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O B AYA  S E L E C C I O N  T I N T O
T E M P R A N I L LO/G A R N A C H A  B L E N D

We thought about Spanish wines, globally. Obaya, in our minds (and 
dreams) was an incredibly daily wine. The wine that you can drink 
everyday and never get tired. 

W H Y
We work with many producers and most of them have their top of the range, 
their super- expensive wines. And they are very proud of them. But Ana and me 
we wanted to be proud of a daily wine. A wine that you drink and you just love it, 
because it is charm, is easy, is naturally simply. It is the wine we would like to drink 
when we are having fun: tapas, friends, informal and fun. That was the core. 

W H Y  N O T
We don’t want to be in a DO, because the philosophy is about a charming wine and 
not Rioja or Ribera or whatever. 

And then, we didn’t want to be tighten by DO rules. We just wanted to make an 
incredible affordable wine. And in our mind that was not compatible with DO. DO’s 
have their rules and they are very respectable, but in this wine, we do not want to 
follow them. Some of these rules, in fact, go against our concept of daily wine. For 
instance: 

 - Assemblages of different vintages. That was very typical in the past. And it has  
 a sense: not only for consistency but also because older wine is polished and the  
 new one is juicy and vibrant. It is a perfect couple, if you do it wisely.  But now, it is  
 forbidden by DO’s and this traditional process is forgotten. 

 - Big barrels: specially for this daily wines, big barrels are much more convenient.  
 You get the micro- oxygenation and not so much barrel aromas extraction as the  
 too predominant “new 225 oak barrel” in some Spanish wines.

H O W
It was very hard to get the wine, but we have a clear idea in our minds about how it 
should taste. It takes us a lot of time until we get the right vinification and procedure 
to make Obaya. But from the very beginning it was clear the exactly taste: juicy, 
fresh, smooth and rested (this is difficult to translate but it means not in a hurry, 
wine must be developed and not just bottled). This was very important.

W H AT
 Regarding the name, Obaya is for us good memories. Obaya is the name of a small 
river, not even a river, is most a stream in the area we spend holidays. It is in the 
North of Spain. We used to climb the mountain every summer to get the spring of 
Obaya and we took a bath in the frozen, transparent water up there. We have such a 
good memories... that it has to be the name for this wine, that now goes with us for 
enjoyable moments. The location of small river is in Asturias, close to the sea and at 
the North of Spain, the greener area of the country and so it is a completely different 
landscape to Rioja. But there is a flower, that is common in both places and that is 
the flower represented in the label.

~ Ana and Ruth De Andres


