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A key feature of the appellation,

the oceanic climate moderates temperatures
due to the proximity of the Atlantic Ocean.
The vineyards receive plenty of rainfall
throughout the year, along with a high
level of sunshine. The low altitude

is also an essential factor in the typicity

of the vineyards.

HARVESTING

Grapes from old vines (50 years old),
harvested by hand at perfect maturity.

The vines are trained in pergolas to protect
them from humidity and ensure they have
better exposure to the sun.

VINIFICATION

85% stainless steel fermentation
and 15% fermentation in new French oak
barrels (500 litres).

MATURING Vlose , ,
Weekly batonnages (stirring of the lees). om‘me oMt of whute W
After three months spent in barrels, (W/%temf); A’OWW

the wine is transferred to stainless steel vats. omd zest, wmfwamned
No malolactic fermentation. @ the mineral notes W

of gramitic soibs.

Jo-engoy.. ..
G 108
3/5 years old

With seafood
or sea bream ceviche for fine dining.
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RIAS BAIXAS
DENOMINACION DE ORGEN AIBARINO

MELIDAO

Province of Salnes.

Age of the vineyards: average of 50 years.

Soil type: granitic, only from old vines planted in shallow
soils derived from the decomposition of the granite.
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