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The FONDILLON is the NOBLE WINE of Alicante, understanding NOBLE WINE in the 
sense that achieves a high alcohol content in a natural way, being besides one of the 
most historic wines made in Europe. 
 
The meaning of the word Fondillón: " bottom of the vat before re-filling ", refers to the 
system of " escala de soleras " traditionally used for its ageing. By means of this one 
system the bottles fill once a year or every two years and a part of every barrel is 
decanted into the following one, refilling the loss with old wine proceeding from the best 
selection of  over ripe MOURVEDRE grapes (MONASTRELL in Spain), principal 
variety in Alicante. The process is made with all the care and attention that a noble 
wine needs. 
 
The vines are  70-80 years old and each one produces no more than 1 kg. of grapes. 
As the grapes are left to hang late into the season it is naturally very high in alcohol, a 
factor that helps bring out the full aroma and flavour of the Monastrell grape. These 
qualities are refined during the fermentation process before the wine is aged in our 
authentic and traditional local Monóvar oak barrels using the Solera fractional blending 
and maturation system to produce, after several years, a uniquely outstanding wine 
known through the ages as FONDILLON – a highly valued treasure in palace wine 
cellars for over five centuries. 
 
One of the most significant achievements of Primitivo Quiles cellar, being the oldest 
winery in Alicante wine region, has been to keep and market continuously for over one 
hundred years now, very old soleras of  Fondillon, the oldest of them is dating back to 
1892 and the other one from 1948��the oldest soleras of Fondillón that can be found). 
�
The origin of the Fondillón is in a former figure of the old Roman law called enfiteusis, 
for which�the right to the exploitation of the plot does not end while this one continues 
in production. The farmers hired some parts of their vineyards under the regime of 
enfiteusis. The lessees kept in production the vineyards of enfiteusis, usually older than 
the rest, to guard their rights but as these vines were dispersed, they harvested them at 
the end of the normal harvest, when they had dismissed the farmhands, also because 
of a possible hailstorm it was better few vineyards of enfiteusis lost than the majority of 
vineyards in normal regime of rent. In this way the enfiteusis vines became over 
matured in a natural way. 
 
There are countless facts and stories confirming the historical relevance of this wine, 
among others: 
 
 The German traveller Gerónimo Münzer, medicine doctor, geographer and 
astronomer, during his stay in Alicante (1494 -95) could contemplate in the port 
"twenty-six ships that were cast anchor waiting to pack so celebrated wine from 
Alicante". 
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The Duc of Saint-Simon - the official chronicler of the court of the “Sun King”, Louis XIV 
of France – in his memoirs entitled Journal de la maladie du Roi,  tells of how the king 
enjoyed some sponge cakes washed down with Fondillón a mere four days before his 
death, an anecdote that Saint-Simon uses to show the exceptional treatment the king 
received. 
 "On donna donc au roi dix gouttes de cet élixir dans du vin d'Alicante, sur les onze 
heures du matin". �
  "Le roi mangea meme deux petits biscuits dans un peu de vin d'Alicante   avec une 
sorte d'appétit". (Saint-Simón, duc de. Mémoires sur le siécle de Louis XIV et la 
Regence. Tome premier. Les Derniers Jours Du Roi. 1739-52)������������������������������������� 
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Already it was known during the Renaissance and he was accompanist of Elcano and 
Magellan in the first round-the-world trip of History. Francisco Martínez Montiño, major 
cook of Philip II, tells that the Japanese princes who visited the monarch, recognized 
the Fondillon that the Spanish navigators had taken to East. 
 
There is also a mention that reveals the fame of the wine of Alicante in “Robinson 
Crusoe” (1719) by Daniel Defoe, when the protagonist says that his vines could 
produce as much wine as the Alicante vines. 
 
 In "The count of Monte-Cristo" (1844) written by Alexandre Dumas, the following 
scene is described:�
The count of Monte-Cristo is visited by the marquis Bartolomeo Cavalcanti and Dumas 
explains in his book that Cavalcanti is an aristocrat who knows well about the art of 
drinking. The count of Monte-Cristo offers the marquis Cavalcanti something to drink 
inviting him to have a glass of Sherry, Port or Alicante. Cavalcanti decides to have a 
glass of Alicante, as he explains: "It’s my favourite wine". After making this choice the 
count offers him some biscuits and cakes "As they go so well with this wine".  
 
In these historical texts appears usually  “Alicante”  meaning  “Fondillon of Alicante”. 

The FONDILLON was the most expensive wine of the world in 19th century as we can 
verify in a price list  that we preserve of that epoch. 
 
At present the FONDILLON is one of the five luxury wines acknowledged by the 
European Union.�
�
The role played by the Mediterranean climate in the development of Alicante vines is 
crucial. Factors such as the high average temperatures (between 13º and 18º, reaching 
summer maximums of 30º to 40º), scarce rainfall (between 300 and 500 mm/year), the 
high number of sunlight hours (2,500 hours per year), and short distance to the 
Mediterranean sea, determine the singularity of these wines. The Mediterranean 
climate is influenced by a continental climate due to its proximity to the plateau. In 
these conditions the MONASTRELL grape can reach all its potential richness. 
 

The soils possess a high level of limestone, null or almost null amount of clay, very 
little organic material, and an exceptional mineral content. These pedological factors 
give rise to the successful growth of the�vines and the making of quality wines. 
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                            FONDILLON  PRIMITIVO QUILES  Solera 1948 
 
 
 
 
TASTING NOTE: �
Deep mahogany colour with orangey hues that betray its red-wine origins. An intense 
raisin, balsamic and fine-wood bouquet typical of  FONDILLON. In the glass this wine 
reveals the spotlessly clean, toasted, nutty and raisin nuances one would expect of a 
lengthy ageing process. A slightly sweet attack balances perfectly with a crisp acidity 
and toasted tannins that are the result of lengthy ageing in the barrel.  
 
Ideal as an aperitif or with desserts or after dinner with dried fruits, nuts, cakes, or just 
alone.  
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