AL OESTE DO MONTE

TASTING NOTE:

Greenish-yellow in colour with a complex and clegant
nose with mineral aromas, Reineta apple and dried
tlowers. On the palate, it is mineral and complex with
green fruit. A very smooth finish with good volume.

VARIETY: 100% godcllo.

SOIL:D.O Valdeorras. Villages: Petin, Larouco,
Scoane, Vilardequinta Altitude between
540 and 750 metres. Soil: Granitic-slate.

PAIRING:

There arc several ideal pairings for this wine, including grilled

or pan-fried fish. White meats, such as chicken or turkey. Fresh
and creamy cheeses such as goat's cheese or brie. And finally,

all kinds of appetisers and starters such as salads or cold appetisers.

SERVING TEMPERATURE:
6-8°C.

VOLUME: 13°
FORMAT: 75l

HARVEST 2024.

The 2024 harvest was earlier than the previous year, which contributed to a more gradual ripening of the grapes.
The weather was perfect for harvesting the grapes, as the storms and rainfall came after the harvest was complete.
The harvest is characterised by progressive ripening and an ideal balance between alcohol content and acidity.
On this occasion, it was the first Designation of Origin in Galicia to begin harvesting, with exceptional grape
quality and excellent health.z
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