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AROMA:

TASTE:

GASTRONOMY:
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TYPE OF WINE Young organic red
P.D.O.: Ribeira Sacra
GRAPE VARIETY Mencia

AGEING: 6 months on fine lees
ABV: 13%

Organic vineyards in the village Doade (Amandi
subzone). Vineyard in steep escarpments,
south-west orientation, manual harvesting.

6 months on fine lees in stainless steel

deposits, no barrel to keep its fruity personality.

Slate, warm soil, helping ripeness and giving the
wine its character.

Transition from Atlantic to Mediterranean
climate allowing a perfect ripeness, keeping
balance and freshness.

Medium-intensity picota cherry colour with
violet glints.

Red fruit (strawberry, cherry and raspberry),
floral notes, grassy hints and a subtle mineral
undertone.

Fresh and juicy, with fine and well-integrated
tannins. Good acidity, pronounced fruit
character and persistent, balanced finish.

Ideal with Galician cuisine, grilled white and red
meats, mushrooms, empanadas, pulpo a feira
(Galician-style octupus) and medium-hard
cheeses.
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