
Winemaker: Adegas Celme
Wine: Celme de Pena Bicada
Denomination of Origin: Ribeiro
Vintage: 2017

Type: White
Colour: Clean, limpid yellow with a hint of green
Grape varieties: Treixadura (50%), Godello
(30%), Albariño (10%) and Loureira (10%)
Alcohol: 12,5%
Acidity: 5,5 g/l

Wine description
The different varieties are harvested separately 
to guarantee the best individual contribution to 
the final blend. The result is a complex wine with 
a long persistent finish that combines the fresh 
fruit of Treixadura and Godello with the subtle 
and delicate floral notes of Albariño and 
Loureira. The crisp clean acidity guarantees a 
good capability to develop over time.

Climate
Average rainfall accumulated during winter and 
early spring. Long, warm and dry summer 
favoring an excellent ripening period. This 
resulted in a low quantity but excellent quality 
harvest.

Vineyard
1.5 hectares of vines over twenty years old. 
Decomposed granite soil provides adequate 
drainage and good heat retention. This favors a 
slow ripening period and ensures the production 
of top quality grapes.

Elaboración
Each variety is hand-picked and fermented 
separately. Grapes are de-stemmed, lightly 
pressed and, after settling, the clear juice is 
fermented in stainless steel. Controlled 
temperature during fermentation and selected 
yeast strains provide preservation of inherent 
varietal flavors. Aged for a short period in 
contact with lees with minimal stirring and no 
malolactic fermentation. The coupage of 
varieties takes place two months before bottling.

Production
8.500 bottles
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Winemaker: Adegas Celme
Wine: Celme do Souto
Denomination of Origin: Ribeiro
Vintage: 2017

Type: Red
Color: Full bodied ruby with hints of purple. Deep 
intense colour, bright and clean.
Grape varieties: Sousón (80%), Brancellao (20%)
Alcohol: 12%
Acidity: 5,0 g/l

Wine description
Full bodied wine with a silky texture and a well 
rounded tannin structure. The fresh fruity notes of 
Sousón are enhanced by the intensity and 
complexity aromas provided by Brancellao. All 
these flavours are rounded by the subtle spicy 
contribution of the French oak, blending gently 
and lingering on the long finish. Its vibrant acidity 
ensures a gentle aging over time.

Climate
Average rainfall accumulated during winter and 
early spring. Long, warm and dry summer 
favouring an excellent ripening period. This 
resulted in a low quantity but excellent quality 
harvest.

Vineyard
0.5 hectare of vines over twenty five years old. 
Decomposed granite soil provides adequate 
drainage and good heat retention. This favours a 
slow ripening period and ensures the production 
of top quality grapes.

Winemaking
All fruit is hand-picked, de-stemmed and 
fermented in stainless steel at controlled 
temperature. The wine is then pressed off and 
racked to second use, premium quality French 
oak barrels, lightly and medium toasted. The 
wine is controlled daily while left to mature in 
barrel for three months, where it undergoes 
spontaneous malo-lactic fermentation.

Production
2.800 bottles
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Winemaker: Adegas Celme
Wine: Celme Garabito
Denomination of Origin: Ribeiro
Vintage: 2017

Type: White
Colour: Clean, limpid yellow straw colour with 
golden hints.
Varieties: Treixadura (90%) and Loureira (10%)
Alcohol: 13,5%
Acidity: 5,7 g/l

Wine description
Well balanced and structured wine with a long 
persistent finish that combines the fresh fruit of 
Treixadura with the subtle and delicate floral 
notes of Loureira. All these flavours are rounded 
up by the subtle spicy contribution of the French 
oak and the silky texture given by the aging with 
lees. The crisp clean acidity guarantees a good 
capability to develop over time.

Climate
Average rainfall accumulated during winter and 
early spring. Long, warm and dry summer 
favouring an excellent ripening period. This 
resulted in a low quantity but excellent quality 
harvest.

Vineyard
1.5 hectares of vines over twenty years old. 
Decomposed granite soil provides adequate 
drainage and good heat retention. This favors a 
slow ripening period and ensures the production 
of top quality grapes.

Winemaking
All fruit is hand-picked and de-stemmed. 
Fermentation starts in stainless steel at 
controlled temperature and a few days later the 
wine is transferred into a premium french oak 
barrel. Lees are stirred daily while left to mature 
in barrel for four months. The process continues 
with two additional months of aging in contact 
with lees in a stainless steel tank and ends with 
a 12 month aging period in the bottle before its 
commercialization.

Production
600 bottles.
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Winemaker: Adegas Celme
Name: Celmú
Vintage: 2017

Type: White vermouth
Colour: Intense golden yellow, clean and limpid.
Grape varieties: Treixadura (40%), Godello (40%), 
Albariño (10%) and Loureira (10%)
Alcohol: 15%

Aromatic profile
We tried to recover the essence of the traditional 
elaboration of vermouth by incorporating to our 
wine aromatic herbs and spices in an artisanal 
infusion. The result is a vermouth that leaves no 
one indifferent. Using an excellent wine as a 
base allows us to keep freshness and acidity. It 
is all complemented with a long list of herbs that 
enhance its power and complexity: herbals, nuts, 
spices and toasted notes that translate into a 
wide spectrum of sensations. The final product 
is lightly sweet and has a pleasant bitter 
aftertaste which makes it ideal as an aperitif or 
a dessert.

Elaboration
The base for the vermouth is the wine that’s left 
from the blend of our Celme de Pena Bicada. 
Each variety is manually harvested and 
fermented separately at its exact maturation 
point. They four resulting wines are mixed a few 
months before the start of the process. We 
make a selection of local wild herbs that we dry 
for 1 or 2 months: lemon verbena, mint, orange 
and lemon peel, laurel, oregano and thyme. This 
selection is complemented with other organic 
herbs and spices: cinnamon, clove, cardamom, 
gentian, wormwood, tea and liquorice among 
others. The mix of herbs and spices is infused 
directly in the wine in small organic cotton bags 
for around 6 months during which the 
proportions of each plant vary depending on the 
result of frequent organoleptic analysis. 

Production
500 bottles.
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