our land
TRADITION AND ECOLOGY IN WINE AND OILS

THE FARM
Biopaumerà is located in Rasquera (Tarragona), in
Ribera d’Ebre, next to Priorat and Terra Alta.
Our farm shows the possibility of planting the traditional crops of the region which had been lost during
the 70s, 80s and 90s. These crops had always been
grapevines and olives. Therefore, we have conserved
all the century and millennium-old olive trees on the
farm. But in order to be able to cultivate grapevines,
it was necessary to transplant a part of these olive
trees to other parts of the estate.
Once it had been decided what would be cultivated,
we decided that as we would be returning to the
traditional farming methods, then why not work the
land as they did before, without herbicides, pesticides or chemical fertilisers. For this reason we opted
for ecological farming.

We want to produce and sell quality
and health. This is the most important
message.

Rasquera (Tarragona)

WHO ARE WE
Biopaumera is a small, family owned, organic wine
producer from the Appellation of Origin Tarragona.
It is leaded by Helga Harbig and our phisolophy isto
produce less but well. In other words, to give greater
importance to quality over quantity and always following the principles of ecological farming.
The project is founded is to encourage the consumption of ecological products and therefore the business wants to offer customer a product that is just
as good as the competition that uses conventional
farming methods.
It is always about the quality, not quantity.

In comparison with conventional farming competitors Biopaumera offers
great tasting, affordable products that
are good for people and enviornment.

OUR WINES
We grow around 2 ha of vineyards, of which 1 ha is
dedicated to the Black Grenache and the other to Cabernet Sauvignon. Our production (all performed in
the cellar on the estate) is around 12,000 bottles per
year, and is divided in 7 different and unique wines.
All of our production is certified by the CCPAE (Catalan Council for Ecological Agricultural Production).

SPARKLING WINE

YOUNG RED WINE

ROSÉ WINE

NATURAL WINE

NATURAL WINE

AGED RED WINE

AGED WHITE WINE

IUVENIS
Intense red colour, with maroon highlights and violet
tones than express its youth.
Smelling reveals fresh notes of violet and Mediterranean herbs with the intense memories of small red
fruits such as raspberries, blackberries and blueberries. In the background we note light shades of oak
surrounding the fruit.
The taste is dynamic, fresh, spacious and no rough
edges.
Ideal for all types of meat, especially red, spicy
stews and roasts.
FEATURES:
Product type
Grapes

Alcohol content
Temp. to serve

Iuvenis 2015

Young red wine
78% GRENACHE
22% CABERNET SAUVIGNON
15% vol.
Between 14-16 oC

Iuvenis 2018

Iuvenis 2020

ADRIÀ
An intense wine with a deep red colour which forms
an abundance of tears on the glass. Its intricate
aroma blends red fruit with elegant Mediterranean
shrubs for freshness and delicate note of warm pastries adds complexity. It enters sweetly then travels
around the mouth leaving a broad silky trail.
This wine is an accompaniment to matured cheeses,
paella or pasta as well as the traditional red meats,
roasts, soups or stews.

FEATURES:
Product type
Grapes

Alcohol content
Temp. to serve

Aged red wine with 12
months in barrels
100% CABERNET SAUVIGNON
15% vol.
Between 14-16 oC

Adrià 2017

AMIAL
Intense red colour, with maroon highlights and
violet tones that express its youth. We find sweet
and slightly toasted wood aromas (cedar, ripe red
fruit, candied, balsamic...). The entry into the mouth
is also sweet with the same sensations of red fruits
and notes of wood.
Ideal for all types of meat, especially red, spicy
stews and roasts.
FEATURES:
Product type
Grapes

Alcohol content
Temp. to serve

Natural wine without added
sulphites
100% GRENACHE
15% vol.
Between 14-16 oC

VEGAN WINE

Amial 2019

SOLUS
Wine with a high intensity with a riped red cherry
colour that preserves plenty of reflection of deep red
tonality. In nouse it’s madure and confitted, compote
fruits are praised, specially raisins and figs. It enters
hot, where appreciates well mature fruit.. In mouth
it’s soft and well-balanced with oily notes. In the
middle of the mouth, it shows salt notes result of
the land that the vineyards have been planted. It’s
a wine with character and personality and expresses the terroir where the nature connexion exudes
sincerity.
This wine is an accompaniment to matured cheeses,
as well as any stew and roasts red meats, specially
from hunting.
FEATURES:
Product type
Grapes

Alcohol content
Temp. to serve

Natural wine without added
sulphites
100% CABERNET SAUVIGNON
15,5% vol.
Between 15-16 oC

VEGAN WINE

Solus 2018

Solus 2017

ÉRIKA
With a rose petal colour, it is pale and very elegant.
To the nose it appears fresh with delicate reminiscences of resh red fruits such as strawberries and
cherries.
In mouth, it is alive, fresh and long.
Ideal as an appetiser and good companion to pasta
and rice.
FEATURES:
Product type
Grapes

Alcohol content
Temp. to serve

Rosé wine
100% CABERNET SAUVIGNON
13,5% vol.
Between 6-8 oC

BLANC DE NOIRS
In sight this wine shows a pale stalk yellow colour
with grey pearly reflections. It seems ripe, standing
out the fruit compote and marmalade. You also notice quince and citrus taste, covered by raising notes
where the brioche and the slice of toast stand out.
In the palate it seems wide, warm, very smooth and
well balanced with the right acidity. It fills the entire
palate with a long aftertaste.
Ideal for all types of fish, it also combines very well
with white meat. It is a good partner of pasta and
rice.
FEATURES:
Product type
Grapes

Alcohol content
Temp. to serve

Points Peñín

Barrel aged white wine
100% RED GRENACHE
13,5% vol.
Between 8-10 oC

Blanc 2020

Blanc 2019

HELGA
In view it shows a pale straw yellow color with gray
pearl reflections. It is fresh and alive. Floral aromas
stand out, specially sweet flowers. In a second layer
appear the notes of candied fruit with a memory of
citrys, wrapped by pastry notes of aging.
It enters freshly and at the same time it’s dense
and oily, well-balanced with right acidity. It travels
around the mouth leaving a long taste.
This wine is ideal to drink as an aperitif. It’s an
accompaniment to paella or pasta as well as the
traditional white meats. It also combines with little
sweet desserts.
FEATURES:
Product type
Grapes

Alcohol content
Temp. to serve

Sparkling wine
100% RED GRENACHE
12,5% vol.
Between 4-6 oC

Helga 2018

Helga 2018

WINETOURISM
Tour of the vineyards and the centenary and millennium-old
trees on the estate with an explanation of the annual lifecycle of the grapevines and the practices that must be performed in order to qualify as ecological farming. After the visit
to the vineyards, there will be a tour of the cellar with an
explanation of the process that is followed from the entry of
the grape to bottling and aging. There is also an explanation
of the blending that is performed, which covers the reason
behind it and what each type of variety contributes to the
resulting wine. It also explains the different woods of the
oak barrels and what they contribute to the wine. At the end
of the tour there is a wine tasting of the finished wines and
at different phases of the process.

Helga Harbig Cerezo
Plaça Sant Joan, n.3 (43513), Rasquera
Telf. 647 983 004 / 618 154 254
www.biopaumera.com
biopaumera@biopaumera.com /
export@biopaumera.com

