
Wine crafted from a rigorous selection of grapes sourced from the finest sub-parcels of A Sobreira, A Coroa’s most 
emblematic vineyard, located at an average altitude of 450 metres. Its position on a northeast-southwest facing hillside, 
together with the diversity of its soils and its distinctive climatic conditions, promotes a slow and balanced ripening 
process, resulting in grapes of remarkable aromatic intensity, freshness and outstanding winemaking potential.

After arriving at the winery in boxes holding no more than 14 kg, the grapes are fermented in stainless steel tanks. The 
wine is then aged on its own lees for 5 months, enhancing its complexity, texture and varietal expression. 
 

 Alcoholic Fermentation: 15 days 
Temperature: between 15º y 18º 
Malolactic Fermentation: None
Time in barrel: None 
Aged on its Lees: 5 months

Grape Variety: 100 % godello 
Alcohol Content: 13,5 º
Total Acidity: 5,7 gr/l 
Residual Sugar: < 1,5 gr/l 
PH: 3,25
 


