


TAPENA (tah-PAY-nyah) is the ideal complement for an evening of
food and conversation among close friends, your pefia. In Spain,
going for tapas is a lively time-honored tradition among friends with
a culinary twist. At every tabernas (tapas bars), tapas is served
family-style and everyone is given a small fork and a glass of wine to
enjoy. With good food, phenomenal wines and close friends, all the

elements come together for a wonderful time spent with Tapefa.

TIERRA DE CASTILLA

Tapefa is crafted from grapes cultivated in
Tierra de Castilla in the heartland of Spain.
Outside the highly regulated Denominacion
de Origen (DO) system, these wines benefit
from multiple microclimates of the region
that are well suited to the cultivation of classic Spanish grape
varieties. With over 600,000 hectares, this large region provides
diversity of soils, vinification and vineyard management that affords
our winemaker the flexibility to create the very best wines from
ideal locations.

TRUSTED NAME IN SPANISH WINES

Tapefa is an innovative brand that offers expressive, fruit-driven
indigenous wines from the heart of Spain. The name Tapefa fuses
two of the liveliest Spanish concepts: tapas, flavorful foods made
to share, and pefa, a close group of friends. These food friendly
wines are produced by Spain’s most successful winemaking family,
the Ferrers, makers of Freixenet. Today, the Ferrers operate over 11
wineries in Spain with sales all over the globe. The Ferrers are
perfectly suited to launch this bright, vibrant Tapefia Rose that is

youthful and just a bit adventurous.

AWARD WINNING WINEMAKER
GABRIEL SUBERVIOLA

With extensive knowledge of Spain’s most celebrated grapes,
Gabriel joined Freixenet in 1980 and has risen to become Head of
Winemaking for the Ferrer family’s Segura Viudas and René Barbier
wineries. He recently received the 2006 GranVinltaly, the top award
of the Vinitaly International wine competition in recognition of his
consistently high scoring wines.

“Robert Parker rates Spanish Rose’s High.”
—ROBERT PARKER, BUSINESS WEEK (August 10, 2007)

For more food pairing ideas, recipes and reviews, visit: www.tapenawines.com

Tierra de Castilla

WHY ROSE?
This luscious combination of the most widely

planted grape in Spain, a seductive Garnacha,
and a juicy Monstrell, also know as Mourvedre
in France, with a hint of Shiraz for more body,
creates a perfect Spanish Rose that should be
enjoyed while young, crisp and refreshing.

THE WINE

From the wine-making region of Tierra de
Castilla in the heart of Spain, this refreshingly
delightful Rose wine has bright strawberry
aromas with fresh cherry and strawberry
flavors with traces of citrus and crisp acidity
followed by a soft, round finish. The palate is
full of bright stone fruit that is beautifully
balanced with a crisp, refreshing acidity and
a lingering finish with a hint of minerality.

VARIETAL: 55% Monastrell
40% Garnacha

5% Shiraz

ALCOHOL: 13%

pH: 3.12

ACIDITY: 5.4 g/I
RESIDUAL SUGAR: 4 g/I
VINTAGE DATED



