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GRYS
White wine, grys de grys aged in demi-jo-
hn

WINE-GROWING AREA
Without D.0. Manchuela area

GRAPE VARIETY
Coloraillo 100%

SOIL AND VINEYARD
0Old pie franco vineyard. Clay and calca-
reous soil. Bio vinegrowing.

WINEMAKING

Minimal intervention winemaking process.
After the hand harvest in small cases, the

grapes are directly pressed. Fermented in

stainless steel tank and aged in glass

demi-john. Bottled unfinned and unfiltered.

WHY GRATIAS?

...gratias is born as a gratitude to all these
people who have helped us in our enologi-
cal 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 cultiva-
ted, 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.
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WHY GRYS?

This wine is called Grys because is made
with a “grys” grape varietal, neither white
nor red. At harvest time the grapes are
like a rainbow of different tones for red
and yellow colours. There are many “grys”
grape varietals in the Mediterranean:
Grenache grys, Carignan grys, xarel.lo
vermell...

TASTING AND GASTRONOMY
Tasting: Intense yellow with gold
reflects. In the nose we can smell
summer fruits and astonishes the
sharpened acidity and full bodied
texture..

Gastronomy: GaStronomic white wine
suitable for sharing with friends in a
long meal. Also pairs fine with Pasta al
aglio, rices with poultry, salting fish and
grilled vegetables...

This wine is siutable for vegans
and vegetarians
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