
ENRIQUE MENDOZA LA TREMENDA

Alicante, Spain

Overview
Bodegas Enrique Mendoza is located near the town of Alfàs Del Pi, about 45 miles from 
the city of Alicante, and is surrounded by breathtakingly landscaped gardens. Most of 
the vineyards are located near Villena at an average of 1200 feet elevation, with some 
parcels as high as 2100 feet. Traditional plantings include Monastrell and Moscatel, 
although recently the current owner, Pepe Mendoza, has experimented with international 
varieties such as Cabernet Sauvignon, Merlot and Syrah. The resulting wines are typically 
fermented in stainless steel and aged in French oak, with long maceration (up to 28 days).

History
Although Enrique Mendoza founded the winery in 1989, his son Pepe now runs the 
business, aided by his younger brother Julián. Pepe is responsible for vineyard management 

and winemaking, while Julián looks after the commercial side of the company.

So well respected is Enrique Mendoza that it was inducted into the prestigious Grandes Pagos de España. This group’s mission 
is to defend and propagate the culture of “pago” wine, meaning wine produced in a specific terroir that reflects the distinct 
personality of the soil and climate. To become a member, a vineyard must surpass strict quality standards and also exhibit a 
degree of uniqueness in terms of soil, climate or grape variety that sets it apart from the surrounding area. The association’s 
membership includes 25 estate wineries throughout Spain.

Region
Alicante is a DO (Denominación de Origen) in the southeastern autonomía of Valencia. The region has long produced wine, 
receiving its DO status back in 1957. However, it had a reputation for producing bulk wine, and was known more for its oranges 
and paella. In the last few decades, it has undergone a metamorphosis and is now producing premium wines, especially spicy 
reds from the Monastrell grape.

Grape
Monastrell is known more commonly as Mourvedre and some times Mataro. It grown in many wine regions around the world 
where it is most commonly used as a blending grape. It’s in many wines produced in the southern Rhone Valley in France and 
is the “M” in GSM blends in Australia and California (the others are Grenache and Syrah/Shiraz). In Spain it is frequently 
produced by itself with no other grapes blended in. It is approved and dominates regions in Spain such as Jumilla, Yecla, 
Valencia, Almansa and Alicante.

Wine
The grapes come from a vineyard called La Tremenda and it is 100% Monastrell. 
This vintage received an impressive 92 points out of 100 from Wine Advocate, 
which wrote: I t has the character of the variety, with its elegant rusticity with a 
fresh, herbal twist and a palate with fine-grained tannins, nicely textured and with 
a supple, very tasty finish. This is a superb introduction to Monastrell from Alicante 
at an incredible price.

Maturity
This wine does not require any aging but will continue to drink well through 2021.

$11.99


