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APPELLATION: Navarra The region of Navarra sits just
SUBZONE: Ribera Alta northeast of the bordering Rioja. It is

a region that enjoys three distinct

CLIMATE: 60% Tempranillo, 40% Garnacha climate influences ~Atlantic,
GRAPE(S: Atlantic, Mediterranean Continental, and Mediteranean- as
SOIL(S): Loam, Marl, Limestone well as a myriad of soil types and
elevations. This makes Navarra one
ELEVATION: 350 - 450 meters of the most interesting regions for
VINE AGE: 20 to 30 years old winegrowing in all of Spain. The
FARMING: Sustainable fruit for this cuvée is sourced from
around the town of Olite, a
PRUNING: En Vaso & Espaldera winemaking town in the Ribera Alta
PRODUCTION: 4000 cases subzone of Navarra. Due to its

limestone sub-soils, high elevation,
and accompanying fluctuations
between daytime and nighttime
temperatures, this is an area known
to produce excellent Tempranillo
and Garnacha based wines. Verasol
Tempranillo-Garnacha is a cuvee
made especially for Vinos de
Terruios By Familia Pastor Gilabert
in collaboration with Charo
Moriones, a vintner with deep roots
and intimate knowledge of the
Navarra region.

Vinification: Fermented and raised
s ‘ in old cement vats. Bottled

A b unfiltered.

e Character: Fresh, aromatic, fruity,
dried herbs, medium to full-bodied,
bright acidity, and a delicate finish.
Gastronomy: Barbecue, Chorizos,
Lamb Chops, Pork, Herbs,

Pimentén!

www.vinosdeterrunos.com



