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A L  O E S T E  D O  M O N T E

A L B A R I Ñ O  2 0 2 4
D.O. RÍAS BAIXAS

Subzona del Salnés

TASTING NOTE:

VARIETY:  100% albariño.

SOIL: 

PAIRING:

Region: D.O. Rías Baixas. Subzone: Valle del Salnés (Cambados) 
Soil: Granitic Atlantic climate. Altitude below 100 metres

SERVING TEMPERATURE:
9– 11º C.

VOLUME: 13º

FORMAT:  75 cl.

Creados con respeto y admiración 
a Galicia

Pale yellow colour with greenish reflections. Aromas 
of white flowers, citrus fruits and white fruit. 
Fresh and persistent on the palate. It has a very good structure,
with remarkable persistence and a fresh finish with its characteristic 
well-integrated acidity.

It pairs exceptionally well with seafood and fish, especially white fish
and those with intense sea flavours. It is also an excellent choice for 
white meats, mild cheeses, salads and some Japanese dishes such as
sushi and sashimi.

HARVEST 2025.

The 2025 vintage has been described as historic, standing out for its record production and excellent 
quality, in stark contrast to the smaller harvests recorded in other Spanish wine regions. The weather 
conditions allowed for optimal and balanced ripening. The harvest was characterised by high-quality 
grapes and an early, staggered harvest.  The wines are expected to be fragrant, with pronounced notes 
of white fruit, tropical fruit, fresh grass and hints of citrus. Wines with good structure, verticality and 
freshness, featuring balanced acidity and a silky yet persistent finish with the salinity characteristic of 
the region.

AWARDS AND RANKINGS:

Al Oeste do Monte Albariño 2024 
Gold Medail MundusVini 2026




