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Albariño.

Small plots of selected vines in the sub-

areas of O Rosal and O Salnés, planted 

below 200 m altitude, very close to the 

coast and on hills overlooking the 

Atlantic Ocean. The terrain is undulating 

and gentle. Yields of 50 HL/ha.

Of granitic origin, slightly acidic and with 

a sandy texture, which favours perfect 

drainage.

Alcoholic fermentation at a controlled 

temperature of 16-18ºC followed by 

maturation on its natural lees in 

stainless steel tanks for 5 months. 

Subsequently, it is filtered and bottled.

No barrel ageing.

Completely handpicked, in 20 kg boxes.

Fernando Costa & Alberto Anguiano.

Serve at: 6-8º C.

Alcohol content: 13% Vol.

The area is influenced by an Atlantic 

climate, with mild average temperatures 

and a high rainfall regime of around 

1,500 mm per year, but with a significant 

drop in rainfall during the summer. This 

rainfall combined with the cultivation on 

sandy soil causes controlled water 

stress, which is necessary to achieve 

full ripening of the fruit.

It usually has about 3 months in bottle 

before its release date. However, it can 

easily withstand another year in bottle 

due to its excellent vivacity.

Greenish-yellow in colour.

Aromatic intensity that quickly evolves from a predominance of citrus notes to a complex 

nose with terpene hints and a very interesting mineral backdrop. Despite this interplay 

and layering of sensations, the overall impression is both engaging and enjoyable.

A highly structured wine with great volume, where the acidity provides the delicacy and 

freshness needed for length on the palate. With citrus flavours prevailing on the 

retronasal pathway, the finish is long and pleasant, inviting another glass.
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