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Bodega Son Mayol: Bordeaux meets the 

Mediterranean in this up-and-coming 

Mallorcan winery 

 

Mallorca is to Europe what Bali is to this part of the world: a well-

loved, sun-splashed island getaway that offers gorgeous 

beaches, breathtaking resorts, excellent dining, a dynamic local 

culture and plenty of nature. 

 

https://www.prestigeonline.com/sg/people-events/people/ronald-akili-on-the-new-desa-potato-head-a-sustainable-creative-village-in-bali-indonesia/
https://www.prestigeonline.com/sg/travel/island-escape-spend-year-end-holiday-sentosa/
https://www.prestigeonline.com/sg/pursuits/design-property/mountain-resorts-find-your-holiday-home-in-one-of-these-luxury-chalets-in-the-european-alps/
https://www.prestigeonline.com/sg/uncategorized/nature-ecosystem-reforestation/


 

Long a favourite for Europeans, the largest of the Spanish Balearic Islands in the 
Mediterranean has, for generations, played host to the rich and famous including Chopin, DH 
Lawrence, Anaïs Nin, Richard Branson, Andrew Lloyd Webber, Princess Diana, Kate Moss, 
Jagger — the list goes on. 

Perhaps unsurprisingly, Mallorca also makes some exceptional wines. Vine cultivation on the 
island began as early as 121 B.C. Pliny the Elder wrote in Natural History that Mallorcan wines 
were as good as the best wines in Italy. Then phylloxera (a vine-eating louse), wars, and a shift 
from agriculture to tourism happened, diminishing vines along the way. Today, there are some 
70 winemakers in Mallorca, and most of their bottles are consumed locally by tourists. 

 

  
Bodega Son Mayol 

Wines from Mallorca are rarely exported to Asia, but homegrown wine and spirits retailer Bottles 
& Bottles have made it possible to drink them here and now, before we can all travel again. Its 
latest addition, Bodega Son Mayol, is the brainchild of legendary winemaker Patrick Léon, who 
spent 50 years crafting wines at iconic estates like Château Mouton-Rothschild. A love letter to 
the beautiful terroir of the Balearic island and classic winemaking techniques of Bordeaux, 
Bodega Son Mayol counts 60 acres of vineyards across 35 locations and plants only grape 
varieties from Bordeaux, mainly Cabernet Sauvignon, Merlot and Petit Verdot. All wines are 
aged in 100% French oak barrels for 12 to 18 months. 

Of the five bottles I’ve tasted, my favourite is the Premier Son Mayol 2017, a blend of 60% 
Merlot and 40% Cabernet Sauvignon. Vinified with low extraction and at low temperatures to 
preserve its aromas, the full-bodied wine has blackcurrants, blackberries, vanilla and pepper on 
the nose and goes down silkily with a sweet-spicy finish reminiscent of candied ginger. 

 

https://www.prestigeonline.com/sg/style/fashion/chanel-digital-show-cruise-2021/
https://www.prestigeonline.com/sg/style/fashion/chanel-digital-show-cruise-2021/
https://www.prestigeonline.com/sg/style/jewellery/princess-diana-engagement-ring/
https://www.prestigeonline.com/sg/wine-dine/drinks/china-or-bordeaux-wine-critic-james-suckling-reports-from-a-blind-tasting-of-12-wines/
https://www.prestigeonline.com/sg/wine-dine/drinks/the-bordeaux-2019-en-primeur-samples-are-outstanding-but-will-oenophiles-pay/


 

 
Grand Vin Sol Mayol 2017 

 
Premier Vin Son Mayol 2017 

Bottles & Bottles have also brought in four vintages of the Grand Vin Son Mayol, which was 
awarded 95 points for its structure, elegance and long-ageing potential by German wine 
publication Falstaff Magazine in 2018. A blend of 85% Cabernet Sauvignon and 15% Merlot, 
the Grand Vin is produced with grapes fermented in wooden tanks in its skin and seeds for a 
month to obtain the best tannins. The result is a series of full-bodied, highly drinkable wines that 
unfolds layer upon layer of fruit and spice in each sip. 

But the appeal of Bodega Son Mayol goes beyond the contents in its bottles. The Grand Vin 
Son Mayol labels portray the works of Mallorcan artists, such as sculptor Joan Costa (2017) 
and multidisciplinary artist Rafa Forteza (2016). The winery also gives back to the terroir and 
the environment with sustainable practices: its building is equipped with solar panels and 
facilities to recycle service water. 

Premier Vin Son Mayol and Grand Vin Son Mayol are available through Bottles & Bottles retail 
and online shops, KrisShop Online and iShopChangi. 

 

 

https://www.bottlesandbottles.com.sg/
https://www.krisshop.com/en/
https://www.ishopchangi.com/en/home
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 Wine 

Mallorca’s Bodega Son Mayol 

officially available in S’pore 
The Bordeaux-style blends of Mallorca’s Bodega Son Mayol – the Premier Vin 
Son Mayol and Grand Vin Son Mayol – are now available in Singapore. 

Spanish wines are generally well travelled, with popular appellations such as the red 
wines of Rioja and Priorat, sparkling Cava from Catalonia, and the intense sherries of 

Jerez, easily found in most cities around the world. Far less well-known are the wines 
from Mallorca (Majorca), part of the Balearic Islands off eastern Spain. The 

international vacation destination is more popular for its sprawling beaches and fine 
seafood, but its wines are only now beginning to get some international recognition. 

Indeed Mallorca is home to some over 70 wine producers, who in the past few decades 

have been hard at work improving the quality of their wines. And while many continue 
to work on the island’s indigenous grapes such as Manto Negro, Prensal Blanc, or 

Fogoneu, some also blend them with international varieties such as 
CabernetSauvignon, Merlot, and Syrah.  

 

https://www.spiritedsingapore.com/category/wine/
https://i0.wp.com/www.spiritedsingapore.com/wp-content/uploads/2021/01/bodega-son-mayol-wines.jpg?fit=1216%2C800&ssl=1


 

 

A bare handful, like Bodega Son Mayol, focus solely on international varieties. 

 

Which makes total sense, because Bodega Son Mayol is the brainchild of the late Swiss 
entrepreneur and legendary winemaker Patrick Léon, who spent much of his 50-year 
career at Baron Philippe de Rothschild group overseeing the winemaking facilities at 
Château Mouton-Rothschild, Opus One, and Almaviva. 

The wines of Son Mayol are made like those of Bordeaux – its premium 

expression Grand Vin Son Mayol sees a blend of majority Cabernet Sauvignon and 
some Merlot in the style of Bordeaux’s Left Bank, while the slightly more 
accessible Premier Vin Son Mayol is more Merlot driven like Right Bank Bordeaux. 

For the 2017 vintage, the Grand Vin comes in at 85% Cabernet Sauvignon and 15% 
Merlot, while the Premier Vin sees 60% Merlot and 40% Cabernet Sauvignon. 

What Son Mayol really presents is a combination of Mallorca’s volcanic terroir and 

classic French winemaking techniques, offering a uniquely Mediterranean take on a 
Bordeaux blend. If you love your Bordeaux, these expressions from Mallorca’s Bodega 

Son Mayol are worth exploring. And cellaring too, before the rest of the world wizens 
up to their potential. 

The Premier Vin Son Mayol 2017 and Grand Vin Son Mayol are available 

through Bottles & Bottles retail shops and online on their webshop at S$146 
and $265 (inclusive of GST) respectively. They are also available on Kris Shop 
Online and iShopChangi. 

 

https://www.spiritedsingapore.com/2020/07/love-the-red-wines-of-bordeaux-here-are-alternative-bordeaux-blends-to-consider/
https://www.spiritedsingapore.com/2020/07/love-the-red-wines-of-bordeaux-here-are-alternative-bordeaux-blends-to-consider/
https://www.bottlesandbottles.com.sg/
https://i0.wp.com/www.spiritedsingapore.com/wp-content/uploads/2021/01/bodega-son-mayol-vineyard.jpg?ssl=1
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Nascent winery Bodega Son Mayol is making world-

class wines in the Balearic Islands 

The Peak speaks to Marie Barbe, winemaker and technical director. 

WEETS GOH 

Even during a time when people are exploring wines beyond world-renowned regions like Bordeaux and 
Rioja, the wines of Mallorca, Spain, remain relatively unknown. As the largest of the Balearic Islands, 
Mallorca enjoys a healthy tourism industry and a long history of winemaking stretching back to Roman times. 

Pliny the Elder, Roman author and naturalist, wrote of its wines with great enthusiasm, comparing them to the 
best of Italy. While most of the wine produced on the island today is made from indigenous grapes, a growing 
handful of wineries are taking advantage of the island’s microclimates and the moderating influence of the 
Mediterranean Sea to make international varietal wines that display great finesse. 

 

 



 

 

Enter Bodega Son Mayol, which has been producing a Bordeaux-style Premiere Vin and Grand Vin from its 
24- ha vineyard since 2014. 

As far as wineries go, Bodega Son Mayol is young but has considerable weight behind it. The wines are the 
creation of the late Patrick Leon, the highly influential winemaker who made wines for estates like Chateau 
Mouton-Rothschild and Opus One. Today, his work is continued by the winery’s technical director Marie 
Barbe, who has seen winemaking experience all over the world and worked in places like India, Russia and 
Chile. 

The Peak speaks to Barbe about making wine on an island paradise. 

 

 



 

 

What was it like to work alongside Patrick Leon? 

It was an honour. He was a demanding person and had a great deal of experience in the vineyards and 
winemaking and even in subjects like marketing and how the international market works. He knew how to 
surround himself with competent people. On a personal level, he was also someone with great human 
qualities and enjoyed the good things in life. 

You’ve made wine all over the world. What is it like in Mallorca? 

Patrick brought me to Son Mayol to help him develop this magnificent project. At first, I thought we were 
going to a vineyard that would be a little hot and sunny, and produced heavier, New World-type wines. 

But the terroir of Son Mayol turned out to be pretty unique and produced a wine with natural freshness and a 
notable balance of acidity. 

In vineyards in Chile, India and Russia, the balance of the wine often has to be corrected. Here at Son Mayol, 
our varieties are more accustomed to colder and wetter climates, and the vines react in surprising ways. 
We’ve almost no need to envy our French neighbours with our beautiful clays and limestone soils that allow 
us to retain freshness in the wine. 

  

What is the house style at Son Mayol? 

Our wines are worked in the style of the grand crus of Bordeaux. We’re searching for extraction and power 
combined with finesse and elegance for the Grand Vin. For the Premier Vin selection, gourmet and convivial 
dimension. 

 

Can you tell us about the gravitation process at the winery? Is it pump-free? 

The winery has three floors. As the grapes get turned into wine, it flows through each floor of the building. 
There is no harvest pump at the reception and the tanks are racked by gravity for the descent into barrels. As 
much as possible, gravity moves the product from one stage to the next. 

Gravity plays the biggest role at the reception of the harvest because it allows gentle work and is easier to 
control than a pump. Having whole grapes without any premature crushing is important. Building the winery 
downwards was also an architectural and aesthetic decision. It also allows us to better control the 
temperature as two levels of our building are underground. 

The cellar doesn’t fully operate on gravity though. Doing so would have required the implementation of many 
circuits and mechanical movements, so we use devices like peristaltic pumps for the pump-over as well for 
the racking of the barrels, filtration and bottling. 

  

Bodega Son Mayol is a young winery. What’s next on the cards? 

Production is low at the moment but will increase in the next 10 years as we plant more in our vineyard. We 
are experimenting with cabernet franc and mourvedre, and have started production on rose wine. It’s a young 
area and vineyard, so I’m looking forward to discovering the potential of the terroir. 
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The art 

of winemaking 

 
 
 
 

 

Der Schweizer Gregory Hirschmann hat auf Mallorca sein neues 
 

Zuhause gefunden und produziert auf Son Mayol ganz nach Bordelaiser Vorbild einen der besten 

Weine der Insel. Der erste Jahrgang entstand 2014 und wurde von Patrick Léon, dem ehemaligen 

Önologen von Château Mouton Rothschild, vinifiziert. 

 

Having recently relocated to Mallorca, Swiss wine expert Gregory Hirschmann spends his days 

producing one of the best Bordeaux-style wines on the island at the Son Mayol winery. The first 

vintage arrived in 2014, with the vinification process overseen by Patrick Léon, the former 

oenologist at the Château Mouton Rothschild wine estate. 

 
 
 

 

Text: Chandra Kurt/ Photos: Reto Guntli 
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250 Krieger und Pferde aus der Terrakotta-Armee des Kaisers Qin aus Xi’an sind auf dem ganzen Weingut Son Mayol verteilt. 
 
Two hundred and fifty warriors and horses of Emperor Qin’s terracotta army from Xi’an are on display across the Son Mayol estate. 
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Gregory Hirschmann hat sich ein önologisches 

Paradies geschaffen, in dem er Weine vinifi-

ziert, die sogleich an grosse St.-Émilion-Weine 

denken lassen – wenn man sie blind verkostet. 

Denn ihre Aromatik offenbart Noten von Ze-

dernholz, schwarzer Schokolade, Graphit, 

Sauerkirschen und Cassis – und zwar nicht zu 

knapp. Einmal im Gaumen, nehmen sie einen in 

Anspruch und bleiben lange präsent. Erst wenn 

man auf das Etikett der Flaschen blickt, wird 

klar, dass die Trauben auf anderem Ter-roir 

reiften – auf spanischem. Und zwar auf einem 

Terroir, das mehr und mehr en vogue und 

entsprechend populär ist. Die Rede ist von 

Mallorca – der spanischen Insel, die Winzer aus 

aller Welt anlockt. Das Klima ist perfekt, der 

Boden interessant und die Möglichkei-ten sind 

spannend. Mit rund 36 000 Quad-ratkilometern 

ist Mallorca die grösste Insel der Balearen und 

bildet zusammen mit Ibiza, Formentera und 

zahlreichen kleineren Inseln eine autonome 

Gemeinschaft innerhalb Spani-ens. Sie liegt im 

westlichen Mittelmeer, rund 170 Kilometer von 

Barcelona entfernt, und war im 19. Jahrhundert 

für ihre aus der Mal-vasia-Traube vinifizierten 

Süssweine bekannt und bis vor kurzem für 

einfache Touristen-weine. Das hat sich komplett 

verändert, nicht zuletzt dank Weinaficionados 

wie Gregory Hirschmann, die hier ihre Passion 

ausleben und auch die Qualität auf die Spitze 

treiben. Gregory Hirschmann, dessen Familie als 

Besit-zer der Firma Jet Aviation bekannt ist, 

geht mit der Son-Mayol-Kellerei neue Wege. 

Sein erster Jahrgang war der 2014er und beraten 

wurde er vom inzwischen verstorbenen Topöno-

logen Patrick Léon, der sowohl für die Güte des 

Bordelaiser 1er Grand Cru Château Mouton 

Rothschild zuständig war wie auch für die 

Kreationen der ikonischen Opus-One-Wei-ne 

aus Kalifornien und Almaviva aus Chile. Seine 

Mitarbeiterin Marie Barbé hat das Son-Mayol-

Projekt inzwischen übernommen und als wir 

zusammen die Jungweine verkosteten, 

schwärmte sie ebenfalls von der Güte dieses 

Inselterroirs. Gregory Hirschmann kultiviert 

heute die Bordelaiser Trauben Cabernet Sau-

vignon, Petit Verdot, Cabernet Franc und Mer- 

 
 
 
 

 

Gregory Hirschmann has created a wine-making 

paradise. It is here that he produces wines that 

would, if you were blindfolded, be difficult to 

tell apart from varieties hailing from Saint-

Émilion. These are wines contain-ing rather 

striking notes of cedar wood, dark chocolate, 

graphite, sour cherries and cassis. They take 

their time to develop on the palate and have a 

long finish. Only by looking at the bottle’s label 

do you realise that these grapes don’t come from 

France, but from Spain – in an environment (or 

“terroir” as it is known in the industry) whose 

cool factor and popularity is increasing all the 

time. Specifically, we’re talking about Mallorca, 

the Spanish island that is drawing more and 

more winegrowers from all over the world to its 

shores. The climate is perfect, the soil is rich and 

the opportunities are exciting. At around 36,000 

square kilo-metres in size, Mallorca is the largest 

island in the Balearics and forms an autonomous 

community within Spain together with Ibiza, 

Formentera and many other smaller islands. 

Situated in the western Mediterranean Sea 

around 170 kilometres off the coast of Barcelo-

na, it was known for its sweet wines in the 19th 

century – made using the Malvasia grape var-

iety – and, until recently, for its simple wines 

produced for tourists. The situation has now 

changed completely, not least thanks to wine 

aficionados such as Gregory Hirschmann who 

are using the island to indulge in their passion 

for wine and raise its quality to an extremely 

high level. Hirschmann, whose family is known 

for its ownership of Jet Aviation, is now explor-

ing a new outlet in the form of the Son Mayol 

wine estate. The estate’s first vintage was 2014 

and counted on guidance from top oenologist 

Patrick Léon, who has since passed away. Léon 

was the expert behind the premier grand cru 

Château Mouton Rothschild – one of Bor-

deaux’s most celebrated wines – and was re-

sponsible for the creation of the iconic wines 

Opus One in California and Almaviva in Chile. 

His co-worker Marie Barbé has now taken over 

the reins of the Son Mayol project and, as we 

sampled the young wines together, she also 

waxed lyrical about the perfection of the island 
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Aussen- und Innenansicht der Son Mayol Winery, die sich perfekt mir der Landschaft vermählt. Im unteren Bild sieht man durch den 

Glasboden die Gärtanks. 
 
Seen from the outside and from within: The Son Mayol winery blends seamlessly into the landscape. In the bottom image, the fermentation vats are 

visible through the glass floor. 
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Die Französin Marie Barbé ist heute für die Vinifikation zuständig und ist vom Inselklima ganz begeistert. 
 
Marie Barbé, a native of France, is in charge of the vinification process and thrilled by the island’s climate. 
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1. Der gestylte Bau wurde vom valencianischen Architekten Javier Campos entworfen und realisiert. / 2. Die Trauben fallen via Gravitation in die Tanks 

und werden dadurch geschont. / 3. Heute sind hier 23 Hektaren mit Cabernet Sauvignon, Petit Verdot, Cabernet Franc und Merlot bestockt. 
 
1. The stylish building was designed and realised by Valencian architect Javier Campos. / 2. By use of gravity, the grapes drop directly into the vats, 

avoiding bruising. / 3. Today 23 hectares of Cabernet Sauvignon, Petit Verdot, Cabernet Franc and Merlot grow here. 
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lot auf 23 Hektaren und hat eine stylische, ele-

gante Kellerei nördlich von Palma de Mallorca 

errichtet. Der moderne und geschwungene Bau, 

der sich übrigens optisch perfekt mit der Natur 

verbindet, hat ein mit Solarmodulen belegtes 

Dach und wurde vom valencianischen Archi-

tekten Javier Campos entworfen. Gärtanks, 

Fasslager und Abfüllanlage sind in den beiden 

unterirdischen Geschossen untergebracht. Von 

oben kann man durch einen Glasboden ins erste 

Untergeschoss auf die grossen Holztanks aus 

französischer Eiche schauen, was einen im Nu 

zu einem Teil der Kellerei macht. Eine über 10 

Meter hohe Steinwand, errichtet im Stil der 

Trockensteinmauern, verbindet beide Unter-

geschosse und wurde aus den Steinen errich-tet, 

die man auf dem Weingut aus den Rebber-gen 

entfernt hat. Es versteht sich von selbst, dass auf 

diesem harmonischen Inselparadies, auf dem 

auch Hirschmanns drei Hunde Cher, Leda und 

Luna leben, mit modernsten Tech-niken 

gearbeitet wird. Besucher sind übrigens auf 

Voranmeldung willkommen. 

 

Herr Hirschmann, Sie produzieren in Spa-

nien einen Wein, der an einen Bordeaux 

denken lässt – mögen Sie keine spanischen 

Weine? 
 

Ich produziere primär einen Wein, der 

mir persönlich am besten schmeckt, und ich mag 

erdige Weine, wie man sie in Bordeaux findet, 

am besten. Für mich repräsentiert der 

Bordelaiser Stil einen verlässlichen, soliden 

Geschmack, ganz zu schweigen von der tollen 

Struktur, die diese Weine haben. Sie sind herr-

lich zu trinken und passen auch gut zum Essen. 

Zudem sind es gute Lagerweine. 

 

Sie führen hier ein noch junges Weinpro-jekt 

und der erste Jahrgang war der 2014er. 
 

Genau, und ich muss gestehen, dass ich 

sehr stolz bin, dass Patrick Léon, ehemali-ger 

Önologe von Château Mouton Rothschild, unser 

Berater war. Der letzte Jahrgang, den er 

vinifiziert hat, war der 2018er. An seiner Seite 

arbeitete Marie Barbé, die jetzt ganz für uns 

zuständig ist. Sie müssen sich vorstellen, dass es 

hier früher keine Reben hatte und wir alle 

 
 
 
terroir. Today, Hirschmann cultivates the fol-

lowing grapes from the Bordeaux region on the 

23-hectare estate: Cabernet Sauvignon, Petit 

Verdot, Cabernet Franc and Merlot. He has also 

built a stylish, elegant wine cellar to the north of 

Palma de Mallorca. Designed by Va-lencian 

architect Javier Campos, the modern, sweeping 

design of the building that blends in seamlessly 

with its surroundings has a roof fitted with solar 

panels. The cellar, whose two storeys are both 

below ground level, is home to fermentation 

tanks, casks and filling lines. From above, you 

can look through a glass floor to the French oak 

tanks on the first basement level, which 

immediately leaves you feeling as though you’re 

actually in the cellar. A stone wall more than 10 

metres in height – built in a dry-stone style – 

connects the two subterranean levels. The stones 

used to make the wall were sourced from the 

grounds of the vineyard itself. A glance around 

reveals that Hirschmann, who lives in this island 

paradise with his three dogs Cher, Leda and 

Luna, uses state-of-the-art technology to produce 

the wine. Visitors are welcome by appointment. 

 

 

Mr Hirschmann, you produce a wine on 

Spanish soil whose taste is reminiscent of a 

Bordeaux – are you not a fan of Spanish 

wines? 
 

Above all, I want to produce a wine 

that tastes best to me. I like earthy wines, and 

those happen to be the kind you will most often 

find in the Bordeaux region. For me, Bordeaux 

wines have a reliable, robust flavour and a fan-

tastic structure. They are wonderful to drink and 

go well with food. They also lend them-selves to 

longer ageing. 

 

This is a fledgling wine project. The first 

vintage was 2014. 
 

That’s correct, and I have to admit I’m 

very proud that Patrick Léon, the former oen-

ologist at Château Mouton Rothschild, served as 

our advisor. The last vinification process he 

oversaw was for the 2018 vintage. Working 

alongside him was Marie Barbé, who is now 

completely responsible for us. You have to bear 

 

 

 

 



 

 

 
Rebstöcke neu gepflanzt haben. Das 

Schöne an Mallorca ist, dass das Klima und das 

Ter-roir perfekt sind und die Reben daher 

weniger Krankheiten ausgesetzt sind. Das hat 

Patrick Léon sofort erkannt. 

 

Sie vinifizieren einen Hauptwein und einen 

Zweitwein – warum nicht mehr? 

 

Auch hier halte ich mich an Bordeaux, wo dieses 

System üblich ist. Interessant ist, dass wir dazu 

30 Mikroterroirs einzeln ver-arbeiten und dann 

zu den Weinen assemblie-ren. Wir produzieren 

aber auch Olivenöl und Fleisch vom Angus Beef. 

Bei den Weinetiketten arbeiten wir zudem pro 

Jahrgang mit interes-santen Künstlern 

zusammen. 

 

Stammen diese aus Mallorca? 

 

Nicht nur. Ich will mich hier nicht ein­ engen 

und möchte auch hier mit Künstlern zu-

sammenarbeiten, die mir persönlich sehr gut 

gefallen und deren Arbeit wichtig ist. 

 

Wie jedes gute Weingut produzieren Sie ein 

hochwertiges Olivenöl. Was ist der Grund? 

 

In den Berglagen sind manche Terras-sen zu eng 

für Reben und eignen sich somit eher für 

Olivenbäume. Das ist in Mallorca schon seit 

Hunderten von Jahren so, und deshalb verfügt 

Son Mayol über mehr als 2000 Olivenbäume, die 

zu einem guten Teil über 100 Jahre alt sind. 

Genauso wie beim Wein begnügen wir uns nicht 

mit einer Olivensorte, sondern kreie-ren eine 

spezielle Zusammenstellung aus drei Sorten. 

Selbstverständlich wird nur die erste kalte 

Pressung verwendet und das verbleiben-de 

Fruchtgut danach weiterverkauft. Das Re-sultat 

ist ein Olivenöl der Spitzenklasse. Sanft, elegant 

und gleichzeitig herb mit angenehmen 

Grüntönen. Ein guter Begleiter für Salat, Fisch, 

Käse oder einfach nur zum Brot. 

 

Hat der Namen Mayol eine spezielle Bedeu-

tung? 

 

Es ist einerseits ein Familienname, andererseits 

aber auch der Name eines einjäh-rigen 

Rebstockes. 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

in mind that there was no vineyard here 

at all before. We planted every one of the vines. 

The great thing about Mallorca is that the 

climate and the terroir are perfect, so it is easier 

for the vines to stay healthy. This is something 

Patrick Léon recognised straight away. 

 

You produce a flagship wine and a 

second label – why not more? 
 

This is another area where I follow the 

example set in Bordeaux. An interesting fact is 

that we individually oversee 30 micro-terroirs 

from which the wines are assembled. We also 

produce olive oil and meat from Angus cattle. 

For the wine labels, we collaborate with artists 

of interest to us each year. 

 

Are the artists based in Mallorca? 
 

Not all. I don’t want to restrict myself 

in this. I want to work with artists who I per-

sonally enjoy and whose work is important. 

 

Like all good wineries, you also 

produce a quality olive oil. Why did you 

decide to do this? 
 

In mountainous areas, some terraces are 

too narrow for vines but are suitable for olive 

trees. This has been the case in Mallorca for 

hundreds of years, which is why Son Mayol has 

more than 2,000 olive trees, many of which are 

more than a century old. Like with our wines, we 

aren’t just content with one type of olive; we 

create a special composition from three var-

ieties. We rely on cold extraction and only use 

the first pressing, with the remaining fruit ma-

terial being sold on to other producers. The 

result is a top-quality olive oil that is mild and 

elegant yet bitter with a pleasant green hue to it. 

It is ideal for salads, fish and cheese – or even 

with bread alone. 

 

Does the name Mayol have a special 

meaning? 
 

It’s both a family name and the name of 

a one-year-old vine. 
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Patrick Léon (Burdeos, 1943) es una de las autoridades más respetadas 

en el mundo del vino. Durante más de 20 años fue director general de la 

empresa Barón Philippe de Rothschild y supervisó el departamento 

técnico de algunos de los vinos más afamados del mundo: Château 

Mouton Rothschild, Château d’Armailhac, Château Clerc Milon, le Petit 

Mouton, Aile d’Argent de Château Margaux, Opus One, en California y 

Almaviva, en Chile. Desde hace cuatro años es el asesor de la bodega 

Son Mayol, cuya directora técnica es Marie Barbé. Como gran afición 

tiene coleccionar libros antiguos sobre vino y también disfruta estando con 

sus siete nietos y jugando al golf. 

¿Qué sabía de los vinos de Mallorca antes de ‘aterrizar’ en Son 

Mayol? 

— La verdad es que muy poco. Había probado alguno de ellos una o dos 

veces. 

 

https://www.ultimahora.es/etiqueta/vinos.html


 

¿Cualquier persona con dinero puede hacer un buen vino? 

— El dinero es muy importante y con él puedes llegar a tener un buen 

vino, pero para lograr un gran vino tiene que haber amor, pasión... 

También es muy importante que el propietario tenga claro qué idea de 

vino quiere tener y que ésta sea realizable, porque a veces me he 

encontrado con dueños que pedían imposibles. 

¿Ha sido ése el caso del dueño de Son Mayol? 

— No, en absoluto. Él quería desde el inicio un vino semejante a los 

grandes vinos de Burdeos, pero con la personalidad propia de Mallorca, 

algo que es muy realizable. 

¿Qué opinión tiene de las guías de vinos? 

—Cumplen su función, como la de los periodistas especializados y sirven 

para dar una información que el consumidor no tiene y sirve para 

asesorarle. Eso sí, luego cada gusto es diferente y hay que beber el vino 

que gusta a uno no el que diga una guía o un periodista. 

Asesora a varias bodegas por todo el mundo, pero también tiene las 

suyas propias. ¿En qué se diferencian ambos trabajos? 

— En el caso de mi labor de asesor, digo mi opinión. Luego ya es el 

propietario quien elige hacerme caso o no. Y como dueño, lo cierto es que 

quien lleva las bodegas (Château Les Trois Croix) es mi hijo. Hablamos 

cada día y compartimos impresiones, pero quien toma las decisiones es 

él. Sería un desastre si hubiera dos jefes en una bodega. 

Entre sus muchos logros está el haber ‘dignificado’ el vino rosado 

con su Château d’Eclans. 

— Es cierto que hasta hace 10 años, los vinos rosados no eran muy 

apreciados en comparación a los blancos y, sobre todo, a los tintos. Pero 

en la región de la Provenza apostaron por hacer unos vinos rosados de 

calidad y ahora se puede decir que existen muy buenos rosados en todo 

el mundo. Además, es muy consumido por los jóvenes. 

¿Le parecería acertado que en Mallorca hubiera sólo una DO o las 

variedades de uvas hacen que sea necesario diferenciar las zonas? 

— Aunque los vinos sean diferentes, hay que pensar en el comprador , en 

el caso de aquí, en la exportación. Para mí lo correcto sería un solo 

nombre donde se viera bien clara la palabra Mallorca y abajo el lugar más 

concreto de producción del vino. En Provenza pasó algo parecido con 

unos vinos en cuyas etiquetas aparecían el nombre del pueblo, pero no 

Saint Tropez, que es una localidad conocida en todo el mundo. Todo 

obedecía a cuestiones políticas porque el alcalde quería que se viera el 

nombre de su pueblo.  



 

¿Cree que los vinos de Mallorca son caros? 

— Le diré que me sorprendí mucho cuando conocí a cuánto se vendía. El 

precio de los vinos de Mallorca está por encima de su calidad. Dicho, esto, 

me parece totalmente acertado poner un precio alto a un vino si éste se 

vende porque con ello se beneficia a mucha gente. 

¿Un buen vino se puede estropear si no se acompaña con la comida 

adecuada? 

— Estropearse no, pero sí que se perderán muchos matices, sobre todo si 

es un gran vino. 

¿Cómo hay que beber un gran vino? 

— Hay dos aspectos fundamentales. Uno, debe beberse en compañía. Y 

dos, la otra u otras personas deben amar también el vino. Si estoy con 

una persona a la que no le gusta el vino, abriré un Mouton Rotschild en 

otra ocasión. 

¿Hay más chovinismo o esnobismo en su mundo? 

— Hay más chovinismo porque son más numerosos, pero los snobs se 

hacen notar mucho. Un ejemplo típico es el del ruso que no sabe nada de 

vinos, pide la carta y escoge el más caro. 

¿Qué países le han sorprendido que producen buenos vinos? 

— Precisamente Rusia y también Israel. Montpellier está en la misma 

latitud que el sur de Rusia. 

¿Cuánto vino bebe al día? 

— Una botella a medias con mi mujer. 

¿Comparte la expresión In vino veritas? 

— Bueno, lo que está claro es que bebiendo vino se habla más, pero 

tampoco quiere decir que sea verdad lo que se dice. 

¿Con quién le gustaría abrir una botella de gran vino? 

— Con Simone Veil  (abogada y política francesa, superviviente del 

Holocausto. Al frente del Ministerio de Sanidad en el gobierno de Valéry 

Giscard d’Estaing, promulgó la ley llamada ley Veil por la que se 

despenalizó el aborto en Francia) y con Christine Lafargue (directora del 

FMI). 
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Bodega Son Mayol summer party with 
abcMallorca 
A lively evening of food, wine, and entertainment in contemporary 
bodega setting 

Home / News / Bodega Son Mayol summer party with abcMallorca 

  

17/07/2018 

 

On June 25th Bodega Son Mayol and abcMallorca celebrated ‘Summer Break 
Mallorca 2018’ and the 101 Best Restaurants issue with a fabulous evening of 
wine tasting, entertainment and gastronomy.  

 

https://www.abc-mallorca.com/
https://www.abc-mallorca.com/category/news/


 

To launch the summer 2018 season, the island’s most innovative chefs Koldo 
Royo, Osvaldo, Corte de Jamón, Johana-Itamae and Vicky Pulgarin served 
their signature dishes with copas of 2015 vintages of Premier Vin Son 
Mayol and Grand Vin Son Mayol. Oenologist Marie Barbe presented the wines 
of Son Mayol, while the bodega’s own olive oil, Aceite Son Mayol, was served with 
Son Mayol’s Angus beef, prepared by Manuel Romero. 

The event featured an exhibition by Sóller multi-media artist Francesca Martí, 
while superb music from Súper Voice and Fergon & Rivero really got the party in 
full swing. There were also dramatic dance performances by Flamenco 
favourite Kiko Carmona as well as the acrobatic artistry of Circo Stromboli. 
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Mallorca: Reif für die Insel 
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SCHWEIZERISCHE WEINZEITUNG 
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Primera presentación de los vinos Son Mayol 

a Baur Au Lac Vins 
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