
Info

Palate

Appearance

*New vintage, it has not yet been submitted to competitions.

2017 Vintage:

92 points, Wine Enthusiast 2023 (USA)

Gold, Guía de Vinos, Destilados y Bodegas de Galicia 2023 (ES)

Gold, Challenge International du Vin 2022 (FR)

Silver, International Wine Challenge 2022 (UK)

Silver, VinEspaña 2022 (ES)

Fine and well integrated bubble, elegant and creamy. Fresh

and well balanced, with citrus and floral notes. Hints of apple

and peach, with a touch of fresh grass and a mineral and

saline background.

Variety: 100% Albariño Brut

Apellation of Origin: D.O. Rías Baixas

Subzone: Val do Salnés

Type: Brut

Elaboration: elaborated according to the traditional method 

Ageing: a minimum of 24 months of bottle aging. 

Service temperature: 9ºC - 11ºC

Nose

Straw yellow with slight greenish tones.

13 Albariño Brut 2020%

Awards

Elegant and delicate, with aromas of white flowers, jasmine

and Golden apple, and hints of lemon peel. The aging on its

lees shows nice marzipan notes, fine pastries and a mineral

background
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The essence of Albariño in a floral and fresh

sparklingwine of fine and creamy bubble.


