
Unlike other wine competition, all the judges are sommeliers. When judging, our 
tasters were looking for character, typicity, balance and – perhaps more importantly 
– versatility, food-friendliness and value for money. All of what you expect in a quality 
wine. If they didn’t think a wine would sell in a restaurant, no matter how good it was, 
the sommeliers didn’t put it on the List. The result is winning wines that will add 
personality and value to anyone’s list.

The Sommelier Wine Awards is Britain’s on-trade wine competition. Entered bottles 
have to be available to the UK’s on-trade, and not in mainstream off-trade outlets, 
making this very different from other competitions, and perfect for the restaurant 
trade.

Our Caliterra Tributo Cabernet Sauvignon has always been distinguished for its 
excellent varietal typicity. This year the wine keeps running in the same track, but with 
an additional elegance due to the fallen leaves and humid soil aromas that intermingle 
with walnut and almond notes. On the palate, the wine surprises with a cedar wood 
and delicate cherry flavour, luscious and encouraging sensations that blend with an 
elegant structure and long lasting taste.



After the first round of tasting, the selection was narrowed down to the most interesting and versatile wines that 
delivered for the price becoming the Sommelier´s Short List Silver. From the 300 wines selected, Caliterra had 

three in the Sommelier´s Short List Silver.

Wine with a distinct Leyda character, personality and 
identity. Tomato leaves, asparagus and grapefruit aromas 
intermingled to perfection with mineral, almost metallic 
notes. On the palate, beautiful array of flavours, vivid 
acidity and singular freshness.

This wine has an excellent appearance and exhibits an 
attractive deep dark red colour. The wine displays the same 
aromatic layers as in previous seasons. A stream of red fruit 
dominates on the nose, even though; it aged in barrels for 
more than a year. Reminiscences of dried plums come to the 
mind together with dried fruit aromas complemented by a 
mocha background.

Our Caliterra Reserva Chardonnay 2008 has a beautiful fruity 
aroma, where pineapple and grapefruit notes mingle perfectly 
with a soft vanilla evocation in the background. On the palate, 
a daring acidity makes this a very tasty wine characterized by 
an outstanding integration of fruit and soft wooden notes.
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