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GENERAL INFORMATION

Pazo As Barreiras Albarifio comes from the historic
Pazo As Barreiras estate, located in the upper part of
Salvaterra de Mifio, Pontevedra. Built in the 17th
Albariiio century by the Sarmiento de VaIIadare§ familyt the
manor house stands as a symbol of winemaking
tradition and regional heritage. The estate’s ten
hectares of vineyards, planted on clay soils that were
once part of the Mifio River bed, are perfectly
oriented to produce grapes of exceptional quality.
Exclusively cultivating Albarifio, the winery hand-
harvests the grapes, partially destems them, and
RIAS BAIXAS presses them gently at low pressure. After static
settling, fermentation occurs in stainless steel tanks
at 17°C for 15 days without malolactic fermentation.
The wine is then aged for four months on its lees in
tanks and an additional month in bottle before
release, ensuring freshness, balance, and elegance.

13% ABV TASTING NOTES
The wine shows a bright straw-yellow colour with
greenish highlights. On the nose, it reveals aromas of
ripe fruits such as apple and peach, accented by
subtle citrus notes and gentle herbaceous hints of
hay and mint. On the palate, it is smooth, well-
balanced, and fresh, with a delicate bitterness and a
long, persistent finish, pairs beautifully with rice
dishes, sausages, seafood, and fish.

A7
2

PAZO as
BARREIRAS
(LEARISD www.canddwines.co.uk ¥
WINE & FOOD

— info@canddwines.co.uk
020 8778 1711



