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he Sommeliers Wine Awards is Britain’s and maybe 
the worlds only on-trade wine competition now in 

its third year. The criterion of the judges, mainly 
sommeliers, is food friendliness, versatility, character and 
value for money. 

With over one thousand wines submitted, 300 wines 
fitted the criteria and became the “Sommelier’s Shortlist 
and retasted to make up the Gold list of 100 wines. 

T

www.viawines.com

Oveja Negra Sauvignon Blanc-Carmenére 2008 won a 
gold medal in the 2009 Sommelier Wine Awards 
organized by Imbibe Magazine of the U.K. 

GOLD MEDAL FOR
OVEJA NEGRA IN THE
2009 SOMMELIER
WINE AWARDS.

Maybe the most unusual varietal 
blend in the competition, but 
certainly won over the judges. 
Clean, fresh, gooseberry-type 
nose that had some wondering 
whether it was English. 

“Good grassy, herbaceous 
�avours and a neat aftertaste.”

Agustin Trapero 
Sommelier
The Randolph Hotel, London
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