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MARQUES DEVALDUEZA

Tracing their origins, we find the pedigree of the family,
Alvarez de Toledo, to include the Dukes of Aba,
immortalzed by the famous Spanish painter, Francisco de
Goya, and many other members holding countless other
noble titles. With the titles come the estdes, like the vast
tracts of land in the region of Extremadura that to this day
belong to the Alvarez de Toledo. The large estate, Perales
de Miraflores, is one of these properties, 200 has. of which
is used for growing olves. After more than 500 years of
olive cultivation at Perales, 15 years ago the family decided
to modemise wth state-ofthe-art drip irigation the olive
plantation. Arbequina, Hojblanca, Picual, and Morisca were
planted. This last variety, Morisca, is esquiste, but low
yielding, found only in alimted part of Extremadura.

In November of 2004, the estate’s old mil was tom down
and rebuit on the same site with cutting-edge technology
and equipment. Where olves are not handpicked, small,
portable vibrating rods are used, so olves in small
quantties can be transported promptly to the mil and
extraction begun wihin an hour. The olves are sorted by
varieties and tree location and, in order to protect the ol
from oxidation, once extracted t is immediately put into
cool, stainless steeltanks where i is kept inert with ntrogen
gas. After each variety is carefuly tasted, the blending
takes place. Marqués de Valdueza is not the oil of a single
variety, but the blend of all four varieties cultivated at
Perales.

On the same estate, the famiy has their own vineyard and
winery where they cutivate Cabemet Sauvignon and Syrah
grapes for wine tha their French enologist blends. Wine
production began at the estate’s new vineyard and winery
in 2006.




