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GENERAL INFORMATION
This wine is crafted from 100% Mencia grapes
sourced from Finca El Valao, a 90-year-old

vineyard located in the south of Valdoneje with a
west-facing orientation. The plot’s clay soils mixed
with river stones contribute to the wine'’s
distinctive character, while very low yields of

around 2,500 kg per hectare ensure excellent
concentration and quality. Grapes are harvested
- manually in small 15 kg cases and rigorously sorted
on a selection table before fermentation. Alcoholic
fermentation takes place in 1,000-litre stainless

BIERZO steel vats at controlled temperatures below 28°C
to preserve freshness and varietal expression.
Following malolactic fermentation, the wine is aged
for 6—8 months in used French oak barrels, adding
subtle complexity without overpowering the fruit.

Mencia

TASTING NOTES

14% ABV The wine displays an intense red colour with vibrant
violet hints. On the nose, it is notably fresh, offering
aromas of red berries and wild berries intertwined
with earthy notes that reflect the Bierzo terroir.
Gentle toasted nuances of smoke and liquorice are
present, alongside delicate balsamic hints,
particularly mint. On the palate, the wine is well
structured with impressive depth and balance,
supported by very fine tannins. The finish is
persistent and fruit-driven, combining elegance,
freshness, and subtle oak influence in harmony.
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