LIQUID GEOGRAPHY

As a symbol of our gratitude to the many people
who have helped us over the years, we will donate
all the profits of Liquid Geography to the T] Martell
Foundation in its research to find a cure for cancer.

Liquid Geography is a project of Charles Bieler (the Rosé guru),
Alberto Orte (the Iberian master), Norrel Robertson MW (the
Scottish winemaster) and Patrick Mata (the liquid geographer).
Liquid Geography is a Provence-style Rosé made from 20-25 year
old vines located in the high elevation region of Bullas at 700-
900m (2,296-2,953 ft) located in the Southeast of Spain where

the Monastrell grape (aka Mourvedre) originated. The vines are
tended in clay and limestone soil. Average temperatures during the
April and October growing season is 20.9°C (69.6°F) and annual
rainfall is 226mm (8.9 in). Liquid Geography is 100% unoaked.
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The Muchas Gracias logo represents that this
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100% Monastrell | Product of Spain

The idea of Muchas Gracias was born from
Alberto Orte and Patrick Mata, founders of Olé
Imports. The philosophy behind this logo is the
simple idea that giving is always more fulfilling
than simply receiving.




