
This Sunday is Easter. The Spanish Table will be closed so all our employees can stay 
home, relax and cook something delicious. It is a day that calls for special wines whether 
they are chilled Cavas for Easter brunch or and elegant red to compliment an Easter 
dinner. To add to the 800 wines we already stock, this week we have brought in a dozen 
new wines from Spain, Argentina and Mexico (Jubilee Meritage, $11.99) Here are a few 
wines we think will make your Easter more festive: 

Con Class Rueda 2007, $9.99: 

The New York Times just ballyhooed this white wine calling it "vivacious with enticing 
lemon, floral and mineral flavors and a touch of honey," and awarding it a "Best Value"in 
an article loaded with superlatives (NYT Food page, March 5, 2007). If you have not 
tried a Rueda white wine recently, you should find out why they elicited so much 
excitement across the board from the NY Times tasting panel.  

Señorío de Peciña Rioja 2000, $19.99:  

This is one of our best selling red wines in the Berkeley store and now it is available in 
Seattle. The label signals that it is an old school rioja and the killer nose tells you it is one 
of the best. All the classic old style Rioja flavors: tobacco, dried flowers and mushrooms. 
Definitely a wine to pair with rich foods. 90 Points Wine Advocate.  

Sur de los Andes 2005 Malbec Reserva, $11.99:  

This is a suave Malbec, elegant rather than brash and suited to sipping or to serving with 
a roast leg of lamb.  

Torre Oria Sparkling Demi Sec Rose, $10.99: 

Hey, here is a fun, festive sparkling rosado wine with a touch of sweetness. It pairs 
perfectly with the ears of chocolate Easter bunnies.  

Vida Orgánica Sparkling Chardonnay, $12.99:  

More than anything, this sparkling wine reminds me of the aromas of a crisp pear, freshly 
sliced. Serve it chilled with a soft, ripe cheese warmed to room temperature.  

Ballard’s tiny Ocho tapa bar was been packed again this week when I stopped in after 
work. Decidedly unsophisticated, it is a fun place to relax and sip a Spanish wine selected 
from their well balanced list of wines by the glass accompanied by some affordable tapas 
from the list on the blackboard and that corner of Ballard (Ocho adjoins the Azteca 
Mexican restaurant), actually has parking available. This visit, I sipped a glass of Este 
while I nibbled on a plate of Patatas Brava, one of Spain’s classic tapas. 

By the way, if you have not tried our Ferrer Patatas Brava sauce, you are really 
missing something. It is just spicy enough to liven things up. And the Ferrer Ali Oli has 



just the right amount of garlic. A dollop of each of these instantly transform a plate of 
potatoes fried in olive oil into Patatas Brava! 

This month we undertook a resource-stretching project in San Francisco. For 62 years, 
the Union Square Macy’s in downtown San Francisco has decorated their store with 
masses of flowering plants. In recent year, the show has adopted a country as it’s theme. 
This year it is Spain and Macy’s management invited us to set up a 250 square foot 
outpost in the center of their main floor. So using a rented truck, we moved 4 pallets of 
inventory into the store and unpacked them before the store opened at 10am and then 
spending the day pricing and arranging the merchandise behind a velvet curtain.  

That night, exhausted, we retired to our partner’s house in Sausalito where he fashioned 
homemade pizzas topped with the gleanings of his Sunday foraging at the local farmer’s 
market. We were joined by the owner of Zarzuela, a long established San Francisco tapa 
bar and his wife and we opened several bottles of above-average Spanish wines. My 
favorite was the Lanciano which at $29.99 is a big-brother to our best selling Lan 
Crianza. It is the kind of complex wine you deserve after a very hard days work. 

 


