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EL HIERRO

ORIGIN
Spain

APPELLATION
El Hierro

SOIL
Sandy volcanic with small amounts of
clay

AGE OF VINES
20

ELEVATION
50 meters

VARIETIES
Diego, Bremajuelo, Gual, Malvasia,
Moscatel

FARMING
Practicing organic

FERMENTATION

Hand harvested, gentle whole-cluster
pressing, natural yeast fermentation in
stainless steel tanks, Malvasia in barrel

AGING
9 months on the lees in tank and
neutral French oak barrels
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BIMBACHE

Chivo

El Hierro is oftf the beaten path. It is the smallest and least visited of the
Canary Islands and while it boasts some of the best hiking around, many of
its accommodations are humble and more rustic compared to the resorts of
its better-known neighbors. El Hierro also happens to be the youngest of the
Canaries, a very spry 100 million years old, made evident by its chiseled and
rough-hewn topography. Only 167 hectares of vines remain on El Hierro, yet
despite this fact, it boasts the greatest genetic and clonal diversity of vines in
all of the Canaries. For these reasons Rayco FFernandez, one of the founding
members of Puro Rofe in Lanzarote was drawn to El Hierro convinced that this
little known islands had a bright future.

Bimbache was created in 2018 with a meager 5 hectares of vineyards spread
among the three municipalities of El Hierro: Valverde, Frontera, and El Pinar.
The Island is roughly triangular in shape with a crescent-shaped escarpment
running from the northeast to the west. This cliff faces the prevailing tradewinds
ensuring plenty of moisture reaches the vines in Frontera in the north and
Valverde in the northeast while blocking El Pinar in the south from receiving
much moisture at all. Average rainfall in the northern part of the Island is 70cm
while the south only sees 15c¢m in an average year.

As with the rest of the Canaries, this is largely a maritime and volcanic terroir
but due to its location just off the coast of Africa it is protected from excessive
heat by the ocean and a semi-permanent high-pressure system known as the
Azores High. Before the Spanish settled these islands in the 15th century, they
were largely forested. As a result, there is a fair amount of organic material in
the soils with volcanic sands mixing with clays. The uplifting which created
the Canaries brought the ancient seabed above sea level so you can also find
limestone bedrock mixed with volcanic.

Chivo comes from a small, 20-year-old vineyard planted close to the sea in the
village of Sabinosa. Situated on the windward side of EI Hierro, this site is
exposed and windy, receiving its moisture from the prevailing winds and the
groundwater from precipitation that falls at the higher elevations of Pico de
Malpaso.
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