
While dining in New York, a sommelier once asked me, “Are you adventurous?” I said yes.
She brought me a sherry to pair with my steak—something I had never considered.

One bite, one sip, and I was amazed. The pairing was a perfect match. That moment blew
my mind—discovering that a sherry, typically enjoyed with light tapas in Spain, could pair

so beautifully with a rich, delicious piece of meat.
It was unexpected and made me realize just how complex and 

versatile Spanish wines truly are.
To love something, you must first get to know it.

At Socarrat, we invite you to taste—and fall in love.

In Spain, wine is more than tradition — it’s part of who we are. Spain has the largest
vineyard surface in the world and ranks among the top three wine exporters globally. With

over 4,000 wineries, wine is woven into our daily life and celebrations.

At Socarrat, we celebrate that heritage with over 80 handpicked Spanish wines. Each
bottle tells a story — let it be your journey through Spain, one glass at a time.

Lolo Manso

‘Cuando llegues a conocerme, llegarás a quererme’
Vinos de España

‘When you get to know me, you'll come to love me’
Spanish Wines



WHITE WINES

101. VIÑA COSTEIRA - $60
Treixadura, Godello, Albariño, Ribeiro, 2024 
Tropical fruit, white flowers, balanced and fresh.

Galicia / Cantabria

102. CASTEL DE FORNOS - $64
Albariño, Rias Baixas, 2024 
Mineral, with stone fruit, citrus notes and dry finish.

103. YENDA - $68
Albariño, Godello, Cantabria, 2023 
Clean and intense, with fruity aromas of very
good intensity.

104. PALACIO DE FEFIÑANES - $76
Albariño, Rias Baixas, 2024
Citrus fruit and aromatic herbs, dry, lively acidity
length and intense flavor.

105. VIÑA GODEVAL CEPAS VELLAS - $81
Godello, Valdeorras, 2023
An intense and complex nose of ripe fruits, lime, 
fennel and mint.

106. OREKA - $67
Hondarrabi Zuri, Hondarrabi Beltza, Getariako Txakoli,
2024
Classic in style, with salty flavors of tart apple and
gooseberry.

Basque Country

107. REZABAL - $72
Hondarribi Zuri,  Getariako Txakoli, 2024
Fresh and dominant aromas of green apple and
citrus finish.

112. OH! SISTER - $58
Verdejo Castilla y León, 2024
White fruit, gooseberry, and green grass flavors.

Castilla Y León

113. LUNA (ORGANIC) - $60
Sauvignon Blanc, Castilla y León, 2024
Passion fruit, blackcurrant and tropical fruits sit
beside an herbal, nutty edge.

114. SOTO DEL VICARIO - $64
Godello, Bierzo, 2024
Rich and fleshy with great acidity for balance,
smooth finish.

110. SEÑORIO DE SARRIA - $67
Chardonnay, Navarra, 2024 
Tropical fruits, ripe pineapple and citrus fruits notes
with a smooth floral finish.

111. SUAÑE - $82
Reserva Viura, Sauvignon Blanc, Rioja, 2019
Citrus zest, baked apples, herbal notes and a dash
of spice, crisp lingering taste.

Rioja / Navarra
108. LIBANIS AFRUTADO - $60
Moscatel, Malvasia, 2023
An explosion of white fruit and fresh grape flavors
with a sweet character.

109. MARTINEZ LACUESTA - $65

Barrel Fermented, Viura, Rioja, 2024
Hints of toasted oak and fresh fruit combined 
give a well balanced dry wine.



Islas Canarias / Mallorca
118. 4 KILOS MOTOR AMERICA - $80
Presal, Malvasia, Mallorca, 2023
Wild dark berry fruit and black olives with a
juicy lipsmacking finish.

119. LOS BERMEJOS (ORGANIC) - $86
Malvasia Volcanic Dry, Lanzarote, 2024 
Tasty with volume, unctuous, fruity, very balanced
and with a long persistence.

La Mancha
120. PAGO DEL VICARIO - $60
Blanco de Tempranillo, Castilla La Mancha, 2024
Tropical fruit, fresh apples with a dry and saline
finish.

RED WINES

121. SOCARRAT - $60
Tempranillo, Rioja, 2020
Intense hints of blackberry, redcurrant
and liquorice combined and an elegant
finish.

124. IZADI - $78
Reserva, Tempranillo, Rioja, 2020
Smooth and well-structured, with
velvety tannins and a lingering finish.

La Rioja

122. BELEZOS - $64
Crianza, Tempranillo, Rioja, 2021
Intense, clean aromas, hints of red fruit
and spicy undertones from the wood.

125. CAMPEADOR - $84
Reserva, Garnacha, Tempranillo, Rioja, 2019
Fruit preserve, scrubland, old leather and
toasty, flavourful and spicy. 

123. ONDARRE - $79
Gran Reserva, Tempranillo, Rioja, 2019 
Hints of spice, tobbaco and leather.
Elegant and velvety. 

126. MARTINEZ LACUESTA
COLECCION FAMILIAR - $92
Gran Reserva, Tempranillo, Rioja, 2012 
Notes of Tobbacco, cedar, liquorice, vanilla,
chocolate and ground coffee, elegant finish.

117. COSMIC - $75
Xarel.lo, Sauvignon Blanc, Penedès, 2023
Notes of grapefruit, apricot, nectarine and
herbaceous nuances.

115. BLANC DE PACS - $68
Parellada, Macabeu, Xarel.lo, Penedès 2023
Intense aromas of ripe white fruits, such as
pear and apple, and a subtle floral hint.

Cataluña

116. JEAN LEON - $73
Chardonnay, Penedès 2023
Intense aromas of flowers and exotic fruit. Hints 
of aging from the barrel.

127. RAMIREZ DE LA PISCINA - $92
Reserva, Tempranillo, Rioja, 2019
Cherry and dried flower notes with hints
of fennel and herbs.

128. VIÑA ALBERDI - $96
Reserva, Tempranillo, Rioja, 2020   
Dry and juicy, polished tannins lead to
a fairly nimble finish. 



RED WINES

134. TORREDEROS - $64
Tinto Fino, Ribera del Duero, 2023
 Elegant and round, red fruit, spices and vanilla. Long
lasting finish.

Ribera del Duero

137. TEOFILO REYES - $80
Tempranillo, Ribera del Duero, 2021
Hints of balsamic, vanilla and oak. Well balanced,
complex and elegant.

141. PESQUERA - $118
Crianza, Tinto Fino, Ribera del Duero, 2021
Red fruit, toasted oak and vanilla combined
make  an elegant finish.  

135. FUENTESPINA  - $68
Tinto Fino, Ribera del Duero, 2019
Hints of blackberry, cedar, spice and liquorice
smooth and elegant and long finish.

138. VALDUERO - $85
Dos Maderas, Tinto Fino, Ribera del Duero, 2018
Balsamic spices and hints of cumin, clove and
nutmeg. Tasty and fresh finish.

142. PAGO DE CARRAOVEJAS - $140
Tempranillo, Cabernet, Merlot, Ribera del Duero, 2023
Floral and spice notes, elegant and well-structured,
with fine tannis.  

136. DOMINIO DEL CUCO HAIKU- $78
Tinto Fino, Ribera del Duero, 2011 
Hints of cola, blackberry, and cherry, well 
balanced and a smooth finish.

140. VALDUERO - $102
Dos Racimos, Reserva, Tinto Fino, Ribera del Duero,
2017
Hints of coffee, tobacco and oak. Rich and full
with powerful tannins.

139. FINCA LA MINA - $84
Reserva, Tinto Fino, Ribera del Duero, 2018
Flavors accented by notes of tobacco, smoke 
and milled pepper to a dark berry finish.

143. PROTOS - $220
Gran Reserva, Tinto Fino, Ribera del Duero, 2017
Fleshy, powerful, spirituous, creamy, 
and spicy with a lingering finish.

129. SIERRA CANTABRIA - $120
Reserva, Tempranillo, Graciano, Rioja, 2018
Ripe fruit with varietal expression, Light floral
traces, rounded palate. Elegant and spicy.

130. REMELLURI - $165
Reserva, Rioja, 2016
Hints of blackberry, cedar, spice and liquorice
smooth and elegant and long finish.

131. LOPEZ DE HEREDIA VIÑA 
TONDONIA - $210
Reserva, Rioja, 2012
Rich, plush, very dry, smooth  with firm tannins,
good balance and great length.

132. PERFUME DAVIDELFIN - $245
Reserva, Tempranillo, Rioja, 2015
Notes of leather, ripe fruit and red berries. Well
balanced, fruity and flavourful. 

133. RIOJA ALTA RIOJA 904 - $295
Gran Reserva, Rioja, 2015
Hints of strawberry, cherry, plum, blackberry
and gentle tannins make a smooth
finish.



151. LO BRUJO - $65
Garnacha, Calatayud, 2023
Hints of berry, red currant and spicy flavors.
Strong and well-balanced finish.

153. PROYECTO - $68
Garnacha, Priorat, 2022
Hints of cherry, strawberry and nutmeg, nice ripe
tannins and long smooth finish.

152. FILON REAL - $68
Garnacha, Calatayud, 2019
Ripe red berries, incense, cola, and peppery.
Juicy and persistent, with gentle tannins

154. GRAN CORONAS - $70
Cabernet Sauvignon, Penedès, 2020
Hints of cherry balsamic herbs, scrubland. 
Spicy, balanced with a long lasting finish.

156. ALVARO PALACIOS CAMINS DEL
PRIORAT (ORGANIC) - $95
Garnacha, Samso, Cab, Syrah, 2023
Notes of violet and milled white pepper accenting
crisp cherry. Spicy mineral finish.

155. SINDICAT LA FIGUERA - $72
Garnatxa, Montsat, 2021
Cherries, pomegranate, and red currants, silky
tannins leave a lasting finish.

157. MAS LA PLANA - $190
Cabernet Sauvignon, Penedès, 2019
Notes of tobacco, cedar wood, chocolate
combined with a juicy tannin add 
a long finish.

Aragón

Cataluña

Castilla y León
144. PAVINA - $62
Pinot Noir, Tempranillo, Castilla y León, 2021
Tempranillo and Pinot Noir essences in a perfect
harmony with notes of toasted oak.

148. AROA (ORGANIC) - $67
Cabernet, Tempranillo, Merlot, Garnacha, Navarra,
2021
Hints of red fruits, plums, cocoa and
 dried leaves, rich and fruity fresh flavour.

Navarra

145. VALDELOSFRAILES - $78
Crianza, Tempranillo, Cigales 2022
Balsamic, fruity, citric notes and surround 
nuances it's clean with a fruity character.

149. SEÑORIO DE SARRIA - $69
Reserva, Cabernet, Navarra, 2018
Hints of ripe black fruit, spices and balsamic.
 Long and persistent in mouth.

150. LOGOS II - $72
Cabernet, Tempranillo, Garnacha, Navarra, 2014
Hints of fruit, vanilla and oak, round and
very tasty with a long finish.

146. VIÑAS DEL CAMBRICO 
(ORGANICO) - $88
Rufete, Sierra de Salamanca, 2021
Hints of sweet spices, creamy oak and herbs. 
Good acidity and a long lasting finish.

147. FRONTAURA - $98
Crianza, Tinta de Toro, Toro, 2018 
Dried herbs, creamy oak, black fruit flavour 
ripe fruit, spicy, round tannins.



169. CA’N VERDURA - $78
Mantonegro, Callet, Monastrell, Mallorca, 2023
Earthy, smokey and mineral. Well balanced and
tasty. 

170. LOS BERMEJOS - $82
Listán Negro, Lanzarote, 2023
Hints of  red fruits, vanilla, licorice, tobacco and
hints of cocoa. Spicy aftertaste.

171. SILVIA DA PONTE - $62
Mencia, Monterrei, 2023
Aromatic notes of toast and red fruit, well
structured with hints of coffe and ripe fruit.

172. MORILLAS - $68
Mencia, Cantabria, 2020
Flavors of ripe red fruit, herbs and licorice.
Elegant and well balanced. 

Galicia/ Cantabria

167. TORRALBENC- $75
Merlot, Syrah, Isla de Menorca, 2021
Notes of mandarin peel, grapes, pear, 
strawberry, white flowers and fennel.

The Islands

168. VIÑATIGO (ORGANIC) - $72
Listán Negro, Canary Islands, 2023
Notes of strawberry, spices and meat in 
good harmony make a long lasting aftertaste.

164. 4 MONOS GR 10 (ORGANIC) - $72
Garnacha, Cariñena, Syrah, Vinos de Madrid, 2022
Notes of blueberries, dried herbs and sloes.
Light and smooth finish.

165. VIÑA VIEJAS DE PEGASO ZETA - $78
Garnacha, Sierra de Gredos, 2022
Notes of flowers, Red berries, Black cherries and
Spices, silky mineral finish.

166. EL MARCIANO (ORGANIC) - $82
Garnacha, Sierra de Gredos, 2023
Notes of black fruit, wood and spice, well balanced
and a long finish.

161. LUNERA - $60
Syrah, Castilla La Mancha, 2022
Notes of cherry, red fruit, caramel, dill, 
and oak, well balanced. 

162. VENTA LA OSSA - $64
Syrah, Castilla La Mancha, 2018
Red fruit, balsamic notes of spice and wood. 
Very expressive with a  long aftertaste. 

163. LA CASILLA (ORGANIC) - $68
Bobal, Manchuela, 2023
Hints of blackberry, cedar, spice and liquorice
smooth and elegant and long finish.

160. LA COMARCAL - $88
Bobal, Garnacha, Valencia, 2019
Hints of red fruit herbs and spices in perfect
harmony for a smooth lasting finish.

Murcia / Valencia
158. PARAJES DEL VALLE - $64
Monastrel, Jumilla, 2023
Bright, piercing cherry red, crisp, juicy, clean 
acidity and young grippy tannins.

159. CELLER DEL ROURE VERMELL
(ORGANIC) - $68
Mando, Valencia, 2022
Light and crisp, with a lively acidity and
gentle tannins.

La Mancha

Madrid



CHAMPAGNE
185. MOET & CHANDON, BRUT IMPERIAL 
N/V - $150
Pinot Noir, Pinot Meunier, Chardonnay, Champagne
Elegant and vibrant, with notes of green apple,
citrus and brioche. A fine mousse and balanced
freshness lead to a crisp, fruit-forward finish.

ROSE / ORANGE / ORGANIC / NO SULPHITES ADDED

179. ROS DE PACS (ORGANIC ROSE) - $60
Xarel.lo, Garnacha, 2023
Delicate notes of red fruit, ligh and fresh. Well
balanced acidity and sweetness. 

182. BORN ROSE (ORGANIC ROSE) - $69
Pinot Noir, Barcelona, 2024
Notes of citrus and tropical fruit stand out.
Refreshing and mentholated. 

180. MARTINEZ LACUESTA - $62
Rose, Garnacha, Rioja, 2024
Complex fruit notes predominate. Persistent and
powerful warm finish.

183. HUMANTE - $65
Orange Wine, N/V 
Citric and floral aromas tannic structure and a
persistent finish. 

184. ONDARRE RESERVA RED
(SUSTAINABLE AGRICULTURE) - $65
Tempranillo, Rioja, 2019
Smooth and well-structured, with velvety tannins
and a lingering finish.

181. MOARE RED - $62
No sulphites added, Tempranillo, Garnacha, Rioja, 2023
Fruity character, licorice tones and mineral nuances
with an aftertaste notes of cherries.

CAVAS
173. BLANCHER - $64
Reserva, Cava Brut, N/V
Fine bubbles, aromas of white fruit, fresh and
long finish.

176. BLANCA - $60
Parellada, Macabeu, Xarel.lo, Cava Brut, N/V
Fresh, floral and honey hints. Fruity and well
balanced. 

174. FRANCESC RICARD - $60
Parellada, Macabeu, Xarel.lo, Cava Brut, N/V
Fresh, floral and green apple hints. Fruity and well
balanced. 

177. ONDARRE - $66
Cava Brut Nature, N/V
Fruity, yeasty aroma. Lively to the palate, fresh.
Fine bubbles and persistent cordon.

178. BORN BRUTAL (ORGANIC) - $72
Brut Rose, Pinot Noir, Barcelona, N/V
Elegant and full of nuances, citurs aromas, crisp
and fresh and a lingering sweet finish.

175. SEL D’AIZ MALDITA LA HORA - $70
Brut Nature Dry, Riesling, 2020
Notes of smoke, coffee, yeast, pastry, ripe fruit.
Elegant, lively and well-structured.


