
Fresh, very aromatic and full of nuances that will let you discover 
all the potential of another of the great ancestral varieties of Galicia.

D. O. Ribeira Sacra, a single plot planted on slate soil at an altitude 
of 500 m.

Atlantic climate with continental influence.

100% Blanco Lexítimo grape.

Pre-fermentation cold maceration, pressing and subsequent 
fermentation in steel tanks and a small proportion in oak barrels, 
followed by aging on lees for 5 months.

AROMA

DOMINANT FLAVORS

High aromatic intensity, with citric notes 
combined with layers of white flowers and 

stone fruits, followed by subtle toasted and 
smoky notes.

COLOR OF WINE

Greenish yellow.

6 years

LIME ORANGE APRICOT

PAIRING

We recommend decanting the wine before serving at around 10o c
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MOMENT

PROFILE

BODY

FRUIT
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ACIDITY
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