VINOS DE TERRUNOS
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OVERVIEW | Vinos de Terrunos is a project of importer José Pastor & famed winemakers from
throughout Spain who have crafted these custom cuvees. All of the Terrufios wines are organically
farmed and represent traditional regional style and, most importantly, terroir or “terrufios.”

WINEs | German Gilabert Cava - José Pastor has re-purposed the lesser used parts of his name
(José German Pastor Gilabert) to christen the first Cava to be included in his privately labeled Vinos
de Terrufios brand. This blend of traditional Cava grapes (Xarel-lo, Macabeo, Parellada) is as crisp
and clean as freshly ironed linen. Organically grown fruit from the village of Santa Fe del Penedés
is aged on its lees for 16 months with zero dosage, producing a dry, toasty assertively bubbly wine
for drinking as a cocktail or with food.

German Gilabert Cava Rosat - A rosé sparkler from organically grown Trepat and Garnacha on
sand and limestone soils in the village of Santa Fe del Penedeés. It is aged on its lees for 10 months
with zero dosage.

Siete - A blend of Garnacha and Tempranillo from the Navarra region of northern Spain. The fruit is
organically farmed and the wine is fermented in stainless steel tanks, not oak barrels, to render the
maximum of fruit character unobscured by oaky tannins.

Esencia de Monte - This delightful bargain from Spain’s La Mancha region is the perfect red for
all seasons. Made up of 100% Cencibel (a.k.a. Terpranillo) and aged for five months in French and
American oak. The perfect accompaniment to grilled meats, tapas or bistro food as well as such
staples as pizza, burgers or tacos.

La Milla - Produced from 100% Monastrell from 60- to 80-year-old vines in Alicante. Aged for 8
months in old oak (a combination of French and American), it was bottled unfiltered and unfined.
Enjoyable on its own for fans of robust wine, or with any type of grilled meat and poultry.

TPG - Minerally Garnacha Tintorera from Almansa. This grape, also known as Alicante, is so-called
because it is the only variety, along with Alicante Bouché, which has colored flesh (tintorera comes
from the verb tefiir = to dye). It is widely planted in Albacete, Alicante, Orense and Pontevedra, and
it is considered a main variety in Almansa DO.



