Edetaria is a family state from DO Terra Alta, next to Montsant and
Priorat. It was founded by Joan Angel Lliberia, owner and wine-maker, in
2003 with his 4th generation family vineyards, being the grandson of an
oenologist, and the son of a wine grower. Edetaria's grenache wines, both
white and red, are receiving year after year +90 ratings and awards.

Currently Edetaria's production is 200.000 bottles of hand-picked grapes
which 90% comes from our own vineyards, in five years time we plan to
reach 220.000 bottles, because some vineyards were planted last year.
With organic practices but not certified, by 2019 all Edetaria wines will
have organic certification.

About a 100.000 bottles are exported worldwide from Tokyo to NYC,
Lima, Amsterdam, Geneve, Miami, Stockolm ...

We firmly believe that Edetaria offers a new vision on Spanish wines,
Grenache's new trend which will add value to your producers list.

This are some of the ratings by Jancis Robinson, Decanter, The Wine
Advocate, Wine Enthusiast.

Jancis Robinson:

Edetaria, Seleccid Vinyes Velles 2013
Terra Alta

Score 17/20

100% Grenache Blanc from 60-year-old vines planted on 'panal’ soil (fossilised sand dune). Very
low yields. Fermented and aged for eight months in 300-litre French oak barrels.

Mirabelle-plum perfume yet savoury. Spiced, lifted and rich. Intense salty-sweet harmony, spun
through with chamomile tea. Creamy oak brings ballast, some bitterness and then those old
Garnatxa vines kick in with wild honey notes, grapefruit peel, tarragon, aniseed. Long, focused,
powerful. Gorgeous for food. (TC)
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Edetaria, Via Edetana Garnatxa
Blanca/Viognier 2014 Terra Alta

Score 17/20

70% Grenache Blanc, 30% Viognier, 40-year-old vines. Viognier kept on lees for four months,
Grenache put in French oak barrels after fermentation and aged for four months.

Fruit-bright confident nose, glimpses of the oak but it doesn't muscle in. Deliciously excitingly
bitter and almost crunching with rock dust. There's a wonderful asymmetry between the vibrant
almost New World fruit, the broad-shouldered structure, and the fine Gruner-like peppery

savouriness, and the tense acidity. It throws out a gauntlet. A wine you want to drink and think
about. (TC)
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Edetaria, Seleccié Vinyes Velles 2013
Terra Alta

Score 17/20

60% Garnacha Peluda, 30% Garnacha Negra, 10% Carifiena. Fermented and aged in 500-litre
French oak barrels for 12 months.

Smells of orange and cloves, damp pine needles and mint. Rich berry-sweet fruit melts into dark
velvety tannins, but there's a deeper undertow of leaf mulch and winter earth that turns all this
generous opulence into something far more interesting. Savoury finish, dry (as in not sweet) but
fluid tannins. A flourish of liquorice just at the end. (TC)
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Edetaria, Via Edetana
Garnatxa/Syrah/Samsé 2013 Terra Alta

Score 16.5/20

60% Garnacha Fina, 30% Syrah, 10% Carifiena. Each variety aged separately in 300-litre French
oak barrels for 12 months.

Dark glowing purple. Immediate, demandingly dark ripe fruit - it's a bit like walking into a
kitchen in full plum-jam-making season. But beneath all that overt fruit there is also the scent of
hot tarmac and crushed tarragon. Edgy, full; the rough-hewn growl and bitterness of Carignan
cleverly balanced by granite-dusted Syrah and the black-plum sweetness of Garnacha. A long
slow wrap of gentle velvety tannins through to the finish. (TC)

Decanter:

Decanter
Magazine

HIGHLY
RECOMMENDED

Spanish Garnacha: panel tasting results

Edetaria, Via Edetana, Terra Alta 2012
Decanter average score: 17.25/20pts
(90+/100pts)

Individual judges’ scores:Pedro Ballesteros
Torres MW 17.5 Sarah Jane Evans MW 17.5 Pierre
Mansour 16.5

Herbaceous,

peppery, rustic nose which needs some air to open
up. A wonder of

concentration and balance - intriguingly long,
amazingly open and very

approachable. A spicy finish with good grip and
plenty of black fruit.

Price: £18.99 Oliver Burridge & Co

Drink 2015-2025

Alc 14.5%




The Wine Advocate:

eRobertParker.com

The Independent Consumer'’s Guide to Fine Wines

Edetaria Selecciéo White 2012, 91 points
Edetaria Seleccié Red 2012, 90 points

The Wine Enthusiast:

Edetaria
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@ Edetaria 2011 Seleccié Red
&W? (Terra Alta)

Price $32

Ripe and a touch raisiny, this
Garnacha-led blend also smells of
leather, herbs and minerals. Chunky
and on the jammy side, it offers
prune, raisin and baked plum flavors s 5]
up front, while oak, chocolate and G
dessicated berry notes drive the

finish. Drink now through 2018.

—DM.S. (6/1/2015)

) Edetaria 2012 Via Edetana Red
? (TerraAlta)

Price $20

Generous berry aromas smell floral.
In the mouth, this is plump and soft
in the middle but more tannic and
stout on the edges. Baked blackberry,
plum and cassis flavors finish with .
hard tannins and a sense of &
extraction. Expect a very full, chunky

and ultimately satisfving Garnacha-

based ride. — M.S. (6/1/20153)
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Edetaria Seleccié White 2012, 91 points
Edetaria Seleccié Red 2012, 90 points



Edetaria is a name that comes from “Via Edetana” which is the old local
trading route used during the Roman Empire and evokes Mediterranean
culture and history.

The flavour and aroma of our mineral wines have their own unique
personality. They reflect our singular “terroirs”, the expression of our
indigenous grapes, our creativity, our own wine vision.

We respect each plot of our estate, elaborating mineral wines with
maximum expression in Mediterranean wines.

Our web site is www.edetaria.com, you can meet us on
Facebook https://www.facebook.com/Edetaria, and follow us on Twitter
@EdetariaCeller https://twitter.com /EdetariaCeller

Links of interest



https://mbx1.mail.icnea.net/owa/redir.aspx?C=24005498ca25451880d657ea34509680&URL=http%3a%2f%2fwww.edetaria.com
https://mbx1.mail.icnea.net/owa/redir.aspx?C=24005498ca25451880d657ea34509680&URL=https%3a%2f%2fwww.facebook.com%2fEdetaria
https://mbx1.mail.icnea.net/owa/redir.aspx?C=24005498ca25451880d657ea34509680&URL=https%3a%2f%2ftwitter.com%2fEdetariaCeller

Edetaria's News Channel: http: //bit.ly/EdetariaNews

Edetaria's Video Channel:http://bitly/VideoEdetaria

Edetaria SL

TEL/FAX.+34 977 42 15 34
Mobile: +34 671 63 36 60
www.edetaria.com
comunicacio@edetaria.com



http://bit.ly/EdetariaNews
http://bit.ly/VideoEdetaria
tel:%2B34%20661%2091%2028%2019
https://mbx1.mail.icnea.net/owa/redir.aspx?C=24005498ca25451880d657ea34509680&URL=http%3a%2f%2fwww.edetaria.com%2f
https://mbx1.mail.icnea.net/owa/redir.aspx?C=24005498ca25451880d657ea34509680&URL=mailto%3aexport%40edetaria.com

