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GODELLO – DOÑA BLANCA 

D.O. Bierzo.
Dry White Wine fermented in barrel.

Ageing

Winemaking

Doña Blanca comes from 4 very old vines planted 
between 1901 and 1910 (in “complantation” with 
Mencia) in the villaje of San Lorenzo del Bierzo: La 
Calleja (1901), Lombano (1901), Las Tablas(1910) and 
El Corzo (1910).

Spontaneous natural fermentation in french oak and 
accacia semi-new barrels of 228L and 500L.

Bright yellow colour.

Destemmed and pressed in pneumatic press.

Blend in equal parts of Godello and Doña Blanca from 
different plots on the slopes of the Aquilianos Mountains.

Bush vines (“gobelet”) planted at 1.9 x1.7m, without 
herbicides or any chemical fungicides. Clay-loam soils 
with various orientations (from Northeast to Southwest), 
with moderate (about 5%) to significant gradient (more 
tan 10%) at an average altitude of 600m.

Blend of the juice of the 2 varieties in fermentation 
(cofermentation in barrels).

Intense, fresh and very elegant nose where white fruits 
and citrus dominates with spicy notes and fine touches of 
wood.

Harmony, freshness and elegance define this original 
white wine.

�e Wine

�e Grape

Viticulture on espalier, planting of 2.5 x 1.0 in Viña de 
Jaime and 1.5 x 1.0 in Viña de Alferdo, without 
herbicides or any chemical fungicides. Clay-loam soils, 
Viña de Jaime is flat with deep soils, Viña de Alfredo with 
a good slope (between 5 and 10%) with Northeast 
orienation.

Limited production of 7.333 bottles.

Aged for 12 months with its lees and “batonnage” in the 
same barrels.

Godello comes from 2 contrasting vineyards: Viña de 
Jaime in the lower part of the village Campo at an altitud 
of 550m and Viña de Alfredo in the top of the village of 
San Lorenzo del Bierzo at an altitud of 650m. The first 
plot offers us a cooler Godello and the second a more 
powerfull Godello.

Dense and vibrant mouth, with its fresh aromas and great 
final acidity.

Selection process.
Hand harvested in bins of 15 kg.
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