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characteristics of some of the world’s best wine grapes.
“The most important aspect of good winemaking comes down
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Archeologists estimate that grape cultivation first began in
Spain between 5,000 and 7,000 years ago. “With a tradition of
making wine in this part of Spain dating back a very long time,

“Good wine is a metaphor
for a good life. You’re

Locally owned wine shop offering affordable wines for
home, special events or to enjoy on our patio!

looking for balance and
complexity.”
—Russell Smith
you can expect that the people here have it figured out,” Smith
says. He solicited help from a local farmer and an oenologist—
both native Catalans whose families have lived in the area for
centuries. “With a new project like this, it’s important to find
people who know the lay of the land,” he says. “Grapes are not
the same everywhere; you have to respect tradition and listen to
the locals.”
Smith’s fall harvest is separated into both a traditional and a
whole-berry fermentation. He also ferments grenache harvested
from a nearby organic vineyard. The three types of wine he ends
up with are processed as gently as possible in a small, 100-year-

1209 Rosewood Avenue, Austin, TX 78702
512-904-9056 | www.eastendwinesatx.com

old winery outfitted with basic equipment. The batches are aged
about 10 months before being blended. “I keep the process as
noninterventionist as possible, allowing the grapes to express
themselves to their highest potential,” Smith says. This is easy, he
notes, given the fact that the climate and soil have already done
most of the work. “Good wine is a metaphor for a good life,” he
says. “You’re looking for balance and complexity. You don’t want
any one characteristic to dominate, and the goal is to allow the
natural flavors and aromas of the grape to come through as pure
as possible.” Once satisfied, he allows the blends to marry for
several months before bottling and shipping them back home to
share with Texas.

HISTORIC & AGED TO PERFECTION
Wineries and Wildflowers...
WOW and WHEE!

The finished product is a drinkable, quietly elegant, everyday
wine that captures the essence of what Spanish wine connoisseurs have enjoyed for thousands of years, in a way that appeals to
modern tastes. “Even though these are old-world wines,” he says,
“my goal is to create blends that introduce a bit of classic Spanish
quality in a format that’s familiar to the Texas palate.”

RAINEY STREET
SKYHOUSE TOWER
OPEN IN JUNE

As he prepares for a third harvest in Spain, Smith looks forward to the annual challenge of optimizing the grapes Mother
Nature has to offer. “A farmer wakes up to a brand new world
every morning,” he says. “It’s impossible to anticipate everything,
but you have to be optimistic. I love being able to bring something
handcrafted and unique into people’s lives. I’m in the happiness
business…it’s what I do, and wine is my media.”
Celler D. Russell Smith and Barcelona Celler Spanish wines with
a Texas accent are available in fine wine departments throughout
Texas. To learn more, visit russellandsusangotospain.blogspot.com
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