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Natural is the way it is



FINCA EL PALACIO WINERY AND VINEYARDS 
IS A NEW DIVISION OF TJ AGRICULTURA 
FOCUSED ON THE PRODUCTION OF 
QUALITY WINES.

Born with the spirit of offering our customers a more speciali-
sed service, focusing on providing the highest quality at the 
best price.



QUALITY
BEGINS 
WITH THE VINE
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Finca El Palacio Winery and Vineyards is a family winery surrounded by over 1,000 
hectares of proprietary vineyard with 14 premium grape varieties, including the 
main international varietals.

Our team cares for them throughout the year in order to achieve the highest quality 
fruit from each harvest. Only in this way can excellent wines be produced. Because 
quality begins with the vine.

Producing an excellent wine year after year, 
ensuring quality and quantity, can only 
be achieved by those who have the best vines.

HECTARES OF 
PROPRIETARY VINEYARD

More than
1.000



�e soil
OUR HISTORY

�e winegrowing tradition of
 Finca el Palacio Winery and Vineyards 
dates back to the conquest of Alarcón by 
Alfonso VIII in 1184 and the subsequent 
repopulation of these lands with people 

from the north of Spain. 
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Hands
OUR EXPERIENCE

�e hands of the wine-grower are indispensable in 
the development of our wines. �ey care for the vines 
throughout their life cycle, pampered in each phase 

of the process, to obtain a fruit of extraordinary 
cleanliness, balance and freshness. 
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Technology
OUR FUTURE

Steel is our undisputed ally in the 
wondrous process of winemaking. 

We use new technologies extensively to improve our 
harvesting, production and distribution processes, thus 

optimising the quality of the product and service to 
our customers. 



�e Grape
OUR VARIETALS

There is a close relationship between wine and the soil from 
which it originates. The vines at our wineries grow at an 
altitude higher than 850 meters, which generates thermal 
oscillations between day and night greater than 15 degrees. 
In this way, our vineyard enjoys a natural nocturnal rest 

enabling it to assimilate and synthesize the elements 
acquired throughout the day during the hours of greatest 
sunlight. This produces more balanced and homogeneous 
red wines, with an excellent layer of colour, and whites with 
strong aromatic power and personality.
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Dry, very elegant and balanced. Young wines are fresh, dry and very aromatic, with hints of unripened 
fruit and herbaceous nuances. 

Very interesting tannic structure with primary aromas of currant, cherry, plum and red fruits. 
Flavours of pine, cedar, graphite, dark chocolate and black olives. 

Strong, fruity, with high acidity; long in the mouth and without aggressive acidity. It presents a wide 
range of flavours: apples, citrus fruits, melon, pears, honey, wax, caramel, dulce de leche and minerals, 
among the most outstanding. It produces very interesting varietals.

Dark intense colour and aromatic. Very famous in the winegrowing world. It presents nuances 
of ripe fruit reminiscent of currants, violets, wild blackberries and raspberries; as well as 
pepper or cinnamon and cloves. 

Intense, pleasant colour with characteristic aromas of raspberry and violet. Very delicate 
bouquet. It produces very light, aromatic and pleasant young wines. 

Complete, round, full-bodied, with plum aromas and flowers such as roses. The wines stand 
out for their spicy and fruity flavours such as berries, mint, raisins or red fruits. A wine with class 
and one of the best valued internationally. This varietal is very suitable for the production of 
young wines.

With body, finesse, intensity and aromatic complexity. Intense colour with aromas of straw-
berry, plum, red fruit and, sometimes, flowers. The palate is silky, with discreet acidity, 
softness with fine tannins.

Intense colour, with aromas of cherry and ripe plum. The wines developed with this grape 
variety are characterised mainly by aromas of black fruits and spicy tones. They have a complex 
flavour, with nuances as diverse as coconut, sweet oak or vanilla, among others. 

High grade, strong colouring, very tannic and rough, but with balanced acidity. Tends to be 
dense with high alcohol content and intense aromas of red fruits. 

The must is an intense red, but easily oxidised. With abundant pectins, low tannin content, 
good acidity and high level of sugar. It produces wines with exotic aromas of fresh fruit and 
bitter almonds. 

Rich in sugar, balanced in acidity and intense flavour, strong but delicate. With floral and honeyed 
aromas, very singular and intense. It can produce high-grade wines.

Aromatic, with herbaceous and fruity tones, dark cherry colour with violet tones and high 
acidity. The rosés are fruity and pleasant, while the reds are more astringent, although alive 
and full-bodied. 

Pale yellow colour. It presents fruity aromas of medium intensity with notes of ripe fruit. The secondary 
aromas are reminiscent of banana and grapefruit, but with touches of very fresh vegetables. 

Moderate alcohol and glycerin content, with medium-high acidity, structured, soft and tasty. 
It has intense aromas with herbaceous nuances of white flowers and bitter tones, which 
makes it unmistakable. 

Sauvignon Blanc
Origin: France

Cabernet Sauvignon
Origin: France

Chardonnay
Origin: Borgoña

Syrah
Origin: Palestine, Jordan,
Rhône Valley

Cabernet Franc
Origin: France

Merlot
Origin: France

Tempranillo
Origin: La Rioja

Petit Verdot
Origin: France

Garnache
Origin: Spain

Graciano
Origin: La Rioja

Moscatel
Origin: Greece

Bobal
Origin: Levante, Spain

Airén
Origin: La Mancha

Verdejo
Origin: Cuenca del Duero
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CABERNET SAUVIGNON

Very small clusters with conical shape 
and medium compactness. The 
berries are small, circular and of 
uniform shape. The skin is thick with a 
very dark bluish tone. 

GRACIANO

Large cluster with very 
homogeneous compact 
berries. The berries are 
small, spherical, with very 
dark blue violet epider-
mis and thick skin. 

CABERNET 
FRANC

Medium clusters, 
medium compactness. 
Small uniform berries. 
bluish black skin around 
circular section, a lot of 
bloom and very evident 
stylar scar.

MOSCATEL 

Very small clusters, 
compact and uniform 
size berries. The berries 
are spherical, with a 
yellowish green skin that 
turns to a very intense 
golden yellow during the 
ripening process. 

AIRÉN

Large clusters and usually 
compact. The berries are 
medium sized and 
uniform, yellowish green 
skin with a spherical 
shape. Thick skin and 
plenty of bloom. 

VERDEJO

Small compact clusters 
with small, spherical 
berries. Its skin is medium 
thickness and large 
seeds. 

BOBAL

Large and very compact 
clusters. Medium to large 
uniform berries, usually 
spherical. The skin is very 
dark, almost bluish black, 
with semi-marred 
lenticels and patent scar. 

PETIT VERDOT

Small clusters with low 
compactness, with very 
uniform small berries. 
The skin is dark violet. 

SAUVIGNON BLANC

Small clusters, very compact and uniform. 
The berries are also small, with elliptical 
shape, thick green skin.  

TEMPRANILLO

Very uniform large clusters. Berries are medium 
to large with thick bluish black skin. 

GARNACHE

Medium clusters, low compactness. 
Uniform in berry size but not in 

colour. Medium berries and thick 
skin with a lot of bloom 

MERLOT

Small to medium clusters, medium compactness, 
with marked shoulders and conical and elongated 

shape. The berries are small, elliptical, and uniform, 
thick skin with bluish-black colour. 

SYRAH

Medium clusters, compact, elongated and with a very 
uniform berry structure. Small to medium size berries 
with a very characteristic flavour.   

880 - 950 m.

880 - 950 m.

750 - 900 m.

880 - 950 m.

750 - 880 m.

750 - 850 m.

750 - 850 m.

750 - 850 m.

CHARDONNAY

Small clusters, medium to high 
compactness with very short 
peduncle. Small berries, usually 
very uniform. Greenish yellow skin 
during the ripening period in the 
circular section, soft, very juicy and 
with a characteristic fruity aroma. 
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Development
OUR WINES

TRANSPORT TO WINERY
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 STABILISATION

FLOTATION / 
CLARIFICATION

CONTROLLED 
FERMENTATION TRASIEGO

Miriam Rascón
(Enologist of Finca el Palacio Winery and Vineyards)

VWe harvest at the optimum point of ripeness in order to obtain wines 
that express the personality that results from the terroir and quality 
of the vineyard. 
Additionally, Finca el Palacio Winery and Vineyards carry out stringent 
quality controls of the grapes that will be used for our wines, through 
controls in the field and at the beginning of the harvest.

Miguel Escribano 
(Engineer of Finca el Palacio Winery and Vineyards)

We use the latest technology for traditional winemaking. Thanks to this, 
our team exhaustively controls each stage of the production process. 
This coupled with our extensive experience and that 100% of the 
vineyard is proprietary enables us to obtain a fruit of the highest quality 
in order to respond to a demanding market, within the criteria of 
sustainability, transparency and required customisation.

RECEPTION 
AND SAMPLING

DRY ICE COLD SOAK

CLARIFICATION FILTRATION

LOADING OF MERCHANDISE

DECANTING DECANTER
MALOLACTIC 
FERMENTATION

VATTING

DESTEMMING 
AND CRUSHING

RED

WHITE

RED

WHITE

COLD MACERATION

CONTROLLED 
FERMENTATION

BLEEDINGPRESSING

Prior to fermentation, white musts are 
continuously clarified by flotation. In this way, 
must solids are separated in order to obtain 
more notable aromas and maximum purity. 

Successive decanting enables elimination 
of lees deposited in the bottom of the 
tanks. In this way, wines and musts with 
greater purity are obtained. 

Carried out in temperature controlled tanks 
normally for about 10 days. Subsequently, another 
48 hours is required for complete stabilisation of the 
wine. 

This facilitates the separation of wine and 
solids, facilitating, on the one hand, a greater 
quantity of wine, but above all, it results in a 
wine clean and free of fermentation impurities. 

Sucesivos trasiegos permiten eliminar las lías 
depositadas en el fondo de los tanques. Así 
conseguimos vinos y mostos de mayor pureza. 

This operation is carried out using stainless steel 
Ganimede tanks, with cooling jackets that enable 
control of fermentation temperature from 10 to 
15 days. 

The winery has more than 60 steel tanks, mostly 
equipped with cooling jackets, using the 
Ganimede fermentation method. The latest 
technology for perfect vatting. 

This process is carried out via tangential 
flow filtration of about 5,000l/hour. 
With this filtration, clean, bright and 
ready-to-bottle wines are produced. 

This is carried out using cation exchange 
equipment at about 2,000l/hour. Tartaric 
stabilisation enables acidification of musts 
and wines, while at the same time, stabilising 
them tartarically. 

The wine is loaded into tanker 
trucks at the winery and then 
carefully transported in accordance 
with our quality protocol. 

From that moment on, the 
truck is monitored, which 
enables continual tracking of its 
location in order to provide the 
information to the customer.

Our goal is your peace of mind 
and confidence; for this reason, 
our channels are continually 
open so that we may inform you 
of every detail regarding your 
order.

The stem is eliminated and then the berries 
are broken for subsequent maceration of 
the must with the grape skin. From there it 
is pumped into tanks.

Carried out in stainless steel Ganimede tanks. 
With the use of cooling jackets, the temperature 
may be controlled at all times. This phase that 
takes several hours. 

After quality control of all the grapes 
that enter the winery, over the hopper 
of the white grape varieties, dry ice is 
injected in order to cool the grapes 
and must. This is how cold maceration 
is carried out. 

In this phase, lactic acid bacteria converts 
malic acid to lactic acid at a temperature of 
about 21°. Malolactic fermentation is carried 
out in stainless steel tanks for several days.

This stage is very important as it results in 
stabilisation of unstable proteins in the wine 
resulting in small sediment particles in the 
bottom of the bottle. 

+              -
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ORDER TRACKING CUSTOMER SERVICE

PRUNING
BLEEDING

BUD BREAKLEAF FALL FLOWERING  RIPENING HARVESTING

The winery is located within the estate the Palace that has more than 1,000 hectares of vineyards which allows a 
minimum time between the harvest and the wine vating. Since the grape is cut until it reaches the deposits does not 
exceed 30 min. The grape enters with all its freshness and its own characteristics.
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Germany

Brazil

Canada

China  

France

U.K.

Morocco

Russia

Czech R.

Valencia port 
Sagunto port

Motorway A3
Time: 1h 40 min
Distance: 163 km

From the winery to Valencia

Madrid

Valencia

Valencia

Our strategic location in the southeast of Spain, conveniently 
accessible by highway and very close to the ports of Valencia and 
Alicante, provide a great competitive advantage in terms of logis-
tics. Additionally, it allows us to easily access markets as diverse as 
Canada, China, Russia, Germany, France, Italy, Portugal, United 
Kingdom, etc. 

Currently, our efficient team of professionals works to achieve 
IFS certification, which will result in the comprehensive improve-
ment of management and customer service processes. 

Logistics
OUR EFFECTIVENESS
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We have built solid and lasting relationships, both domestically and 
internationally, increasing the total number of transactions each year. 

Evolution of wine export sales.

Export
OUR 
SUCCESS
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2012-2013 2013-2014 2014-2015 2015-2016

Alemania

Francia

UK

Francia

Marruecos
Brasil
UK

China

Rusia

Marruecos

Francia

Portugal
Canadá

Italia

R. Checa

Alemania
Francia

China

UK
Brasil

Alemania
Canadá
Rusia

2016-2017

Brasil
Canadá

Marruecos
Brasil
Marruecos
Bélgica

Francia

Rusia
Portugal

China

Italia

Alemania Alemania

Francia

China

Rusia
Canadá
Portugal

2017-2018



Do you need 
a special wine?

You can only get the best wine from a great 
vine, but to create an exceptional wine, 
adapted to the needs of our customers, it 
is necessary to work closely with them. 

We want to participate in this special 
project in order to create a custom wine 
for your most important events. Talk to us, 
tell us what you need, and with total security, 
working hand in hand, we will create that 
unique wine that will make you stand out. 
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Custom
wines

IN OUR
SERVICE

Con�dence

Regardless of the volume, varietal or finish, 
we are ready to provide what you need. 

A great vineyard, a winery that has incorporated 
the latest technological advances in winemaking 
and a great team of professionals willing to 
listen and offer advice on everything you 
need. All united holistically to meet even the 
most demanding challenges. 

Let us make your dream 
wine a reality. 



Shipping 
of samples

Professional 
tours

Madrid 
International airport

TJ Agricultura

do you want to come 
and get to know us?

We offer a pick-up service by car from the 
Madrid international airport and lodging, so you 
can get to know our winery and vineyards first 
hand.  

Long-Distance Tastings

If you are located far away and cannot visit us but are 

interested in getting to know our wines, we offer the 

option of shipping samples of different varietals to any 

domestic or international destination. 

Contact us:
comercial@tjagricultura.com 

Contact us:
comercial@tjagricultura.com 
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Natural is the way it is



Natural is the way it is

 C/ Monteagudo, 21. 
16220 Quintanar del Rey (Cuenca). Spain
www.tjagricultura.com
 

www.fincaelpalacio.wine

Apdo. de Correos 21. 
16230 Villanueva de la Jara (Cuenca). Spain
Tel. +34 967 496 701


