
2008  Casar de Burbia 
Tebaida Nº5 Add to Print List 

RATING:  93+ points 

PRODUCER: Casar de 
Burbia  

FROM: Bierzo, 
Castilla 
Leon, Spain 

VARIETY: Mencia 

DRINK: 2017 - 2033 

ESTIMATED 
COST: 

$100 

SOURCE: WA, #195 
Jun 2011  

 

  

The 2008 Tebaida 5 was sourced from 
the estate's original plot planted in 1903 
and aged in new French oak. A glass-
coating opaque purple color, reticent 
aromas of sandalwood, exotic spices, 
incense, violets, black cherry, and black 
raspberry inform the nose of this tightly 
wound, powerful yet elegant offering that 
will require considerable patience from 
those who buy it. Give this substantial 
effort another 6-8 years of cellaring and 
drink it from 2017 to 2033.  
 
All of the Casar de Burbia wines are 
100% Mencia that went through 
malolactic fermentation in barrel. 
 
Importer: Steve Metzler, Bonafide Wine 
Estates, Seattle, WA; Tel. (206) 297-
6713 

-Jay Miller 
  

 
 
2008  Casar de Burbia 
Casar de Burba Tebaida Add to Print List 

RATING:  92 points 

PRODUCER: Casar de 
Burbia  

FROM: Bierzo, 
Castilla 
Leon, Spain 

VARIETY: Proprietary 
Blend 

DRINK: 2014 - 2023 

ESTIMATED 
COST: 

$44 

SOURCE: WA, #195 
Jun 2011  

 

  

The 2008 Tebaida was aged in new French 
oak for 15 months. It gives up a brooding, 
slightly reticent, lightly roasted bouquet of 
Asian spices, incense, mineral, beef blood, 
and assorted black fruits. More structured 
than the Hombros cuvee, it will evolve for 3-4 
years and offer optimum drinking from 2014 
to 2023.  
 
All of the Casar de Burbia wines are 100% 
Mencia that went through malolactic 
fermentation in barrel. 
 
Importer: Steve Metzler, Bonafide Wine 
Estates, Seattle, WA; Tel. (206) 297-6713 

-Jay Miller 
  

2007  Casar de Burbia 
Hombros Add to Print List 

RATING:  91 points 

PRODUCER: Casar de 
Burbia  

FROM: Bierzo, 
Castilla 
Leon, Spain 

VARIETY: Mencia 

DRINK: 2011 - 2019 

The 2007 Hombros displays a brooding 
bouquet of cedar, leather, Asian spices, 
incense, black cherry, and black raspberry. 
Ripe on the palate with some complexity, it will 
evolve for 2-3 years and provide a drinking 
window extending through 2019.  
 
All of the Casar de Burbia wines are 100% 
M i th t t th h l l ti
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http://www.erobertparker.com/members/info/jmiller.asp


ESTIMATED 
COST: 

$35 

SOURCE: WA, #195 
Jun 2011  

 

  

Mencia that went through malolactic 
fermentation in barrel. 
 
Importer: Steve Metzler, Bonafide Wine 
Estates, Seattle, WA; Tel. (206) 297-6713 

-Jay Miller 
  

 
2008  Casar de Burbia 
Casar de Burbia Add to Print List 

RATING:  90 points 

PRODUCER: Casar de 
Burbia  

FROM: Bierzo, 
Castilla 
Leon, Spain 

VARIETY: Mencia 

DRINK: 2011 - 2017 

ESTIMATED 
COST: 

$21 

SOURCE: WA, #195 
Jun 2011  

 

  

The purple-colored 2008 Casar de Burbia spent 
6 months in seasoned American oak. Intense 
minerals, mulberry, boysenberry, and balsam 
wood aromas lead to an elegant, racy Mencia 
that displays uplifting acidity and plenty of 
length. Drink this outstanding value over the 
next 5-6 years.  
 
All of the Casar de Burbia wines are 100% 
Mencia that went through malolactic 
fermentation in barrel. 
 
Importer: Steve Metzler, Bonafide Wine 
Estates, Seattle, WA; Tel. (206) 297-6713 

-Jay Mill 
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