
Teso — Monastrell

COUNTRY: Spain
REGION: DO Yecla
SOIL: Limestone, clay 
and sand, 700m altitude 
above sea level

USDA – Wine made with organic grapes
• Alcohol content: 14.1%
• Brix at harvest: 25.3º
• pH: 3.2
• Acidity: 7

The owl is the symbol for Teso. 
According to the Greek mythology, 
these animals represent magic 
and wisdom. Their nocturnal 
character, represented in the label’s 
black background, also symbolizes 
mystery and magic. Similarly, this 
wine offers you a magical and 
fascinating experience.

Tasting notes:

Behind the fruit there are faint hints of 
perfume and orange zest as well as an 

underlying smell of gravel. Full-bodied and 
fruit-forward with blueberry notes as well 

as tasting a bit juicy.

Background:

Terra Firma Winery is dedicated 
to introducing the world to hidden 
gems. We choose the best grapes 
characterized by the personality of 
their authentic terroir.

This Designation of Origin is located 
in the town of Yecla, in southeastern 
Spain. Yecla’s wines are represented 
by the Monastrell, an indigenous 
varietal that produces complex 
wines where harmony, good 
fruit concentration and aromatic 
intensity predominate. Yecla and its 
countryside are also a great terroir 
for organic farming; our wines 
from Yecla are certified free of any 
chemical whatsoever.

Grape variety
100% Monastrell.

Vinification
Hand-picked grapes, fermented in 

small tanks which we pumped over 
several times a day. Oaked for six 

months in 500lt barrels (50% French 
Oak, 50% American Oak). Trellising: 

bush vines.

Made with Organic Grapes               
Organically Farmed – No chemical 

pesticides or herbicides used.
No GMO Yeast Used.

Less than 100ppm Sulfites.

ORGANIC VARIETALOAK AGED


