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Ribeiro Tinto
The Estate: Founded in the late 1990s by the González family, who have

been making Ribeiro wines since the 19th century. The winery
property is an 18th-century court in Ribadavia, Galicia,
Northwest Spain. Family-owned, with 50 acres of its own
vineyards in the historic valley of the Avia River, D.O. Ribeiro,
terraced along the river banks at 650 to 1,500 feet above sea
level. Estate vineyards include previously abandoned
"Socalcos" (terraced vineyards), some over 100 years old, which
the family is recovering.

Location: DO Ribeiro, Galicia, Spain; Avia Valley.

Soil: Primarily granite-based "sábrego", but also slate schist and sand.

Vines: Grapes are handpicked; 100% estate fruit.

Varietals: Brancellao, Caíño Longo, Sousón

Vinification: Cold pre-fermentation maceration of whole grapes, kept at
low temperature during destemming and vatting. Skin
maceration for 7 days in stainless steel. Racking. Malolactic
fermentation.

Aging: Rounding in tank for 11 months, then bottle aging for 3-4
months.

Alcohol: 13.0%

Tasting Notes: Cherry red with a violet rim. Aromas of fresh stone fruits and
balsamic notes. Fruity and structured palate with cherry plums,
tart berries, and dry minerality.
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