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Liebe Kunden und Freund von Bodegas O. Fournier, 

 

José Manuel Ortega, Chairman von Bodegas O. Fournier hat uns gerade die nachstehenden 

Bewertungen von Jay Miller (Robert Parker) mitgeteilt. Wir gratulieren zu diesem beachtlichen 

Ergebnis und wünschen Ihnen viel Vergnügen beim lesen! 
 

 

 
 

O. Fournier receives exceptional reviews from Jay Miller (Robert Parker). Alfa 

Spiga (94 p.), Spiga (92+) and Urban Ribera (90 p.) among best-value wines in 

their categories  

  

We are terribly excited to present the results of Jay Miller’s (Robert Parker) report on Spanish 

wines. Out of all the 1,125 wines reviewed, O. Fournier wines not only received exceptional 

scores but were also some of the best from a value perspective. Alfa Spiga, with 94 points, was 

the least expensive wine of all wines of  94 and higher scores. Spiga, with 92+ points, is also 

among the top two wines considering price and ratings. Finally, Urban Ribera, with its 90 point 

rating, was selected among the top five wines under USD 15. 

  

It is also worth mentioning the consistency of O. Fournier wines in past vintages. Urban Ribera 

has received two 88, one 89, two 90 and one 91 points in the last six vintages. Spiga has received 

two 90, one 91 and the highest-score 92+ in this last vintage. Finally, Alfa Spiga has received 90 

points for its 2004, 92 for its 2005 and a record-setting 94 points for the last vintage. 

Once more, this confirms O. Fournier’s ability to produce exceptional-quality wines at terrific 

values in the three most exciting wine countries today. 

 As always, I want to thank you all of you for your constant support. 

 Regards  
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Alfa Spiga 2006 

94 points                  

 The 2006 AlfaSpiga was aged in new French and American oak for 18 months. This deeply 

colored Ribera displays lots of glycerin accompanied by scents of pain grille, cinnamon, clove, 

lavender, tapenade, and blackberry. Opulent on the palate with succulent, spicy black fruit 

flavors, it is a beautifully proportioned wine with superb volume and length. It will offer a 

drinking window extending from 2014 to 2026.     
   

 

Spiga  2008    

92+ points                  

The 2008 Spiga went through malolactic in new French and American oak where it remained 

for another 13 months. A glass-coating opaque purple color, it gives up a fragrant array of 

cedar, spice box, floral, and black fruit aromas. This is followed by a concentrated, intense, 

elegant wine with some underlying structure and a few years of aging potential. It will provide 

optimum drinking from 2013 to 2023 .     
   

  

Urban Ribera 2009 

90 points                  

The 2009 Urban Ribera, from what looks to be a great vintage, was aged in French oak for 4 

months. Deep purple in color with an inviting perfume of violets, Asian spices, black cherry, 

and blackberry, on the palate it is layered, plush, and intense. While likely to evolve for 1-2 

years, this outstanding value can be enjoyed now and over the next 5-6 years.  
 

   


