
TASTING NOTES:
Yellow Green, powerful and complex 
aromas, full of botanical shades and stone 
fruit. Notes of quince with a background of 
elegant pastry well integrated due to the 
work on �ne Lees. Mineral palate with a 
harmony of sensations and a fruity 
aftertaste. Nice body starting with a 
slightly sparkling freshness and an 
extraordinary persistence in the aftertaste.

GRAPES:
100% Godello.

WINEMAKING:
Handpicked in cases. Sorted by hand 
cluster by cluster. Destemming – soft 
pressing at low pressure and long cycles 
for skin contact. Static settling, natural 
fermentation at low temperature for 21 
days. Careful racking and natural �ning by 
the cold of the winter.

6.000 bottles
750ml. / 12,5º 

TASTING NOTES:
Garnet red of Cardinal iridescence. Deep 
layer and slow legs. On the nose it has a 
powerful complexity and harmony of 
ripe fruits and noble spices, with notes of 
mint and hibiscus, rosemary and honey. 
On the palate it shows the character of 
the terroir, with mineral notes and 
sensations from the barrel fermentation. 
Long and deep aftertaste.

GRAPES:
91% Mencía 7% Arauxa 2% Garnacha 
from old wines.

WINEMAKING AND BARREL:
Handpicked in cases. Destemmed – 
fermentation at  28º C in stainless Steel. 
Traditional and careful maceration with 
manual rack and return. Natural re�ning 
by the cold of the winter. Ageing: 6 
months in French, American and Central 
Europe new oak barrels. 

6.000 bottles
750ml. / 13,5º 

TASTING NOTES:
Straw yellow with golden glints, slow leg. 
Very expressive aroma, mature and 
complex, with stone fruit, spicy notes, 
�ne lees, notes of pastry and a delicate 
mineral end…  On the palate it is rich, 
wide, smooth and very persistent.

GRAPES:
Treixadura, Albariño and Loureira.

WINEMAKING AND BARREL:
Handpicked in cases of 18 kilos, short 
prefermentation maceration, fermenta-
tion starts in stainless steel vats, ending 
in 500 l. oak barrels. Long aging on lees in 
oak barrel and �ning in vats.

6.000 bottles
750ml. / 13,5º 

TASTING NOTES:
Straw yellow color, with subtle golden 
glints, clean and bright, and presents an 
expressive aroma, with stone fruits and 
citric hints over a delicate balsamic base. 
On the palate, it is a structured wine, 
tasty and enveloping, with a fresh and 
long aftertaste.

GRAPES:
Treixadura, Albariño and Loureira.

WINEMAKING:
Manual harvest in 18 kilos boxes. This 
Pazo de Toubes Ribeiro wine is made 
with traditional fermentation in stainless 
steel vats at 16ºC, the aging of the wine is 
carried out on lees and its later 
maturation in store.

30.000 bottles
750ml. / 12,5º 

TASTING NOTES:
Cherry red with purple re�ections. 
Full-bodied and abundant legs. Elegant 
and complex in the nose, with hints of 
red berries and forest blueberries. It is 
unctuous, balanced and well structured, 
with mineral sensations in the mouth, 
which make it persistent.

GRAPES:
98% Mencía, 2% old vines garnacha.

WINEMAKING:
Handpicked harvest in boxes, exhaustive 
cluster selection, crushing and 
destemming at low speed. Fermentation 
aimed at 28º C and early pressing with 
low pressure. 

30.000 bottles
750ml. / 13,5º 
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