
 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



Return to Origin 
The Estevez Family, originally from Valtuille de Abajo town and established in México since the late 1930s, has dream a 
project born from the idea of a family returning to its home to protect its heritage. A heritage 100 years old, that began 
with the first vineyard that great-grandfather Ramón bought with the money he earned as a migrant worker in Brazil. 
Helios Estévez is a businessman and poet 
that before migrating to Mexico to meet 
his father, an intellectual libertarian in 
exile for political reasons since the 
Spanish Civil War, planted, worked, 
trimmed, harvested and even grafted part 
of the vineyards that today make up the 
Estévez Bodegas y Viñedos Estate.  

 
He promised himself that he would return to give back to El 
Bierzo much of what the region has given to him over the 
years. Helios has passed this deeply rooted love for this land 
to his four children that accompany him on this passionate 
journey. Versos de Valtuille (Verses from Valtuille) is the 
result of a challenge, a family’s dream and their debt with a 
fantastic and magical land. 
 
 
 



 

A Singular Vineyard 

We have seven hectares of hillside-planted vineyards at altitudes from 400 to 600 meters above sea level. The average age 
of our vines is 90 years, resting on soft clays, with presence of sands in the highest areas. We practice sustainable 
agriculture that is respectful with our environment and gives 
our grapes premium quality and unique personality, 
instrumental in making the great wines of our Family. 

 

Bierzo, land of Mencía and Godello grapes 

The Mencía variety has been cultivated in Bierzo region since 
the times of Ancient Rome. It has survived and thrived despite 
the filoxera that swept Spanish terroir at the end of the 19th 
century. Mencía is not as productive as other varietals, with its 
precocious sprouting and early maturation. It possesses delicate flower notes, with intense red and black wild fruits, 
complemented by mineral accents. In palate, a velvety finish promotes the capacity of expression of the terroir. We have 
recorded history of the Godello variety since the 12th Century in the Bierzo region. It possesses a complex and diverse 
aromatic profile with intense aroma of fruits and flowers, with mineral and herbal hints. These wines are smooth hand 
delicate to the palate, with full body and balanced acidity. 



 
 
 



 



 



 

Exwork Price: 4,25euros 



 



 


