalued. From fresh tangy manzanilla and crisp refreshing fino through to 
the warming nuttiness of Oloroso and Amontillado, the cultish Palo Cortado and 
the sheer decadence of Moscatel and Pedro Ximenez there is something here for 
everyone. We strongly recommend you try these fantastic wines - you’ll be 
pleasantly surprised (even more so when paired with food).  

SPANISH SHERRY 
     Single Case  

La Goya Manzanilla 375ml $19.00     $17.00                 

Tio Pepe Fino                                                                 $32.00      $30.00 

Lustau Jarana Fino    $34.00 $31.00 

Lustau Los Arcos Amontillado   $34.00 $31.00 

Lustau Moscatel Emilin   $59.00 $54.00 

Lustau Pedro Ximenez San Emilin  $58.00 $52.00 

Romate Amontillado ‘NPU’                                         $45.00    $40.00 

Romate Oloroso ‘Don Jose’                                        $45.00     $40.00 

Romate ‘Cardenal Cisneros’ Pedro Ximinez             $65.00    $58.00 

La Goya Manzanilla 375ml  
Single: $19.00 Dozen: $17.00 

Bottled fresh & shipped every two months, La Goya  Manzanilla is one of the 
great aperitif drinks. Chablis like in its purity, with crisp oyster shell & briny 

freshness it finishes bone dry & tangy, a perfect partner for oysters, olives or 
tapas like dishes. Highly recommended. 

RUEDA 

Telmo Rodriguez Basa Verdejo 08/09  
Single: $27.00 Dozen: $24.00  

Organic 
Not Verdelho, but not not-Verdelho either … meaning, a local variant of the 

Verdelho family, long isolated in the high, sandy hills of Rueda (1.5 hours north-
west of Madrid). With time in isolation it has mutated into a stand-alone variety 
of similar flavour, but finer, with greater nerve and length. Often blended with a 

little Viura and/or Sauvignon Blanc The viscous, tropical fruit, floral-citrus of 
Verdejo is given an extra twist in the high altitude sandy soils of Rueda (also a 
splash of Viura and Sauvignon Blanc).Tight, minerally, with ripe natural acidity; 

wonderfully precise, generous wines and great value.  
Now screwcapped for freshness. 

PRIORAT 

Alvaro Palacios Camins del Priorat 

2008 
Carinena/Garnacha 

Organic 
Single: $50.00 Dozen: $45.00 

“Camins del Priorat is Alvaro Palacios’s answer to the dilemma faced by Priorat 
producers - how to make wines that are more affordable and approachable than 

the complex, serious local classics. With typical flair he has produced an 
accessible yet full-flavoured  wine that captures the earthy  essence of the 
Priorat’s mineral soil and dark, concentrated grapes. A rich, cherry red in the 
glass, the wine’s nose is of dark, red fruits while in the mouth there is a hint of 
exotic fruit and berries.” - Amy Egan, Gourmet Wine Traveller, June/July 2010. 
Tasted July 2010: A beautiful example of Priorat garnacha /carinena with dry 

savoury cherry, red fruits, with a bright moorish finish. FWC 

SHERRY 
SPANISH WHITE 

 Single Dozen 

Torres Vina Sol  2007 $17.00 $15.00 

Basa Verdejo 2008 / 09 Organic $27.00 $24.00 

Castro Martin Albariño 2008 $37.00 $33.00 

Davila Albarino 2008 $52.00 $47.00 

Valminor Albariño 2009 $39.00 $35.00 

MR Moscatel 2007 500ml Organic $50.00 $45.00 

Molino Real 2006 500ml Organic $110.00 $99.00 

MR Moscatel 2007 500ml 
Single: $50.00 Dozen: $45.00 

‘Mountain Wine’ - grown 900 metres up on very steep, schist slopes in 
Malaga. Fabulously pure, intense and long. Golden, brimming with blossom, 

edged with marmalade underpinned by fresh honeycomb and shale 
minerality. Full and soft with fine acid providing drying cut at the finish. 
Made by Telmo Rodriguez it is a stunning dessert wine best paired with 

either soft cheeses or fruit based desserts. Sublime. 

SPANISH RED 
Artadi Orobio Rioja 2007 Biodynamic $32.00 $29.00 

Al Muvedre Monastrell 2008/09 Organic $26.00 $23.00 

Alvaro Palacios Finca Dofi 2005 Organic $160.00 $140.00 

Auroch Tempranillo 2008 $27.00 $24.00 

Capcanes Mas Donis ‘Negre’ 2007    Value Buy $22.50 $20.00 

Calo Rioja 2008 Value Buy $19.50 $17.50 

Cillar de Silos Joven 2008/09 $41.00 $36.00 

Chivite Rosado Garnacha 2009 $17.00 $15.50 

Codice Tempranillo (Toro) 2004  $24.00 $20.00 

Dehesa Gago Tempranillo 2008 Organic  $33.00 $30.00 

El Puntido Rioja 2004                    $150.00 $135.00 

La Purisma Rosado Estio 2009  $22.00 $20.00 

Lanzaga Tempranillo Rioja 2006 Biodynamic $58.00 $52.00 

Marques de Riscal Rioja Reserva 2004  $55.00 $50.00 

Muga Especial Rioja 2004   $92.00 $84.00 

Muga Riserva Rioja 2005   $60.00 $54.00 

Palacios Remondo ‘La Vendimia’08/09Organic $31.00 $28.00 

Palacios Camins Vells Garnacha Priorat 2008 

Organic 

$50.00 $45.00 

Palacios Remondo  La Montesa 2007 Organic $45.00 $40.00 

Pesquera Riserva Ribera del Duero 2004 $76.00 $68.00 

Pesquera Tinto Crianza Ribera del Duero 2005 $50.00 $45.00 

Pittacum ‘Barrica’ Mencia 2006 $46.00 $42.00 

Roda 1 Riserva Rioja 2003   $120.00    $110.00 

Roda 1 Riserva Rioja 2006   $157.00    $135.00 

Roda  Tempranillo Blend 2005 $103.00 $86.00 

Roda Tempranillo Blend 2006 $110.00 $99.00 

Torres Sangre de Toro 2006   $17.00 $15.00 

Telmo Rodriguez ‘M2 de Matallana’ 2006 $75.00 $65.00 

Toscar Monastrell Alicante 2007 Value Buy $17.00 $15.00 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Spanish Wine Regions 

 

 

 

 

 

Cillar de Silos Joven 2008/09 
Single: $41.00 Dozen: $36.00 

 
Up in the Northern hill-slopes of the valley, the Aragon family have a couple 

of truly special patches of very gnarled old Tempranillo vines. Wines of 
elegance & concentration, they’re savoury with great earthy perfumes. High 

class  young Tempranillo, otherwise known as a Joven. Textbook varietal 
regional character, and a very good elegant drink. Very bloody and delicious, 
it’s both gamey and very smooth, concentrated and elegant. Tasted July 

2010:Dark cherry , earthy & smooth, lovely meaty/gamey finish. Delicious. 
FWC 

Pesquera Tinto Crianza 2005  
Single: $50.00 Dozen: $45.00 

“The 2005 Tinto Pesquera Crianza is purple in colour with an excellent 
bouquet of cedar, tobacco, spice box, and blackberry. On the palate it offers 
layers of ripe black fruits, mineral notes, outstanding depth, and a lengthy 
finish. It will evolve for several years and be at its best from 2012 to 2025.” 

92 Points, Wine Advocate # 176 Apr 2008 
 

Pesquera Riserva 2004 
Single: $76.00 Dozen: $68.00 

“The 2004 Tinto Pesquera Reserva offers greater aromatic complexity, a thick, 
plush palate feel, gobs of fruit, and superb balance. Although it can be enjoyed 
now, it will be at its best in another 4-6 years and continue to provide pleasure 

through 2030.”  
94 Points, Wine Advocate # 176 April 2008 

 

GREAT VALUE ROSE 
 

Chivite Gran Feudo Rosdao 2009 
Navarra 

Single: $17.00 Dozen: $15.50 
From the Navarra region in Spain’s north east this is an absolute delight for the 
Australian summer. Radish & turkish delight aromas & a soft, crisp, dry palate 

make this Grenache based rose a winner. Some jubey fruit pastille flavours 
before a savoury,dry finish. Hard to beat on a hot day, with cold cuts. O’le! 

 

TOP SPANISH BEER 
Alhambra Reserva 1925 Beer 

Spain 
Single: $5.40 6-pack: $27.00 Case: $95.00 

Brewed in Spain for 80 years and reserved for the most demanding palate. 
Alhambra Reserva 1925 is a high quality beer crafted to perfection, with its deep 

exquisite taste and exclusive masterpiece in bottle design. The beer is lively in 
the mouth, and produces a frothy head. Hops are discernible in the nose. The 

flavour is flowery yet clean, with vanilla and honey notes in the mouth, 
becoming bitter in the aftertaste. Full bodied, smooth yet rich.  

Arguably the best beer in Spain, and a Five Way Cellars staff favourite. 
 

 

 

 

RIBERA DEL DUERO 


