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Descripción

First vintage 2002.
This limited production classic is invariably made from our best 3 or 4 oldest plots 
grown in thin, loamy predominantly pre phylloxera vineyards with a high 
proportion of sand, lying over largely decomposed granite.
Lustrous lemon straw in hue, but with a lovely golden glint, swirl it in your glass 
and revel.
Excellent, meantime, aromatically it’s very fine on the nose, and of medium 
intensity, exhibits pleasing subtlety in the form of – on the one hand peach and 
pear preserves – but on the other suggestions of brioche and even cream, which 
reflect our most delicate work with the lees.
Fresh, savoury, opulent and unctuous – I must again say that I’m extremely proud of this!
-Cristina Mantilla- (winemaker)

Winery

Denomination of Origin: Rías Baixas

Grape Variety: 100% Albariño

Production area:  Cambados, Salnés Valley, Pontevedra Spain

Harvest date: Last week of 2014

Fermentation:  Cold fermented in stainless steel

Ageing: 30 months in tank, of which 7 months on its lees, with gentle bâtonnage

Bottling date: 27.04.17

Alcoholic strength: 12.5%

Reducing substances: 4.8 grammes/litre

Total Acidity: 7.1 grammes/litre (Tartaric)

Ph: 3.34

Total production: 6516 bottles and 150 magnum.

Potential lifespan: Should continue to improve till the summer of 2018

Serving temperature: 120 C (do not over-chill)

Food partnering: Fish and shellfish; tuna or steak tartare; sushi

 
 

 
 

BODEGAS DEL PALACIO DE FEFIÑANES. Winemaking at the Palacio de Fefiñanes 
goes back to the 17th Century but only became a business at the beginning of the 
20th Century; and our brand name and distinctive label date back to 1928, the 
year we launched our first bottled wines. 
These are quite distinctive due to the very particular Salnés Valley vineyards from 
which our fruit has come for some five generations, and it for this reason that they 
are renowned for their delicacy and finesse.

 
 
 


