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COTO DE GOMARIZ
Ricardo Carreiro
Xosé Lois Sebio

Barro de Gomariz

32429 Leiro Ourense Spain
Winery:+34 671 64 19 82

Fax: +34 988 488 174
www.cotodegomariz.com
gomariz@cotodegomariz.com

Grapes come mainly from “A Ferreira” Estate vineyard settled in
Barro de Gomariz, Gomariz Village, Leiro Council and re-planted
with local varietals in 1994. It could be considered a “vino de
pago”. 5000 pl/Ha. No Synthesis or Insecticide products used.

Schist and clay.
Terraces (Socalcos) and smooth slopes
Avia River Valley

Sousén, Caifio Longo, Caifio da Terra, Carabufieira and Mencia

Selection in field. Hand Harvest into 18 kg plastic-crates. Sorting
table is used. Skin contact maceration at low temperature.
Alcoholic fermentation in wood and stainless steel truncated
tanks under controlled temperature. Periodical pump over and
punch down is made. During fermentation “delastage” method is
used in order to get a high color and tannic extraction. Malolactic
fermentation in barrels. It’s aged for 20 months in new French
and American burgundy oak barrels. Wine rounds in bottle at
least for 12 months.

14,3
11
53

6 bottles cases. Bottle 75 cl.



