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GENERAL INFORMATION
Carlos Villanueva Special Edition is a white wine
. crafted from a meticulous selection of grapes
Treixadura, sourced from the estate’s finest vineyards, planted on
Godello y clay soils along the banks of the Mifio and Avia rivers.
Albarino. Grapes are hand-harvested and carefully selected to

ensure optimal quality, then partially destemmed and
gently pressed at low pressure to preserve their
delicate aromas. The wine is aged on its lees for six
months in foudre and an additional four months in
stainless steel tanks, enhancing its complexity,
volume, and elegance, followed by a period of bottle

RIBEIRO ageing to complete its refinement. Its freshness,
balance, and aromatic intensity make it an excellent
companion for rice dishes, seafood, and fish.
13% ABV TASTING NOTES

The wine displays a lemon-yellow colour with greenish
tones. On the nose, it shows great complexity with
delicate aromas of ripe banana, strawberry, and apple
compote, complemented by subtle floral and
balsamic hints. The palate is smooth and velvety, with
fresh, well-integrated acidity and a flavourful, elegant
profile that surprises with its balance and length,
offering a refined and memorable drinking experience.
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