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1 The concept and the people

Mediterranean wines from the D.O. Montsant.
Understandable, character and value guaranteed quality.
Wine made by people for people.
Terra Personas was born in 2006, located next to the village of El Masroig in the council of the Priorat.
Situated in the province of Tarragona, south Catalonia. Her we have our vineyards in the Denominacio
d`Origen Montsant bordered to the river El Siurana.
This beautiful area is dominated by mountains, pine trees and colorful soils. Here we grow our grapes and
olives with passion and respect for nature were possible.
Terra Personas mean the soils of the Persons, our surname is
Persoon (Dutch of origin) and we have been emigrated to Spain
with the Family in 2007 and ( have) lived on the land.
That’s why the label shows the people on the labels of our wines,
and also that we make wine for people made by people for the
earth were we live on.
At Terra Personas we have created the perfect environment for
native and new grape varieties, for traditional as well as modern
wine making. Our expressive wines, full of true 'Spanish' character, appeal to palates all over the world.
Our philosophy is to provide understandable, quality, value guaranteed Montsant wines of distinctive
character that consistently provide the perfect balance of flavor and integrity.
Terra Personas wines typify everything that is uniquely Montsant: bold, generous and full of aromas with
varietal integrity and expression of the climate and soil. The Art of wine making is about gathering people
who enjoy the earth we share, wine made by people, for people.
In 2008 we have starting making wines, And every year the received prizes by experts become higher
thanks to Norrel Robertson MW for his advice.

Stefan Lismond- export manager (left)
Sandra Bravo-enology (center)
Norrel Robertson MW- consulting wine maker (right)

2 The region and history

The Romans were the first to make wine in this region.
We are located in the council of El Molar, Ruud discovered the vineyards with perfect sun exposure and
terroir. The 'finca Personas' of a total of 10 hectare’s, rolls over the hills bordered to the fertile Siurana
valley which includes 45 stone terraces.
The more than 150 years old masia “Mas d'en Panxo” on the Terra
Personas estate are the left overs of the wine-making history in this
area. The original ceramic tiled underground wine deposits are
testament to that history. The masia was used as a hospital during the
Spanish civil war.
The old vines are located on the border of the prestigious DOQ Priorat
wine region. The Riera vineyard, bordered by pine trees, is planted
with Garnacha, Cabernet Sauvignon and syrah. Old olive and almond
trees assure the biodiversity. There is no irrigation and the vines are
pruned for low yield to produce the uppermost quality. All work is done
by hand.
The Mediterranean sea provides the occasional humid breeze, a warm
and stable environment for grapes that grow at up to 300 meters
above sea level, under the protection of the venerable Montsant
mountain.
Since the beginning of time, human activity and the respect for the environment have coexisted
harmoniously in the lands of D.O. Montsant. This respect reaches the spiritual realm. Since the 12th
Century the Montsant mountain range has been and to a certain extent still is, a refuge for people
searching to cultivate spiritual aspects of their lives. The Romans were the first to make wine in these lands
however, it was the Carthusian monks who really developed wine cultivation throughout the region.
In the nineteenth century, wines from the lands of Montsant gained awards and recognition in exhibitions
all around the world. The countryside and its wine go hand in hand with the D.O. Montsant. It is a land
where old vines, painstakingly cared for by their owners, have come to represent History. This History
continues evolving, with renewed enthusiasm towards a promising future.

3 Viticulture

The vineyards are hidden in the south of Barcelona in the ancient wine country of the holy Montsant.
The vineyard character:
Location:
D. O. Montsant.:
Geography:
Soil:
Grape varietals:
Plantation year:
Training:
Planting density:
Pruning:
Drip irrigation:
Harvest:

El Molar - council of the Priorat- Tarragona- Cataluña- España.
Montsant Surface area: 4,0 planted hectares with vines, 4 hectares with olives
45 terraces mixed variety vines, olives and almonds.
lime clay, with stones and 38 % chalk.
Grenache, Cariñena, Syrah and Cabernet Sauvignon.
1972 / 2008 / 2009
Trellised and old bush vines
2,70 x 1,10 m
Cordon Royat (short) 2 eyes.
No
Hand picking in small cases
All hand maintenance.

Trellissed ( 2008- 2009)

Old ( 1972) Bushvines

4 Oenology

Terra personas produces wines with mediterrean body and soul.
Producing grapes takes a lot of effort. But is only the beginning of a good wine! During harvest the grapes
are delivered freshly picked by hand to the bodega to process immediately without any delay to obtain the
maximum phenolic qualities. The moment of harvest is decided by analysis and above all by taste. We look
for an optimum mature point and harvest each variety separately. All our grapes are processed in the
bodega, to specific standards for our Terra Personas wines. The different batches are all done by hand,
and carefully looked after.
Every grape variety is fermented separately and different qualities go to different batches.
White varieties: Grenache and Macabeu are harvested early in the morning to guarantee the freshness of
the fruit. After a short ‘natural fermentation’ cultivated yeasts are added to finish the fermentation under
temperature control. The Macabeu grapes are kept in maceration with the lees in inox tanks and the White
Grenache is barrel fermented. The white Grenache stays with the lees on new French oak from 3 to 5
months for further maceration to obtain a better texture and mouth feeling. Both grapes are blend in
different percentages according their quality.
Red varieties: Grenache, Carignan and Syrah are harvested separately and according their optimal
maturation point. After quality control when the grapes arrive at the bodega the grapes are destined to
different tanks to produce our two red wines Terra Vermella and Terra Negra.
For the production of Terra Vermella each variety is fermented on inox deposits and kept during 8 months
after blending. This wine is filtered and stabilized before bottling.
For the production of Terra Negra the grapes are fermented under low temperature control before ageing
in French oak barrels of different sizes (300 l, 500 l) to obtain a perfect integration of the barrel extraction.
The barrel ageing is according to the quality of the grapes of different harvests from 8 up till 12 months.
To guarantee the uppermost quality and maximum aromatically expression this wine is light filtered and
may have some crystallization residuals.

5 The range of Wines & Olive oil
Our philosophy is to bring quality wines and olive oil with native varietals and typicity of
terroir closer to the consumer.

Feel and taste the differences.
Catalonia and specially the Priorat region have a long tradition for the varieties we vinify.
For the olive oil we use only the native variety called ‘arbequina’, with high aromatic qualities.
Our red wines are based on the native varieties Grenache and Carignan that have been growing for many
years on lime-clay soils and have developed deep roots to nourish the vines.
The white wine gets its authentic character by the Grenache grape that responds very well in mountain
viticulture. Especially the high acidity gives a fresh character to the wine.
Explanation brand and wine naming:
‘Terra Personas’ refers to the Persoon’s family estate and could be translated as the “land of the Persoons”.
In this region the soil has many different colours, from white, which may consist out of chalk (coming from
the shelves of the Mediterranean sea many centuries ago) to dark red (heavy clay). The names of the
wines are a reference to the different soil composition in our different vineyards.
We have one white wine, the Terra Blanca, translated from Catalan into ‘White earth’.
One young red wine called Terra Vermella, translated from Catalan into ‘Red earth’.
And the aged wine Terra Negra, translated from Catalan into ‘Black earth’.
According the quality of the year of harvest we produce a limited edition of rosé wine through bleeding of
the Grenache grapes.

6 Food wine pairings

How to Match The wines from Terra Personas with Food ?
The three most important rules when it comes to wine-and-food pairing are:
1. Drink and Eat What You Like
Choose a wine that you would like to drink on its own, rather than hoping for a food match.
That way, even if the pairing isn’t perfect, you will still enjoy what you’re drinking.
2. Look for Balance
Consider the weight or body, or richness of both; the food and the wines. The wine and the
dish should be equal partners, with neither overwhelming the other. If you balance the two
by weight, you raise the odds dramatically that the pairing will succeed. This is the secret
behind many classic wine-and-food matches. How do you determine weight? For the food,
fat including what comes from the cooking method and the sauce is the main contributor.
3. Match the Wine to the Most Prominent Element in the Dish
This is critical to fine-tuning wine pairings. Identify the dominant character; more often it is
the sauce, seasonings or cooking method, rather than the main ingredient. Consider two
different chicken dishes: Chicken Masala, with its browned surface and a sauce of dark
wine and mushrooms ideal with the Terra Vermella versus a chicken breast poached in a
creamy lemon sauce ideal with the Terra Blanca The caramelized, earthy flavours of the
former tilt it toward a soft red, while the simplicity and citrus flavours of the latter call for a
fresh white.

GETTING MORE ADVANCED
Once you’ve considered these three important rules, you can get more detailed if you want and
consider other subtleties of the wine.
First it’s useful to understand the components from the grapes that make up a wine’s structure:
the fruit flavours and sugar, which give wines a soft feel in the mouth, and the acidity and
tannins, which give wines a sensation of firmness. And of course, there’s the alcohol, which can
feel softer in smaller amounts, harder in higher ones.
Red wines are distinct from whites in two main ways: tannins and flavours. Tannins are
compounds that provide structure and texture to a wine; they’re responsible for that astringent
sensation you feel on the sides of your cheeks, much like when you drink a strong cup of tea.

4. Structure and Texture Matter
Ideally, a wine’s components are in balance, but you can affect that balance, for better or worse,
with the food pairing. Elements in a dish can accentuate or diminish the acidity and sweetness of
a wine, and the bitterness of its tannins.
High levels of acidic ingredients, such as lemon or vinegar, for example, benefit high-acid wines
like the Terra Blanca by making them feel softer and rounder in comparison
Tannins interact with fats, salt and spicy flavours. Rich, fatty dishes such as Rib eye-steak
diminish the perception of tannins, making a robust wine such as a Terra Negra smoother, as do
lightly salty foods like Parmigiano-Reggiano cheese.

5. Look for Flavour Links
This is where pairing can be endless fun. The aromatics of wine often remind us of foods such as
fruits, herbs, spices and butter. You can create a good match by including ingredients in a dish
that echo and therefore emphasize the aromas and flavours in a wine. For Terra Vermella for
example, currants in a dish may bring out the wine’s characteristic dark fruit flavours, while a
pinch of sage could highlight hints of herbs.
On the other hand, similar flavours can have a cancellation effect balancing each other out so that
other aspects of a wine come out more strongly. Serving earthy mushrooms with an earthy red
like the Terra Negra might end up giving more prominence to the wine’s fruit character.

6. Give Consideration to Age
Aged wines present a different set of textures and flavours. As a wine matures, the power of
youth eventually subsides; the tannins soften, and the wine may become more delicate and
graceful. Like theTerra Vermella. Fresh fruit flavours may give way to earthy and savoury notes,
as the wine takes on more complex, secondary characteristics. When choosing dishes for older
wines, tone down the richness and big flavours and look for simpler fare that allows the nuances
to shine through. For example, rather than a grilled, spice-rubbed steak with a Terra Negra, try
lamb braised for hours in stock.

“El Sabor Del Mediterrani”
Terra Blanca is a wine made of macabeo and Garnacha blanca. The macabeo is fresh and young
while the Garnacha is barrel fermented. A medium bodied wine with minerality and high acidity.
So this wine will pair well with acidity flavours in food like lemon and vinegar. But also higher
spiced Asian foods. The match with raw fish is superb.
Like:







gambas grilled with lemon

calamares a la romana

sushi & sashimi
lemon chicken
pork dishes
all kinds of raw fish, like herring

Terra Vermella is a young wine with no influence of wood. Cariñena, garnacha and a small
portion of Syrah express the terroir of the Montsant. Medium bodied with soil influences and
character. Rib eye steak on barbeque grill will melt in perfect harmony with this wine.
Like:













Italian cuisine
Spanish Cuisine
Pizza
Roast vegetables
Rib eye, pork, lamb, cured meats, sausages
Pepper and mushroom sauces
Grilled Mediterranean fish like (sea devil, dorada, etc.)
Game
Hard cheese
Tapas
Chorizo

Terra Negra is a crianza wine of minimum 8 months on the barrel, and a blend of Cariñena,
Garnacha and Syrah.
Full bodied, balanced, complex and tannic.
Like:







Roasted, smoked barbecue meats
Game, veal, lamb, pork, sausages, cured meats
Osso buco
Beef filet Rossini style
Hard cheeses

7 The Company Principals

Our philosophy is to bring quality wines with native varietals and typicity of terroir closer to the
consumer.
We are a small wine producer and find service and liability important.
A solid team of people are ready to serve you whatever your needs are.
We have understandable, character and a value guaranteed quality from the DO Montsant.

8 Address Contact:
Post address:
Terra Personas
Aportado 96
43730 Falset
Spain
Visiting address:
C / T-734 del Masroig,
kilometro 6,8 43735 El Molar
Tarragona – Spain
Phone: 0034-662214291
Google maps:
https://www.google.com/maps?ll=41.138557,0.708038&spn=0.18,0.3&cbll=41.138557,0.708038&layer=c
&panoid=8PxWwdDESfCRGuSPYXF-Xw&cbp=,24.01,,0,1.5999985&output=classic&dg=ntvo
Coordinates: N = 41.08.24.74

O = 0.42.22.40

Website: www.terrapersonas.com
E Mail: ruud@terrapersonas.com
Blog:

terrapersonas.blogspot.com

Export sales and support: WFC - Stefan Lismond (stefan@festis.cat - 0034678471568)

