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 “Pure wines capturing the essence of Spain in 

every glass,” Tarantas Wines are made with 100% 

certified organic grapes. Their commitment to 

sustainability is backed by third-party 

certification: Made with 100% USDA Certified 

Organic Grapes, Non-GMO Project Verified, and 

Vegan Friendly with no animal byproducts used 

in production. 

The wines are elaborated by winemakers 

Francisco Galbardón–Professor of Enology at 

Spain’s oldest School of Enology and rising star 

winemaker Raul Herrero. The Tarantas brand 

was inspired by the free-flowing, open art form of 

Flamenco song and dance of the same name, 

celebrated in Southeast Spain. 

Tarantas Wines are produced by Bodegas Iranzo, 

based in the old-world village of Requena, only a stone’s throw from the historic and 

metropolitan city of Valencia. Bodegas Iranzo is located in the D.O. Utiel-Requena – the second 

largest in Spain. The winery produces some of Spain’s Oldest Estate Bottled Wines, with the first 

recorded written evidence of the vineyard Cañada Honda Estate owned by the Iranzo Perez–

Duque family dating back to 1335 as granted by King Pedro I of Castilla. Bodegas Iranzo is the 

only winery in Europe located within a national reserva. 

 

Tarantas Wines include: 

 

Tarantas Tempranillo Crianza- 100% Tempranillo, aged for at least 6 months. Share with 

friends over a meal - it’s a wine that calls for the next bite. 

 

Tarantas Monastrell –100% Monastrell from Jumilla has a smooth texture, with savory red 

fruits, soft and round tannins and a pure finish. 

 

Tarantas Sparkling White -Blend of Macabeo & Airén grapes creates a wonderfully dry 

effervescent wine. 

 

Tarantas Sparkling Rosé – Soft, dry rosé with a hint of strawberry. 100% Bobal, one of 

Spain’s most unique grapes. 
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http://www.tarantaswines.com/blog/wine/tarantas-sparkling-white/
http://www.tarantaswines.com/blog/wine/tarantas-sparkling-rose/
http://ei.isnooth.com/multimedia/c/3/d/image_4586922.jpeg


 

Tarantas Cava – Blend of classic Macabeu, Xarel·lo and Parellada. Pair with appetizers, 

light dinners and dessert. 

 

Tarantas wines, imported to the United States by Natural Merchants, Inc., are available at 

fine retailers nationwide including Whole Foods Market as national core set wines, and 

online at www.ecovinewine.com orwww.organicwineexchange.com. For more 

information visit www.tarantaswines.com. 

 

Tarantas Wines is searching the nation for recipes that bring out the very best in their organic 

wines with the Tarantas Taste of Spain Recipe Contest. Wine lovers across America are 

asked to uncork their creativity and submit an original recipe + wine pairing combination for a 

chance to Win a Trip for Two to Spain! 

 

Tarantas Taste of Spain Recipe Contest entries are being accepted until April 15 in five 

categories: 1) Small Plates/Tapas, 2) Main Dish, 3) Side Dish, Soup or Salad, 4) Dessert, 5) 

Wine-Based Craft Cocktail. 

 

One Grand Prize winner of the Taste of Spain Recipe Contest receives a five-day, four-night trip 

for two to Spain, including a private tour of the Tarantas winery with a special lunch, and two 

nights in the charming village of Requena, as well as a two-night stay in Valencia with food and 

historical tours of the cosmopolitan city. Four First Prize winners receive a $100 Grocery Store 

Gift Card. 

 

Click here to enter now. 

 

http://www.tarantaswines.com/blog/wine/tarantas-cava/
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http://www.tarantaswines.com/recipes
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