
Sala de Catas
MONDAY 02/02/2026

08:15 - 13:30 h. Final Tasting - H&T Awards 2026
TASTING ROOM 1 (Conference room – ground floor)
Cata Final Premios H&T 2026

Closed-door activity!

 Rafael Bellido 
 Union española de sumilleres - Presidente

 Juan Miguel Rubio Marquez 
 Seiton Business Consulting - Fundador

 Antonio Carlos Miñán 
 Changueiro bar de vinos - Head sommelier

 Salvador Santos 
 Los Patios de Beatas - Head Sommelier/ Catador

 Carles Aymerich 
 Restaurant Esperit Roca - Jefe de Sala y Sommelier

12:00 - 13:30 h. Flavors That Speak: The Essence of San Miguel
TASTING ROOM 1 (Conference room – ground floor)

Join us on a sensory journey through the world of San Miguel beers. We invite you to discover four varieties that
embody different personalities: from the smoothest and most refreshing, to the most intense and full-bodied,
including a perfectly balanced option and another with an unmistakable character. During this guided tasting,
we will unveil the secrets of their brewing process, explore their unique profiles, and show you how to pair them
with the ideal foods to enhance every nuance.

 Jose María Villero Salas 
 Mahou San Miguel - Jefe de Calidad y Medio Ambiente



17:00 - 18:30 h. Burgundy: The Soul of Wines with History
TASTING ROOM 1 (Conference room – ground floor)

This tasting brings together some of Burgundy’s deepest and most distinctive expressions, a land where every
vineyard is a microcosm and every winemaker a guardian of time. We will explore the very essence of
Burgundy: the electric minerality of Corton-Charlemagne, the finesse of Puligny-Montrachet and Meursault-
Blagny, the uniqueness of Aligoté from Morey-Saint-Denis, and the magic of Pinot Noir in names such as Gevrey-
Chambertin, Nuits-Saint-Georges, or the legendary Griotte-Chambertin and Musigny. A unique and unrepeatable
journey. A walk through the soul of Burgundy, guided by Paco Berciano. Truly unmissable.

 Nacho Jiménez 
 Alma Vinos Únicos - Director Comercial

17:30 - 19:00 h. Rioja Grand Reserves: Wines That Defy Time
TASTING ROOM 2 (Conference room – ground floor)

A tasting of Rioja Grand Reserves from Bodegas Perica, a century-old winery where time, and tradition are
transformed into wine, offering the opportunity to discover the remarkable evolution of these wines over the
years.

 Mario Entrena García 
 Bodegas Perica - Director General

 Rafael García 
 Bodegas Perica - Director Técnico



TUESDAY 03/02/2026

12:30 - 14:00 h. From Jerez to Heaven: Rediscovering the Fino de Pago
TASTING ROOM 1 (Conference room – ground floor)

Two great voices of wine come together in this vibrant session to share their vision of a territory they consider
unique: Jerez, the historic cradle of some of the world’s most distinctive wines. They will explain how the idea
was born to revive the historic greatness of fino de pago through a project that combines organic vineyards in
Balbaína and Macharnudo, meticulous vineyard work, and a modern interpretation of biological aging. A truly
unmissable experience.

 Miguel Calvo 
 Bodega San Francisco Javier - Capataz

 Violeta Luza 
 Bodegas San Francisco Javier - Directora comercial

17:00 - 18:30 h. Bordeaux: The Silent Revolution
TASTING ROOM 1 (Conference room – ground floor)

Immerse yourself, guided by two of today’s leading specialists, in the Bordeaux universe through a selection of
wines that reveal the complexity, history, and hierarchy that have made Bordeaux one of the world’s most
renowned wine regions. In this session, we will explore how styles, classifications, and winery decisions shape
wines that define the wine lists of the planet’s finest restaurants. An experience designed for professionals who
wish to read Bordeaux with an international perspective and understand why, among châteaux, the game is
truly played.

 Xavier Cantorné 
 DIVA Bordeaux - Export Manager para Mercado Europeo

 Roberto Lorente 
 The Wine Pilot - Fundador



17:30 - 19:00 h. Riesling: Journey Through Germany’s Iconic Terroirs
TASTING ROOM 2 (Conference room – ground floor)

Embark on a profound journey into the heart of German Riesling and deepen your knowledge of one of the
planet’s most expressive grape varieties. Through diverse terroirs and microclimates, the wines selected by one
of Spain’s foremost experts will demonstrate how this grape can reveal, with surgical precision, the personality
of each soil, slope, and orientation. From the cool valleys of the Rhine to the steep slopes of the Mosel, we will
discover why Riesling is considered a mirror of the landscape: complex, elegant, vibrant, and surprisingly
versatile. An experience designed to help you understand, glass in hand, the essence that has made thesewines
international benchmarks.

 Fritz Michael Wöhr 
 Vins Alemanys SLU - Gerente



WEDNESDAY 04/02/2026

12:00 - 13:30 h. Currently in Development by Makro Spain
TASTING ROOM 2 (Conference room – ground floor)

En esta singular actividad descubrirá como algunos de los vinos más divertidos y transgresores comercializados
por Makro, maridan con el “acento oriental” de uno de los establecimientos más emblemáticos de la
gastronomía malagueña: La Sole. Apúntate rápido que te quedas sin plazas.

 Juanjo Perles 
 Bodegas el Pimpi y La Sole - Chef Corporativo

 Aurelio Molina 
 Makro Málaga - Sumiller

 Marta Hurtado 
 La Sole del Pimpi - Jefa de Partida de Sushi

12:30 - 14:00 h. Tasting Talk / 75 Years of Bubbles: The Legacy of Long Aging in Penedès
TASTING ROOM 1 (Conference room – ground floor)

In this tasting we will trace the journey of III Lustros, the sparkling wine with which Gramona pioneered, 75
years ago, the path toward very long aging in Penedès. Through a perspective that combines history with both
historic and current vintages, we will show how this wine became a benchmark of quality and a model that
transformed the perception of sparkling wine both within Spain and abroad. A session to understand why this
wine remains an icon and how its legacy continues to set the standard for long-aged sparkling wines in Spain.

 Toni Pérez Artesero 
 Bodegas Gramona - Director Comercial Nacional


