Spanish Wine & Extra Virgin
Olive Oil Selection

ORIGIN
FOOBESPAIN INTERNATIONAL trajectory has always been marked by a continuous
learning of different cultures and international markets and the search for wine

producers with an interesting and suitable portfolio for these markets. The major

premise of FOOBESPAIN INTERNATIONAL is to harness this market knowledge to
offer a wide range of innovative wine brands tailored to our costumers needs.

BUSINESS PHILOSOPHY
FOOBESPAIN INTERNACIONAL devotes its business to commercial representation of
wineries at international and national level. Foobespain has a long marketing and sale
of wine with high added value which, in turn, great value for the price. FOOBESPAIN
already has an experience of more than 10 years as a commercial representative of
wineries and currently exports more than 25 countries to international level. It also
offers commercial and marketing support to its customers throughout the world.

CONTACT
info@foobespain.com
+34 926 513 167
Avenida de la Mancha, 80 6º C
02008 Albacete - Spain

Bodegas Martínez Sáez was created by Ángel Martínez López in the
early 1990s in La Mancha. The vineyards are located in the Finca San
José, in the Albacete town of Villarrobledo.
The idea was born as a result of the founder’s industrial origins, which
decided to give added value to a very characteristic product of our
region.

The vineyards are located in the Finca San José, Villarrobledo
(Albacete), with an area of more than 500 hectares, occupied not only
by vineyards, but also by cereal and olive groves.

www.bodegasmartinezsaez.es

www.foobespain.com

BODEGAS MARTÍNEZ SÁEZ
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VIÑA ORCE
MACABEO - VERDEJO

VIÑA ORCE
SYRAH

Vintage 2020
Alcohol 12%
Variety Macabeo - Verdejo
Apellation D.O. la Mancha
Barrel No

Vintage 2020
Alcohol 13,5%
Variety Syrah
Apellation D.O. la Mancha
Barrel No

Type Fruity Dry White
Content 75 cl.

Type Young red wine
Content 75 cl.

Tasting notes

Tasting notes

In the light it has a steely pale yellow colour with brilliant
green hues. Elegant floral notes appears in odour (white
flowers) which later gives way to fresh fruity aromas of green
fruits (green apple, pear, etc.), mixed with light tropical notes
(pineapple, mango). Elegant and subtle. It has a fresh and
acidity in the mouth, shortly after it fills our palate with
sensations. It shows a perfect harmony between its
components. The aftertaste is clean and durable.
Ideal drinking temperature: Between 6º and 8º C.

Intense cherry red high layer with blue and violet tones.
Highlights a slightly colored tear. Vivid and bright The nose is
dominated by powerful aromas of black fruit (blackberries,
plum, etc.) with light roasted touches and some nuances of
Mediterranean forest. Important dairy touches also appear In
the mouth it shows a great balance between alcohol, acidity
and tannin. Intense, fleshy and very round. The end of the
mouth is long and leaves a great memory.

VIÑA ORCE
MERLOT

VIÑA ORCE
CHARDONNAY

Vintage 2020
Alcohol 12,5%
Variety Merlot
Apellation D.O. la Mancha
Barrel No

Vintage 2020
Alcohol 12,5%
Variety Chardonnay
Apellation Tierra de Castilla
Barrel young white

Type Fruity Young Rosé
Content 75 cl.

Type White wine
Content 75 cl.

Tasting notes

Tasting notes

Intense carmine pink. Very bright edging with bluish tones.
Showy and bright. Penetrating and intense aromas of fresh
strawberries and redcurrant well combined with floral notes
of violet and some dairy (strawberry yogurt). It is offered in
an agile and sweet tooth. It is robust and delicate at the same
time. It presents very good skeleton. Pleasant fruit print at the
end of the mouth. Persistent.

Pale straw yellow with slight greenish highlights. Bright and
glyceric. In the olfactory phase, slight notes of stone fruits
(peach) appear that later give way to memories of ripe tropical
fruit. The work on the lees brings an interesting complexity.
In the mouth it is intense, tasty and cheerful, demonstrating
good harmony between its components. Creamy sensations
are perceived by its great structure. The end of the mouth is
enveloping and balanced.

VIÑA ORCE
ROBLE

MARTÍNEZ SÁEZ
SELECCIÓN

Vintage 2019 - 2020
Alcohol 13,5%
Variety Tempranillo
Apellation D.O. la Mancha
Barrel Oak, 4 months

Vintage 2017
Alcohol 14%
Variety Cabernet - Petit Verdot -Syrah
Apellation Tierra de Castilla
Barrel Oak, 14 months
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Type Red
Content 75 cl.

Type Red - parcel wine
Content 75 cl.

Tasting notes

Tasting notes

Intense cherry red with a medium high layer with blue and
violet tones. Attractive and bright. The nose is dominated by fine
aromas of ripe fruit (blackberries, plum, etc.) with hints of licorice,
all in great harmony with light spicy and balsamic touches of a
well integrated wood. In the mouth it shows a subtle tannicity
in balance with acidity. Slight bitter nuances give it length and
character. It is fresh, meaty and well structured. The end of the
mouth is intense and persistent.

Intense cherry red high layer with ruby trim. Dense slightly
colored tear. On the nose, elegance predominates. Fine aromas of
ripe black fruit blend with spicy touches and important balsamic
notes. In the background there are memories of chocolate and
minerals (slate) that complete a complex olfactory phase. Elegant
breadth in the mouth. Initially, a subtle tannicity is marked in
perfect balance with acidity. It is fleshy, well structured and has a
wide range. The end of the mouth is intense and persistent.

VIÑA ORCE
CRIANZA

MARTÍNEZ SÁEZ
SEMI DULCE

Vintage 2017 - 2018
Alcohol 14%
Variety Cabernet Sauvignon - Tempranillo
Apellation D.O. la Mancha
Barrel Oak, 12 months
Type Red crianza
Content 75 cl.
Tasting notes
Intense cherry red of medium-high layer with ruby trim and
some brick reflection. Showy and bright. On the nose, aromas
of ripe fruit (plum, blackberries) predominate, all in great
harmony with spicy aromas and notes of Mediterranean scrub.
The wood appears well integrated. Elegant and complex. In
attack it shows a tannicity in balance with acidity. It is complex,
fleshy and well structured. The end of the mouth is intense
and persistent.

Vintage 2019
Alcohol 10%
Variety Moscatel - Chardonay
Apellation Tierra de Castilla
Barrel No
Type White Semi Sweet
Content 75 cl.
Tasting notes
At sight it has a lemon yellow color with greenish reflections.
Dense tear. The nose highlights its high aromatic intensity with
powerful floral notes (jasmine and fennel flower) that later give
way to stone fruits (apricot), tropical fruits and citrus tones.
Tender and delicate In the mouth it wraps from the first contact,
highlighting a noble and fine balance between sweet and fresh
acidity, with a firm step and a final perfume. The aftertaste is
clean and very durable due to the great weight of perceived fruit.
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VIÑA ESCAMEL
ROSÉ

VIÑA ESCAMEL
BLANCO

Alcohol 12%
Variety Syrah - Cabernet
Apellation Tierra de Castilla
Barrel No

Alcohol 12%
Variety Macabeo - Chardonnay
Apellation Tierra de Castilla
Barrel No

Type Brut Nature Traditional Method
Content 75 cl.

Type Brut Nature Traditional Method
Content 75 cl.

Tasting notes

Tasting notes

Pale pink with silver highlights. Persistent fine bubble with a
very elegant detachment. From the beginning melts notes of
red fruit of the forest with candied currant. His long aging on
lees gives smoked and dried fruits. Finally, laurel notes come
out that make up a nose as complex as it is complete. The 36
months of bottle get a fine and elegant bubble. Bubble release
is powerful and refreshing thanks to its generous acidity. All
this forms a mouth with great volume. Good final persistence
with a predominance of memories of red fruit and nuts (figs
and dates) in retronasal route.

Deep, intense and pleasant, it initially evokes notes of ripe
white fruits. Gradually its complexity grows and the aromas
of a long aging appear. Toasted bread souvenir and a certain
citrus background complete its distinguished aroma. The
creaminess of its foam integrates perfectly into the palate
making its passage through the mouth simultaneously fresh,
sweet and suggestive. All the aromas that are perceived in the
glass are exhibited in their final length.

