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Grape varieties

PEIXES OS BIDUEIROS

PEIXES, Macizo Central Orensano, Viana do
Bolo

Mencia, Sumoll and Garnacha tintorera from 60 to 80 year old
vineyards

Origin
Spain, Galicia, Macizo Central Orensano, Aldea de Seadur
2019 39804 75 CL
Soil
granitic, at an altitude of 500 m

Vinification
whole grapes, maceration of 2 months in small tanks without

touching much, slow alcoholic fermentation with indigenous
yeasts

Ageing

12 months in used 500-liter oak barrels

Characteristics

Red, Organic, Still, Fine and elegant

Properties
Alcohol: 12,5 %, Residual sugar: <2 g/|

Also appears in:
Price: 20 - 50€
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