
01 Camino Abril
Algodones, NM 87001

505-771-0208
www.casaabrilvineyards.com
Find us on facebook for news, 

events and specials!!

Estate Wines
Tempranillo
Malbec
Zinfandel
Tempranillo Rose
Tempranillo / Grenache

Sangiovese

New Mexico Wines
Muscat Canelli
Riesling

Tastings Offered:
Thursdays thru Sundays

Noon to 5:00 pm

Welcome to Where Vivir means to live and to celebrate! 
Within the natural folds of the New Mexico desert, under blue 
skies, a doorway from long ago opens to a new oasis born 
from a wine lovers’ passion. The lush and vibrant vineyards 
of Casa Abril create a new chapter in the 400 year old Vig-
il/Romero legacy, bringing into focus the spirit of Raymond 
Vigil and his family. Combining the music of laughter, the 
closeness of family and the desire to produce a successful 
product, Casa Abril Vineyards and Winery isn’t just another 
glass of fragrant, well-rounded wine; it is a Spanish Fami-
ly experience. Casa Abril Vineyards and Winery began in 
2001 under the care and direction of Raymond and Sheila 
Vigil. Providing pure New Mexico wine made with Spanish 
and Argentinean grapes of Vinifera Tempranillo and Malbec 
varieties, we create special niche wines. Coming from the 
Spanish families of Vigil and Romero who date back to the 
colonial times of Spain, we are committed to the tradition 
of our Spanish legacy with our dedication to the vineyards 
at Casa Abril. Producing American Tempranillo and Malbec 
wines energized by our caring hands, imbued from root to 
peppery finish by the devotion and joy of our Spanish heri-
tage; Casa Abril Vineyards and Winery brings to your table 
something at-once old as the Conquistadors, and new as our 
freshly bottled Rosé.
 The vision of Casa Abril Vineyards and Winery was 
brought to fruition in May of 2001 when the first hundred Tem-
pranillo grapes were hand planted by our family and friends. 
Every year, we have continued to plant more and more acres 
of grapes. The gallons of wine that have flowed since have 
competed and won in the New Mexico State Wine Competi-
tion, earning us medals of bronze and silver.
 With our Tempranillo, Malbec, Zinfandel, and Tem-
pranillo Rosé, we have continued to perfect our winery lo-
cated between Santa Fe and Albuquerque. Casa Abril Vine-
yards and Winery is a modern Oasis in the Southwestern 
desert.

2015 
WINES and

TASTING MENU

Vivir



2012 
RIESLING
Light, Semi-Sweet with green-apple undertones.

2013 
MUSCAT CANELLI
Light, sweet with honeydew and pear in the bou-
quet. Shares grapefruit, pineapple and lemon 
through to the finish. Cool, crisply refreshing.

2012 
Tempranillo Rosé
Bright color with floral nose and strawberry un-
dertones.

2013 
Tempranillo Rosé
Semi-sweet and true-to-form with strawberry 
and pomegranate on the nose with hints of wild 
berries and a finish of sweet spices.

2014
Tempranillo Rosé
Off-dry with a fruit candy centerline that is  tangy 
& crisp.   Goes well in the shade on a hot day.

Glass
$5.00

Bottle
$ 18.00

$5.00 $ 22.00

$5.00 $ 16.00

$6.00 $ 24.00

“Here at Casa Abril we want to let the grapes 
speak for themselves, doing as little processing 
and flavor modifications as possible.  The grapes 
grown here always possess the basics of their va-
riety but some of their characteristics vary vintage 
to vintage.  We enjoy that variability and unique-
ness making each vintage special.  
Enjoy with our Thanks!”   
Jamie V. Jordan Winemaker

Whites & Rosés

2013 
SANGIOVESE
Dry but feels semi-sweet and true-to-form with 
strawberry and pomegranate on the nose with 
hints of wild berries and a finish of sweet spices.

2014 
TEMPRANILLO
Estate grown.  Raised here at Casa Abril, these 
grapes bring the hint of coffee with berries and 
pepper in a medium bodied wine.  

2014 
ZINFANDEL
Bouquet of creamy clove with hints of cocoa, 
pepper and citrus. A chocolate-cherry and cran-
berry finish.  Left with a bit of residual sugar that 
confirms photosynthesis is the miracle of this 
planet.

2014 
MALBEC
Layered flavors have been described as cherry, 
blackberry & fig and anise to vanilla.  With an el-
egant long finish favored by all.

2013 
MALBEC
RESERVE
Spice, fruity plums and blueberries with vanilla & 
caramel.  With eighteen months on the oak this 
complex red will hold up to your favorite strong 
flavors.

2014 
SOL Y LUNA 
TEMPRANILLO GRENACHE
Richly colored and fruit forward, well balanced 
from start to finsh.  Be forwarned this limited 
blend will be highly favored and will go faster 
than James Dean.

Reds:
Glass
$8.00

Bottle
$ 27.00

$6.00 $ 25.00

$9.00 $ 30.00

WINE TASTINGS  $ 9.00

Tastings include:
Marcona Almonds & Chocolates 
$1.00 charge for each if you need more.

$6.00 $ 24.00

$13.00 $ 60.00

$ 50.00$11.00

Glass
$10.00

Bottle
$ 45.00


