the plots
On the basis of a compact and solid granite rock a

layer of calcareous and fertile alluvial land of almost
150 cm provide the vines water and nutrients for a
most powerful expression of the Albarino grape.

The river Umia serves as a heat and solar reflector, re-
sulting in a significant earlier budding thus providing an
exceptionally long growing and ripening period. As
conseguence the grapes use to present an extreme
ripeness - in some years even overripe, botrytised -,
exemplified in its golden yellow color and intensive-
complex aromas.

in the cellar

80% of the grapes then were extremely gently pressed,
initiating its fermentation in contact with the remaining
20% of sfill intact berries.

The very slow fermentation terminated in December
2019, after which the wine remained in contact with its
full lees until the bottling in April 2022,

accolades

94 Points (vintage 2018)

17 ++ Points (vintage 2018)

analysis

Alcohol; 12,61% by vol.
Total Acidity (TA): 5,15 gr/l
Volatile Acidity (VA): 0,39 gr/l
pPH: 3.82

SO2: 19 mgl/l

Residual Sugar: 1,80 gr/l
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