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Family
tradition

Our dream was being 
able to bring to any 
remote corner of the 
world the magnificent 
quality of the wines 
from our land, Galicia.

FROM GALICIA GROUP is a 
project set up in 2011 by the 
brothers García Alvarez, who 
inherited the wine legacy from 
their grandparents.

Passion for 
wine

4 Denominations 
& sustainable
winemaking 

Our first vintage was launched in  
2014 producing in 3 from the 5 
regions from Galicia and in D.O.Ca. 
Rioja where we produce 2 very 
personal and singualr wines, all of 
them with sustainability,respect for 
the environment, terroir and 
preserving the innate features of 
every variety in itself.  

We love our 
job

Vintage after vintage we 
learn and we are in a 
constant improvement 
and, this ilusion is 
perceived in every sip of 
our wines. 



  

THE STORY BEHIND MY NAME...

Galicia. Our land. Land of farmers, vintners and wine-makers, where 
our cows are often called Pinta, Blanca or Cuca, as our Albariño. In 
every village there is a cow named Cuca. We wanted to rescue this 
that is somehow always present in every village, Cuca, and honored 
them as a vision of the Galician countryside.

MY ORIGIN

Denomination of Origin:  D.O. Rias Baixas
Subzone:  Salnés
Grapes: 100% Albariño
Alc vol: 13%
Vintage: 2019
Average of vines:  15-45 years old

AWARD 

Decanter Bronze Medal 2019
91 points James Suckling 2019



  

MY VINIFICATION

Harvested by hand at night in 16 Kgs/boxes. Cold settling at low temperatures in order to extract 
the maximum aromas possible. Controlled fermentation in stainless steel tanks at 17,5º and 
aging on its lees for some weeks to produce a more complex, unctuous and mineral wine.

                                         PAIR ME WITH…...

Galicia is worldwide famous because of its seafood. When barnacles, cockles, 
mussels, crabs or lobsters are boiled, the Albariño grape is a perfect match. Fishes 
with no flavoured sauce such as hake or sea bream are excellent choices as well as 
Sashimi or sushi. And don´t miss the opportunity to try this wine with grilled chicken, 
goat cheeses or risottos.

MY TASTING NOTE

Shining lemon yellow color with greenish elegant reflections. Fresh and elegant apricot, melon 
and lemon notes with some very pleasant vegetable hints.
Fresh, gliceric, and citric aftertaste.



  

THE STORY BEHIND MY NAME …

The story-teller. The one that tells tales. In every village of 
Galicia there is a “Mentireiro”. Specially at the time of our 
grandparents. With this beautiful word, very Galician, 
whose meaning is hard to explain, is how we decided to 
call our Godello, which we produced 30 kms from our 
grandparent’s , where everything began.

MY ORIGIN

Denomination of Origin: D.O.Monterrei
Grapes: 60% Godello y 40% 

Treixadura
Alc vol: 13%
Vintage: 2019
Average of vines: 12-25 years old

AWARDS 

Decanter Bronze Medal 2019
G100 14th edition Bronze Medal 2020
CWSA Silver Medal 2020



  

MY VINIFICATION

Our vineyards are located between 540m and 400 m above sea level. Harvested by hand in 16 
Kgs/boxes and make cold maceration for some hours separately. Aged on its fine lees in VAT 
tanks so we can extract its aromas and  getting as a result a fresh, unctuous and 2 years keep-
evolutioning wine in bottle.

                                           PAIR ME WITH…...

Grilled fishes (mainly oily), pasta or rices with cheese or vegetables 
base. Sashimi or sushi and almost any raw fish. With white meats such 
as chicken with light sauces, grilled lamb and many Galician worldwide 
dishes such as octopus, clamps…

Excellent with many dishes from Japanese and Chinese cuisine.

MY TASTING NOTE

Shining lemon yellow color with greenish and lemon elegant reflections. Intense where the 
elegant notes of white fruits such as apricot or apple blend with quince and bay hints. Splendid 
structure with slight oily texture. Glyceric, exceptionally well-balanced and, pleasant acidity innate 
from any Galicia terroir and a long and fruity aftertaste.



  

THE STORY BEHIND MY NAME …

Originally written as 2 separate words in Galician, this is how many 
grandparents lovely name their grandchildren. Mischievous could 
be the more accurate translation for this word. A unique Mencía 
wine that couldn’t be named otherwise.

MY ORIGIN

Denomination of Origin:  D.O. Ribeira Sacra
Subzone:  Ribeiras do Miño
Grapes: 100% Mencia
Alc vol: 13%
Vintage: 2019
Average of vines: 12-25 years old

AWARDS

90 points Guia Peñin 2020-2021
91 points James Suckling 2019
G100 14th edition Bronze Medal 2020
CWSA Gold Medal 2020

 



  

MY VINIFICATION

Grown in one of the few areas in the world where viticulture is considered heroic, it can only be 
harvested by hand sometimes even at night in 16 Kgs/boxes, in order to avoid high 
temperatures in harvest season. Cold maceration for 10 days at 7º for extracting the maximum 
aromas possible. Controlled fermentation in stainless steel tanks with 3 daily pumpings before 
malolactic fermentation.

                                         PAIR ME WITH…...

Grilled red meats such as a quality steak from Galicia, Argentina or Black Angus; but, 
also, with pork or chicken with medium base sauces. Mencia grape is not particularly 
recommended with fish but it is very interesting to enjoy with sardines. 

Excellent with cheeses (cured ones mainly recommended), oily rices or Spanish cold 
meats such as “jamón ibérico” or “chorizo de Salamanca” are also an excellent choice.

MY TASTING NOTE

Velvety cherry red colour with medium-high layer and intense purplish rims. Explosive and freshy 
nose where the red fruits are dominant , mainly blackberries, strawberries and raspberries with 
remarkable pleasant mineral hints.
Balanced, structured, velvety and persistent aftertaste.



  

THE STORY BEHIND MY NAME …

The famous way for greeting in Spain,  for friendship, 
courtesy or welcome. Welcome to this purely Spanish Rioja 
with minimalism design focused on the inside.

MY ORIGIN

Denomination of Origin:  D.O.Ca. Rioja
Grapes: 80% Tempranillo & 20% 

Garnacha
Alc vol: 14,5%
Vintage: 2019
Average of vines: 20-40 years old

AWARDS 

CWSA Silver medal 2019
89 points  James Suckling 2019
CWSA Gold medal 2018



  

MY VINIFICATION

With a clear modern profile, more than 50 hectares harvested manually and by night in 
September. The care of the vines is very strict believing in the lowest intervention. Every variety 
and single plot of vineyard is individually vinified. Both varieties are aged together in American 
oaks for 3 months preserving and enhancing the innate Tempranillo aromas and rounding the 
powerful and innate Tempranillo tannins. Finally aged in bottle for 3 months minimum.

                                           PAIR ME WITH….

Roasted meats, specially lamb. Stews from almost any meat, but it is delicious with 
beef or pork bases. Pasta and rices with light sauces. With oily fishes is simply 
exceptional. And, of course, with semi-cured cheeses or Iberian ham.

MY TASTING NOTE

Intense cherry colour with purplish rims. Fresh and powerful notes of notes of blackberries and 
raspberries with a slight background. Lively and with more fruits in the palate, well-balanced and 
pleasant aftertaste.



  

THE STORY BEHIND MY NAME …

The famous way for greeting in Spain,  for friendship, courtesy 
or welcome. Welcome to this purely Spanish Rioja with 
minimalism design focused on the inside.

MY ORIGIN

Denomination of Origin:  D.O.Ca. Rioja
Grapes: 80% Tempranillo & 20% 

Graciano
Alc vol: 14,5%
Vintage: 2016
Average of vines: 35-50 years old

AWARDS 

CWSA Gold Medal 2020



  

MY VINIFICATION

With a clear modern profile wine-making, the vineyards for our Crianza are harvested manually 
and by night . We select the most qualified and low yield vines for our very personal Crianza. The 
care of the vines is very strict believing in the lowest intervention. Every variety and single plot of 
vineyard is individually vinified. Both varieties are aged together in French oaks for 12 months 
and another 6 months in American oaks. 1 more year evolving in bottle.

                                    PAIR ME WITH….

Wagyu Kobe meat just a-ma-zing. With products from the sea, we would 
recommend truit or oily dishes such as salmon. Iberian cold meats and cured 
cheese are excellent companions.

MY TASTING NOTE

Intense cherry colour with garnet rims. Powerful notes of blackberries and raspberries with a 
coffee and toasted background perfectly merged with the fruits following the parameters of the 
modern vinifications where the aging doesn´t hide the fruits.

Round, full-bodied, with a mature and pleasant tannin well-balanced, velvety and with long and 
persistent aftertaste.



  

Stay tuned and follow us at:

Or contact us by:

fromgaliciagroup

www.fromgaliciagroup.com

info@fromgaliciagroup.com

carmenfromgalicia

mailto:info@fromgaliciagroup.com
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