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Esteban de la Rosa Martínez (05/05/1949). She starts working in her parents 'store with 8 
years buying the fruit with her father the first two years, then only, from 6:30 a.m. to 8:30 
p.m. and taking orders to the clients' house when she left school at noon and in the 
afternoon. With 11 years and her older sister with 13 years she got a loan that the 
government gave in 1962 of 150,000pts to transform the traditional stores into self-service 
stores, reaching an agreement with her parents to take it on their own. 
With 13 years he read a report in a food magazine "Aral" where they explained that the 
supermarkets came to Spain, (establishments that had been operating for more than 20 
years in the United States) and that small businesses specialized or disappeared. At this 
time, in addition to the Aral magazine, he read everything related to wine and marketing (it 
was when marketing began to be known). In this, in particular, he read an article where they 
explained that of all the food sections, the most profitable was the wine section because it 
was one of the least perishable and if you knew how to buy, over time the wines that were 
not sold, the collectors bought them much more expensive. Since then he has dedicated 
himself to the sale and study and culture of wine, especially Alicante. 
* In 1965, aged 16, he made his first wine tasting, which was given by a French teacher 
who came from the University of Toulouse. He gave it to the supermarkets of the "SPAR" 
chain of Alicante, a very interesting course (the best one until today). He learned to taste 
and understand wines and learned with "examples" that when you enter the culture of 
wine THE QUALITY OF LIFE CHANGES TO BETTER. 
* 1/11/1977 Moves from Alicante to El Campello, to a much larger place, goes from 55 to 
750 square meters. 
* 1979 Creates the club of Bodega Selección and transforms the premises into two 
businesses, 500m. feeding and 250m. wines 
* 1980 Makes a special reform for wine, designed by him, removing 90m. of feeding and 
increasing it to the wine, with some shelves in the walls of 80cm. wide in which 60 labels 
stand and lie down, but with a capacity of 270 bottles every 80cm. Wide. 
* November 1980 Began to make tasting-tasting every first Saturday of the month with 
12 - 15 wines "Free". 
* 05/05/1986 After making the 2nd reform for the wine, create a room with bricks face 
seen on the walls, and in the center tables with a capacity for 60 people and gather the 
members of Bodega Selección to train them, both to individuals as to hotel workers. They 
met twice a week to chat, taste the new wines and read magazines, all around the wine 
culture. 
* 1988 Creates a Gastronomic Conference entitled "Encuentros con el Vino", totally 
different from the ones that used to be done and he considered a joke: 
-It cannot get a chef out of his restaurant to cook for 10 or 15 times more people in a 
different kitchen, fires, pans, different ovens. 
-To elaborate dishes that are not usually done normally. 
- Order the wine and the free publicity, (the wine will be the one that interests the winery). 
In the days of Esteban de la Rosa, 7 of the best restaurants in Alicante and Valencia were 
chosen. Each had to choose a menu of 4 to 7 dishes that were most successful (it was to 
promote your restaurant to people who did not know). Once the menu was made, they 
were in the restaurant to try the dishes and choose the right wine between 6 or 8 with 
each dish. There were 6 people, 1 from the restaurant, 2 gastronomes, 2 journalists and 



Esteban. In this way, the best marriage was made without worrying about the price of the 
wine or the brand. The restaurant paid for the wines and Bodega Selección the advertising 
(The wineries did NOT pay for the wines). As there were 14 Gastronomic Days in a week, 7 
at noon, and 7 at night, none filled, but it was an average of more than 900 people per 
week. 
It was such a success that in recent years restaurant customers asked to extend it from 7 
to 14 days because they could not taste all because they were too many dishes. 
The success was because each restaurant offered its best menu with: its kitchen, fires, 
casseroles, service and each dish with the right wine. 
* 1989 Was a member of the National Association of wine stores. 
* 22/09/1989 Was named Chevalier de la Confrerie de la CHAÎNE DES RÔTISSEURS. 
* 1991 Is appointed for the first time as international jury for the final of Spain of the 
RUINART trophy, to the best sommelier. 
* 12/10/1992 Founded the National Association of Community Sommeliers 
Valenciana 
Minutes of the session held by the management commission in Campello c / San Bartolome 
No. 101 on the nineteenth day of October one thousand nine hundred and ninety two. 
Certificate in Alicante 
REGISTERED in the Associations Registry of Alicante. Section 1, number 3,738, dated 
1/4/1993. 

Alicante January 12, 1993 
FOUNDING AND ASSISTANT PARTNERS that agree unanimously. Constitute the STATUTES 
OF THE VALENCIAN ASSOCIATION OF SOMMELIERS. 
Don Esteban de la Rosa Martínez. 
Don Miguel Mórala Merino. 
Don Esteban de la Rosa Calderón. 
Mr. Francisco José Ortiz Miguel. 
Mª José Iglesias. 
* June 1993 Created and sponsored the first National Competition of Heads of Hall of 
Spain. 
It involved all associations of sommeliers in Spain, plus 25 Heads of Chambers. 
It was held at the Sidi San Juan Hotel in Alicante, a 5 star hotel on the beachfront, for 4 days. 
* June 1994 Was enthroned with a diploma in the "Asociation Internacionale des 
Maîtres Conseil en Vine et Gastronomie Française". 
* 01/10/1994 Creates the first promotion of sommeliers in the Valencian Community. 
Course of 500 hours that was carried out in the C.D.T. from Benidorm and ended on 
01/05/1996. With the official title of the U.A.E.S. (International Organization of Sommelier 
Associations). Approved internationally. 
* 30/09/1998 Was named Cofrade del Champagne in the ORDEN DES COTEAUX  
* 05/11/1999 MEMBER of the SPANISH COMANDERIE in the ASOCIATION 
INTERNACIONALE DES MAÎTRES CONSEILS IN GASTRONOMIE FRANCAISE. 
* June 16, 2003 Receives award as the BEST VINOTECA in Spain, in the first National 
contest Vinotecas, which involved the best in Spain, contest sponsored by: -The magazine 
"Wine and Gastronomy", Aula Marqués de Arienzo, C.R. de Jerez and the UAES (International 
Organization of Sommelier Associations). 
* 2009 Was a member of the National Association of Wine Museums. 
* 2010 Marqués de Cáceres Award for the BEST WORK IN THE WINE PRO. 



* 24/04/2012 Receive a plaque of "A.S.E.C.A." Association of Sommeliers and Oenophiles 
of the city of Alicante. International Association of Sommelier Associations for HIS GREAT 
WORK IN THE DISSEMINATION OF THE WINE WORLD. 


