
made with organically grown grapes

MY ROOTS
I grew up in south eastern Spain in certified organic farming vineyards. The 

vines are on average 25 years old. The wine process starts in early October. 
The separation of the grapes harvested ecologically and conventionally is 

guaranteed not only by the facilities, but also by strict traceability rules. I rest 
several months in American oak barrels before bottling.

WHAT DOES ORGANIC MEAN?
“Organic” farming relates to agricultural production systems that seek to 

provide the consumer with fresh, tasty and authentic food while respecting 
natural life-cycle systems. Typical organic practices include: strict limits on 

chemical pesticides and fertilisers, appropriate livestock farming practices, a 
strict ban on the use of Genetically-Modified Organisms, limits on processing 

aids and food additives.

USA : TRI-VIN IMPORTS TEL 1 800 551 VINO (8466) tri-vin.com - info@tri-vin.com
EUROPE & REST OF THE WORLD : WINEFORCES TEL +33 2 976 111 62 wineforces.com info@wineforces.com

EUROPEAN DISTRIBUTION  PARTNER & PLATFORM : DELTA WINES BV NETHERLANDS

MY ANALYSIS
Alcohol : 13.5%

Total Acidity : 4.8 g/L
Residual Sugar : less than 5g/L

APPELLATION
Jumilla DOP

MY DIPLOMAS
2014 : Gold Medal Gilbert & Gaillard 2015 (France) – 88/100 points

2013 : Gold Medal Mundus Vini Biofach 2014

Ethnicity
100% Monastrell

Nationality
Spain

IDENTITY CARD
TUSSOCK  JUMPER  REPUBLIC

Place of Birth
Jumilla

>>>>>>>>>>>>>>>>>>> Serve: 17 °C - 18°C <<<<<<<<<<<<<<<<<<<
>>>>>>>>>>>>>>>>>>>  Serve: 62°F - 64°F  <<<<<<<<<<<<<<<<<<<

Animal Type
Bull

Distinctive Features
Black cherry color
Fragant with bouquet of 
spice and blueberry
Smooth texture, softround 
tannins
Well-balanced acidity

made with organically grown grapes
MONASTRELL

Best Matches
White meat 
Fish
Mediterranean salad
Pasta
Cheese


