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Bágoa de Miño

The harvest of 2001

Early shoots after a winter rest with abundant rains. Dry period during the flowering period, leading to dense clusters. Sunny August and September, with occasional rains, gave a well matured grape with optimum balance.

Processing

This wine is made from a selected grape from the “O Pucha” estate, owned by the wine cellar, where Albariño finds its maximum expression due to the quality of the soil and perfect orientation and exposure to the sun. With this basis, following a light pressing, 55% of “lágrima” must is extracted which, after a meticulous cold racking, is transferred to stainless steel tanks to ferment at a controlled temperature of 17.5ºC for 10 days. Once fermented and after being left to rest in the tank, this select wine is filtered and cold stabilized for bottling after a final amicrobic filtration.

Tasting

Clean, brilliant wine, with an extremely elegant lemon yellow colour. Highly intense nose with persistent aromas and quality, reminiscent of green apple and tropical fruits (pineapple). In the mouth, it is long, glyceric, persistent, with a perfect acidity in common with its body, making this wine very pleasant and full of sensations.

Analysis

Alcohol content
12.5% vol.

Total acidity
6.2 grs./l.

Volatile acidity
0.30 grs./l.

Reducing sugars
1.9 grs./l.

Free sulphurous content
23 mg./l.

Total sulphurous content
75 mg/l.

Temperature for consumption
9º/13ºC.

