
CATALOGUE
WINES FROM SPAIN



Our wines share centre stage with 
their surroundings, a Mediterranean 
forest scattered with holm oaks and 
scrubland, inhabited by fauna native to 
the Campo de Montiel: imperial eagles, 
goshawks, red partridges.

Dehesa de Luna is not part of any of 
the most renowned wine regions on 
the planet, but is loyal to an authentic 
BIODIVERSITY RESERVE ESTATE. 
There’s surely nowhere else that a 
project so respectful with the planet 
and with the excellence of its wines 
could be carried out.

Of the 3,000 hectares that currently 
make up the estate, only a third is 
dedicated to growing completely 
ORGANIC products: vines, olive trees, 
almonds, pistachios, lentils and cereals.  

The VINEYARD stretches out over 64 
hectares, reaching an average altitude 
of 850m, and has been designed to 
respect this ecosystem.

Our organic vineyards are specially 
designed to reduce the effects of 
climate change and guarantee their 
own future: using different conduction 
systems that provide greater 
protection, plant coverings to reduce 
erosion, rationing of irrigation water, etc.

We grow both foreign VARIETIES, 
such as our Cabernet Sauvignon, 
Syrah, Sauvignon Blanc, Viognier 
and Chardonnay, and native ones 
like Graciano, Tempranillo, Grenache 
Blanc and Viura, among others. We try 
to focus on technique to infuse each 
variety with our own particular style.

“If a wine is impregnated with the land where it is 
cultivated, what kind of wine would come from vines 
surrounded by 3000 hectares of untouched nature?”

The WINERY is internationally 
acclaimed for both its wines and its 
commitment to the environment. 
Our commitment is supported by the 
following certificates: IFS, ISO 14001 
and Wineries for Climate Protection. 
We are also members of the Spanish 
Association of Organic Wineries (SOW).

In our tasting room you can try unique 
wines, 100% organic and vegan, in 
the middle of nowhere, hundreds of 
kilometres from traffic jams, pollution 
and stress.

VIDEO

https://youtu.be/dUj01zfmlhA










Grape Varietals:  
Cabernet Sauvignon, Syrah and Tempranillo.

Ageing:  
6 months in 225-litre barrels and in French oak 
casks.

Indication of origin:  
Spanish Wine.
Dehesa de Luna Estate.

Wine Making:  
Fermentation and maceration process of between 
13 and 21 days depending on the varieties. 
Malolactic fermentation was carried out in stainless 
steel tanks and, once completed, blending was 
performed. Ageing in 225-litre barrels and 
5,000-litre French oak casks for 6 months.

Tasting Notes:  
Medium-depth wine, garnet red in colour with 
glimpses of purple. Ripe red fruit (redcurrant), 
figs and spicy notes (nutmeg). Well-rounded and 
balanced, with volume, flavourful and persistent. 
Once again, on the palate we distinguish that fruit 
that is so pleasant on the nose together with a toffee 
and coffee finish.

Pairing:  
Medium-depth wine, garnet red in colour Fatty, 
barbecued cuts of meat. We suggest Extrem Puro 
Extremadura cured Iberian tenderloin.

DEHESA DE LUNA 
ORÍGENES
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Grape Varietals:  
100% Garnacha Blanca (White Grenache).

Ageing:  
6 months on lees in a stainless steel tank.

Indication of origin:  
Spanish Wine.
Dehesa de Luna Estate.

Wine Making:  
Fermentation in a stainless steel tank at a maximum 
temperature of 15ºC, which was extended to 10 
days. Around 10% of the must was fermented in  
new 500-litre French oak barrels. Then, both batches  
were blended and aged on lees in a stainless steel 
tank for 6 months.

Tasting Notes:  
Bright pale yellow in colour with steely shimmerings. 
Magnificent aromatic intensity, floral notes, with anise 
and white fruit (apple). Unctuous and with a great deal 
of volume. Its ageing on lees, the contribution of the 
barrel and its acidity allow it to evolve in the bottle in 
an extraordinary and surprising way. A great wine.

Pairing:  
Exquisite as a starter with fried almonds from our 
Estate, or as a main to accompany turbot, smoked 
salmon or sushi.

DEHESA DE LUNA 
GARNACHA BLANCA
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Grape Varietals: 
100% Graciano.

Ageing:  
10 months in 500-litre French oak barrels.

Indication of origin:  
Spanish Wine.
Dehesa de Luna Estate.

Wine Making:  
Fermentation at a moderate temperature, with 
maceration limited to the skins, and ageing in used 
barrels with a greater capacity than normal (500 
litres), to capture in the bottle the expression of this 
variety cultivated in our soil and climate conditions.

Tasting Notes:  
Extremely dark wine with blue tones giving a 
youthful sensation. Intense and elegant on the 
nose, expressed with an extensive aromatic palate 
dominated by balsamic, spiced and mineral notes. 
A wine to discover, it won’t leave you indifferent. 
Well-rounded on the palate, where the combination 
of its acidity and polished tannicity fills the mouth 
from beginning to end.

Pairing:  
Sublime with small game stews. Try it with creamy 
raw-milk Manchego cheeses.

DEHESA DE LUNA 
GRACIANO
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Grape Varietals:  
Cabernet Sauvignon, Graciano, Syrah 
and Tempranillo.

Ageing:  
15 months in 225-litre French oak barrels.

Indication of origin:  
Spanish Wine.
Dehesa de Luna Estate.

Wine Making:  
The grapes were picked in 10kg crates with a 
manual sorting of bunches and berries in the 
vineyard. All the grapes were stored during 24 
hours at 4ºC in a refrigerating chamber followed 
by a second manual selection at the winery on a 
sorting table. The fermentation and maceration 
lasted between 14 and 17 days depending on the 
enological objectives fixed for each varietal. The 
malolactic fermentation was done in new French 
oak barrels of 225 liters, with an ageing of 15-18 
months in the same barrels.

Tasting Notes:  
This wine has a deep ruby red color. Intense rippen 
black fruit aromas with notes of species (pepper) and 
a hint of scrub herbs.  
Full, silky and fresh in the mouth, that together with 
the fruity expression makes a balanced and extremly 
complex wine. Very long finish.

DEHESA DE LUNA 
GRAN LUNA

CATA/TASTING VIDEO

Pairing: 
A must with Manchegan gazpacho or our traditional 
morteruelo.
Try it with our Extrem Puro Extremadura Iberian pork 
hamburgers.



Grape Varietals:  
100% Cabernet Sauvignon.

Ageing:  
14 months in new, 225-litre French oak barrels.

Indication of origin:  
Spanish Wine.
Dehesa de Luna Estate.

Wine Making:  
Harvested in 10kg boxes, with manual, on-site 
cluster and grape selection followed up with a 
manual selection table at the winery. The grape was 
then transferred to a 5,000-litre French oak cask, 
where a cold (4ºC) pre-fermentation maceration took 
place over 4 days. Fermentation lasted for 8 days 
during which daily manual stirring was performed 
to punch down and even out the mixture, with 
delestages halfway through fermentation to remove 
seeds and improve the extraction of polyphenols. 
Over the next 11 days, a post-fermentation 
maceration was carried out, with daily “pigeage” 
to ensure the correct extraction and fixing of 
polyphenols. Malolactic fermentation took place in 
225-litre French oak barrels. Once completed, the 
wine was aged in the same barrels for the next 14 
months.

DEHESA DE LUNA 
PURGAPECADOS

Tasting Notes:  
Cherry red in colour, with an intense depth and 
garnet red hues. Tremendous aromatic complexity 
and intensity where ripe red and black fruit are 
accompanied by mineral and spicy notes such as 
cinnamon or black pepper.  Fruit of barrel-ageing, we 
can find balsamic, chocolate or toffee notes. On the 
palate, it’s a long and persistent wine that gives off 
fresh and velvety sensations where ripe fruit once again 
dominates (blackcurrant, blackberries).

Pairing:  
Try it with a Black Angus carpaccio, alongside Steak 
Tartar. We recommend it with our Extrem Puro 
Extremadura Iberian pork lagarto in a forest fruit 
sauce. Exquisite with chocolate during an after-dinner 
conversation.
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OTHER PRODUCTS 
GRUPO AGRICULTURAS 

DIVERSAS

extremiberico.com 
arrosdenia.com

Acorn-fed Iberian ham, fresh meat and sausages 

Artisan Rice / Extra Virgin Olive Oil

www.extremiberico.com
www.arrosdenia.com




La Roda Albacete España
T +34 967 442 434 

www.dehesadeluna.com

ORGANIC WINE

www.dehesadeluna.com
https://www.facebook.com/bodega.dehesa.de.luna/%20
https://www.instagram.com/bodegadehesadeluna/%20
https://twitter.com/dehesadeluna%3Flang%3Des
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