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Oenology, winery, viticulture... 

We are a family that shares

a vision: an ethical wine,

and the winery we have created 

is our way to achieve it

We are
gratias
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Located in the Spanish Levante,
in Manchuela region (Casas Ibáñez, 
Spain) we are in the border between 
Valencia and Albacete, right at the 
confluence of the Cabriel and Júcar 
rivers, just 80 km away from the 
Mediterranean, in between 3 towns: 
Villatoya, Alborea and Casas Ibánez.

Next to the river bed, it is about 
400 meters above sea level, and 
white soils (limestone) predominate
with horizons of gravel and 
clay, this is the place where we 
grow the Tardana.

This area is up to the river, more
than 700 meters altitude. Its soils
are mostly red (ferric) clay and 
limestone and with several deepness. 
In this landscape is where we 
grow Bobal grapes. 

Casas Ibáñez
Continental climate typical of the 
central plateau of the Iberian 
Peninsula, with very cold winters 
and hot, dry summers, but softened 
due to its proximity to the 
Mediterranean Sea.
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SINGULAR WINES
ANCESTRAL

COMBOI
BLANCO
Tardana

COMBOI
ROSADO
Bobal

AMPHORA

TERRA
Tardana 

CARBONIC MACERATION

MAC 
Macabeo 

TINAJA
Bobal 

RECOVERED GRAPES
FIELD BLEND

¿Y TÚ DE 
QUIÉN ERES?
WHITE
Multivarietal

¿Y TÚ DE
QUIÉN ERES?
RED
Multivarietal

LOCAL GRAPES

GRYS
Coloraillo 

ARROBA
Pintaillo 

EME
Macabeo negro

GRATIAS WINES
VILLAGE WINES

BODEGAS GRATIAS. FAMILIA Y VIÑEDOS
O R G A N I C  A N D  N AT U R A L  W I N E S

SOL
Tardana 

ROSÉ
Bobal 

GOT
Bobal 

MAXIMAS
Bobal 

TERROIR WINES

SOY ARENA
Bobal 

SOY ARCILLA
Bobal 

SOY CALIZA
Bobal 



gratias wines
VILLAGE WINES TERROIR WINES



MAXIMAS
Red wine aged in oak

Bobal

GOT
Red wine aged in tinaja

Bobal

SOL
White wine

Tardana

ROSÉ
Light red wine

Bobal

Wines that bring surname 

Gratias around the world,

expressing our landscape

with the most representative

local grapes of the area

VILLAGE WINES

gratias wines

Each plot ferments separately with its own yeasts, always respecting the origin as much as possible. Di�erent aging time
in the winery, use of jars, barrels and stainless steel depending on the needs of each wine

Wine making



SOY CALIZA
Bobal

SOY ARENA
Bobal

Half whole bunch, half a destemmed bunch, 
fermented in small 500 liters bins

Aged in used French oak barrels for 8 months
Bottled the same day

Wine making

SOY ARCILLA

Rarely we can appreciate,

in such a clear and evident 

way, the influence

and expression of the soil

on a variety, as is the case

with these 3 wines

TERROIR WINES

gratias wines

Bobal



Recovered grapes
FIELD BLEND LOCAL GRAPES



¿Y TÚ DE QUIÉN ERES?
WHITE WINE

¿Y TÚ DE QUIÉN ERES?
RED WINE

Tardana, Macabeo, Doña Blanca, 
Albillo, Blanquilla, Coloraillo...

Direct pressing and steel tank fermentation 

Bobal, Marisancho, Teta de Vaca, Pedro Juan, Moravia Agria, 
Moravia Dulce, Cegivera, Rojal, Valencín, Albillo...

Grapes

Wine Making Whole bunches fermentacion and short maceration  

Multivarietal crowdfunding 

wines of minority varieties

in danger of extinction, 

made with the collaboration

of Mecenas

FIELD BLEND

Recovered
grapes



EME

Macabeo negro

GRYS

Coloraillo

White wine aged in demijohns.Wine making
Grapes

ARROBA

Pintaillo

Red wine aged in demijohns. Red wine aged in demijohns.

Result of the observation

of forgotten varieties found

in mixed plots, elaborated 

separately to express

their singularity

LOCAL GRAPES

Recovered
grapes



Singular Wines
ANCESTRAL CARBONIC

MACERATION
AMPHORA



COMBOI BLANCO
Tardana

COMBOI ROSADO
Bobal

Before finishing the fermentation in the tank, the wine is bottled and finishes its wine making in
the bottle itself. After the winter, the bottles are disgorged one by one and filled with the wine itself.

Wine making

Sparkling wines made

by the ancestral method,

the most natural way to get 

bubbles, which invite us

to enjoy the grapes purely

ANCESTRAL

Singular
Wines



TERRA
Tardana

TINAJA
Bobal

Orange wine fermented and aged with its 
skins in a jar.

Red wine fermented and aged in a jarWine making

Wines made in small

handmade clay jars,

the container that has always 

been used in the area

to make wine

AMPHORA

Singular
Wines



White wine with carbonic maceration and semi-orangeWine making

MAC
Macabeo

Wine made from the 

fermentation of the whole

bunches in a closed tank

for 21 days, which is

surprising for its peculiarity

CARBONIC MACERATION

Singular
Wines



ALSO VISIT OUR WEBSITE
www.bodegasgratias.com

¡GRATIAS!
BODEGAS GRATIAS. FAMILIA Y VIÑEDOS

O R G A N I C  A N D  N AT U R A L  W I N E S


