
Grape variety
100% albariño

Alcohol content
13.5% vol.

Bottling date
June, 2021

Tasting note

A wide nuanced nose with ripe yellow plum and 

medlar fruit, subtle notes of bergamot and 

verbena underpinned by a fine balsamic 

background. Vibrant palate, well-balanced, fresh 

and textured. It shows a long and splendid finish.

“A deep and full of nuances vintage that confirms 

the path began in 2019” María Vargas, Technical 

Director.

78,533 (0.75 l) | 1,596 (1.5 l).

Number of bottles

Own single-vineyard

The grapes used to elaborate the wine come from Pazo de Barrantes estate, 

with 12 hectares divided into 8 different plots and located around the winery in 

the Salnés Valley, heart of Rías Baixas. The soils of the estate are granitic, with sand 

on the surface and the average age of the vineyard is 40 years.

Manual harvest

The harvest was carried out in 20 kg crates from September 10th to 15th, 2020.

Winemaking

After an exhaustive selection, the grapes are destemmed and pressed gently and 

slowly in a pneumatic press. The must is clarificated by flotation to ensure greater 

aromatic purity and then fermented at 10oC in stainless steel tanks for 

approximately 60 days. After fermentation, it remains 2 months with the fine lees 

in the stainless-steel tank.

Ageing process

7 months in stainless steel tanks and 15% in acacia wood barrels.

Pairing

Medium-boiled red shrimp with its coral juice and pickled beetroot ravioli; rose dairy beef sirloin 

over foie grillé, vermouth and apple sauce; steamed and roasted pil pil hake loin, Norway 

lobster.

Scores

98
points

Guía Proensa

96
points

Guía ABC

95
points

James Suckling

95
points

Guía Gourmets

94
points

Tim Atkin
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The vegetative cycle was marked by a warm winter and spring, with 

abundant rainfall and many cloudy and windy days. These 

circumstances anticipated the cycle by 10-15 days, due to the 

mobilization of reserve substances in the roots and the soils 

temperature above 10oC. It should be noted that the budbreak rate 

was high, around 80%.

March and April were months with average temperatures, high rainfall 

level and humidity so the vegetation developed quickly.

It was remarkable the good weather in June and July, warmer and 

more humid than usual and with scarce rainfall, which suggested an 

early harvest, but the rainfall and low temperatures during the first 

fortnight of August, delayed the harvest to the usual dates. Finally, 

the harvest began on September 10th and it was completed without 

incidences.
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