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TERRA
Natural orange wine. Fermented and
aged in tinaja (clay pot)

WINE GROWING AREA
Without D.0., Manchuela area

GRAPE VARIETY
100% Tardana

SOIL AND VINEYARD

0ld vineyard recovered by Jose, located
in Villatoya, North face.

White clay calcareous soil. Very limited
yield, about 1 kilogram per plant.

WINEMAKING

Artisanal fermentation with skin contact
inside the tinajas. Due to the skin
fermentation, it’s the pronounced orange
colour of the wine.

After pressing with a vertical press, the
wine rests again inside the tinaja, where
will be aged during 4 months.

This is an unfinned and unfiltered wine,
so natural sediments can appear in

the bottle.

WHY GRATIAS?

...gratias is born as a gratitude to all
these people who have helped us in our
lives: family, friends, masters, from whom
we keep highly valuable memories and
have helped us to make our dream

come true.

ETHICAL WINE

For us it means the wine which is
cultivated, made and sold from the
respect, honesty, happiness

and hope of all those people who work
with us and those who will drink it.

We develop a responsible project,
conscious and respectful with society
and the environment.

. et . A0S
RS 00894

O

O N
0’71‘3 n‘o\Q,

WHY TERRA?

Mother Earth, from where everything
comes and gets back. It’s the cradle
where ferments and ages the wine, the
tinajas made of clay.

We wanted to preserve the essence and
raw of the grapes, so giving them the pot
and traditional way of fermenting, is the
way we made it.

TASTING AND GASTRONONY

Tasting: Amber and trasnslucent colour.
Honey, orange skin and turkish delight
aromas stand out. Its slightly tannins,
tasty mouthfeel and pit summer fruit
memories surprise.

Gastronomy: Nice pairings with cheese,
spicy meals, blue fish and of course,
good people

200 hottles approximately
This wine is suitable for vegans
and vegetarians.
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Familia y Viiiedos

Calle A, 12, 02200
Casas lbafiez
Albacete, Spain
T +34 676 599 583

+34 722 331730
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