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ALBARINO

CLIMATIC CONDITIONS

Considered excellent by the Rias Baixas Regulatory Council, 2025 was a classic vintage in
the Condado do Tea subzone. Abundant rainfall and consistently high humidity were
balanced by moderate annual temperatures (13—-16 °C), promoting a slow and even ripening
process—ideal conditions for the Albariio variety.
The Mifio River acts as a natural thermal regulator, creating a local microclimate that defines
the personality of this Atlantic white wine.
What sets Tui apart is the orientation of our vineyard and the higher average summer
temperatures, which allow for enhanced ripening while preserving the varietal’s hallmark
acidity and freshness.

GRAPE ORIGIN

100% Albarifio, sourced from a 7-hectare vineyard located in Altos de Torona, Tui, within the
Condado do Tea subzone of Rias Baixas.

AGING

Fermented at 12—-14 °C in stainless steel to preserve the varietal aromas, followed by four
months of ageing on fine lees to enhance texture while maintaining vibrancy.
Alcohol content: 12.5%.

TASTING NOTES

In appearance, it shows a beautiful deep golden color with greenish reflections.

On the nose, it reveals the full potential of the variety in its purest expression, with notes of white
fruit (apple and pear), stone fruit (peach and apricot), and citrus (lemon and grapefruit),
complemented by delicate floral nuances (orange blossom and jasmine).

On the palate, it is fresh and lively, defined by a high, well-integrated acidity. The mid-palate is
balanced, with medium body and a slightly glyceric texture.

Retronasal aromas reinforce the fruity and citrus profile. The finish is long and persistent, with an
elegant saline note.

Overall, it is a highly expressive wine, clearly shaped by its Atlantic climate. Fresh and vibrant on
the palate, with excellent acidity and medium body, it concludes with a characteristic saline and
mineral finish, reflecting the soils where the vines are grown.



