TRibeira 5acra

Consello Regulador Denominacion de Orixe

. = 10-12 March 2024, Disseldorf
‘-{\_ ) THE WORLD'S NO. 1
I‘\‘uW;-In

T International Trade Fair for Wines and Spirits
/ HALL 11 STAND E50-05




D.O. RIBEIRA SACRA

z - 0 |;[| .,. : . H A
) e GUNTIN i -] Ribeira Sacra
: . JGALICIA .o
OPARAMO .
St W N

NOGUEIRA DERAMUIN

SuszouA

TRibeira 5acra

7 GERMANY
=4

e

“ﬂl““

3
Ourense

SUBZONA -
. AMANDI

BELARUS

UKRAINE

Ocsmm i
{ \

WDRHADEBUEIXA ‘)

=~ il ‘-v

sl 2 ‘~.”

TURKEY




The Ribeira Sacra is a wine-producing area with an area of 2,500
hectares of vineyards,which represents 5.2% of the land dedicated to
vineyards in Galicia. It includes parishes and places in 20 municipalities
located along the banks of the Mifio and the Sil rivers, in the south of the
province of Lugo and north of Ourense. These municipalities are
grouped into five subzones traditionally differentiated as producers of
very special wines:

Amandi
Chantada
Quiroga-Bibei
Ribeiras do Mifio
Ribeiras do Sil

The area dedicated in all of them to the cultivation of the vine is
restricted to that located on the riverbank.

The Ribeira Sacra Designation of Origin was authorized on 1996. The
Regulatory Council controls and protects the different types of
authorized wine and guarantees its quality, also taking charge of
promoting the product in the market and protecting its name.

Authorized Varieties

-Preferred whites: Godello, Loureira, Treixadura, Dona Branca,
Albarino, Torrontés, Branco Lexitimo and Caifio Branco.

-Preferred reds: Mencia, Brancellao, Merenzao, Souson, Caifio Tinto,
Caifio Longo and Caifio Bravo.

-Authorized reds: Garnacha Tintureira, Mouraton, Tempranillo and
Gran Negro

Weather

Mifio Valley , with a rainfall of 900 mm per year and an average
temperature of 14°C.

Sil Valley, with a rainfall of 700 mm and an average temperature of 13°C.

Types of Soil

In the Mifio Valley the soils are similar to those of granitic origin that
dominate in all western Galicia, of sandy and silty, fresh and permeable
fractions.

In the Sil valley are oriental, with an abundance of clays, although the
soil of the terraces has notably improved the quality of the original soil.

Number of Wineries: 99
Number of Grape Growers: 2.212
Number of Hectares: 1.322



WINERY BRAND
WHITE WINES
1 |ADEGA ALGUEIRA S.L. ALGUEIRA FINCA CORTEZADA B 2022
2 |BODEGAS DE RECTORAL DE AMANDI S.A.U. PASAL DE ESILE 2022
3 |GRUPO PEAGO S.L. CONDADO DE SEQUEIRAS GD 2022
4  |PAZO DE LA CUESTAS.L.U. PAZO DE LA CUESTA BRANCAS 2022
5 PAZO DE LA CUESTA GODELLO 2022
6 |REGINA VIARUM S.L. REGINA DONA GODELLO 2021
7  |RONSEL DOSILS.L. VELUVEYRA GODELLO BARRICA 2022
RED WINES
8  |ADEGA ALGUEIRAS.L. ALGUEIRA CARRAVEL T 2017
9  |ADEGA PONTE DA BOGA S.L. CAPRICHO DE MERENZAO 2018
10 CAPRICHO DE SOUSON 2018
1 PIZARRAS Y ESQUISTOS 2021
12 |ADEGA TEARS.L. TEAR 2022
13 TEAR SELECCION 2022
14 CAPADOR MC BARRICA 2022
15  |ADEGAS MOURE S.A. ABADIA DA COVA 2021
16 |ALMA DAS DONAS S.L. ALMAMADRE 2018
17 |BODEGAS DE RECTORAL DE AMANDI S.A.U. RECTORAL DE AMANDI 2022
18 MATILDA NIEVES 2022
19 RECTORAL DE AMANDI BARRICA 2019
20 [BODEGAS PETRON S.L. PROMINE SINGULAR 2022
21 |CALVO MENDEZ, MANUEL RIBADA SELECCION MENCIA 2022
22 |DON BERNARDINO S.L. DON BERNARDINO 2022
23 VACAMULO 2019
2% 42GENERACION 2019
25  |FINCA MILLARA BODEGAS Y VINEDOS S.R.L. CUESTA DE LOS OLIVOS MENCIA 2021
26 RIBERA DE LOS NARANJOS MC B 2019
27 FINCA MILLARA MENCIA B 2019
28 |GRUPO PEAGO, S.L. CONDADO DE SEQUEIRAS MC 2022
29 CONDADO DE SEQUEIRAS MC B 2017
30  |PAZO DE LA CUESTAS.L.U. PAZO DE LA CUESTA MENCIA 2021
31 |REGINA VIARUM S.L. REGINA EXPRESION 2020
32 REGINA VIARUM ECOLOLOGICO 2020
33 |RONSEL DO SIL, S.L. ALPENDRE MERENZAQ 2022
34 VELUVEYRA MENCIA BARRICA 2020
35  |SPANISH WINES BY CARLOS RODRIGUEZ S.L. ABA SOLLEIRA MENCIA 2021
36 ABA SOLLEIRA SELECCION PERSONAL 2021
37 ABA SOLLEIRA MENCIA 2019
38 |TOLO DO XISTO S.L. RUXE RUXE 2021
39 TOLO DO XISTO 2020
40  |VINAS DE BELESAR S.L.U. CAMINO EMPEDRADO 2020




Finca Cortezada .

TYPE OF White young

WINE

PROCESS Mechanically de-stemmed and pressed bunches, spontaneous
fermentation at 13°C in steel tanks. 6 months aging in stainless steel.

YEAR OF

HARVEST  |2022

VARIETY-IES | Godello, Albarifio, Treixadura

PRODUCTION | 5000
VOLUME

WINERY INFORMATION
TRADE NAME Adega Algueira S.L.
ADRESS Ctra. Francos — Doade, s/n 27424 Sober (Lugo)
TELEPHONE +34 982 410 299

E-MAIL info@algueira.com

WE ARE AT STAND N° 5

TRibeira 5acra

Consello Regulador Denominacion de Orixe

Notes



Pasal de Elise .

TYPE OF White
WINE
PROCESS Cold processed, macerated for 8-10 hours with controlled

temperatures between 16°C and 17°C.

Pressed, decanted and fermented in tanks with a
refrigeration system for temperature control.
Vegan Wine.

YEAR OF 2022
HARVEST

VARIETY-IES | Godello

PRODUCTION | 30.000 1

VOLUME
PRICE > €5.00
EX WORK
WINERY INFORMATION
PASAL DE TRADE NAME Bodegas Gallegas

ESILE

ADRESS Santa Cruz de Arrabaldo, 49. 32990 Ourense. Spain.

TELEPHONE +34 988 384 200

- (P

E-MAIL: international@bodegasgallegas.com

CODELLO

WE ARE AT STAND 11 E32

TRibeira gacra

Consello Regulador Denominacién de Orixe

Notes



TYPE OF WHITE
WINE

PROCESS FERMENTATION ON LEES
YEAR OF

HARVEST 2022

VARIETY-IES| GODELLO

PRODUCTIO

NVOLUME | 25000L

WINERY INFORMATION
TRADE NAME: CONDADO DE SEQUEIRAS
ADRESS: SEQUEIRAS, CAMPORRAMIRO, 27500 CHANTADA - LUGO
TELEPHONE: +34618 815135

E-MAIL: condadodesequeiras@grupopeago.com

TRibeira 5acra

Consello Regulador Denominacion de Orixe

Notes



Notes

Paze de la
Cuesta

TYPE OF White
WINE
Grape selection, prefermentative
PROCESS maceration, controlled temperature
fermentation, aging on lees for 4 months.
YEAR OF 2022
HARVEST

VARIETY-IES Treixadura Godello Albarino Loureira

PRODUCTION

VOLUME 3.000 L

WINERY INFORMATION
TRADE NAME: Pazo de La Cuesta

ADRESS: Lg. Pazo de La Cuesta s/n 27319 Ribas de Sil Lugo
Spain

TELEPHONE: +34 686 270 140

E-MAIL: comercial@pazodelacuesta.com

WE ARE AT STAND N° 8

TRibeira gacra

Consello Regulador Denominacién de Orixe




Paze de la
Cuesta

TYPE OF White
| WINE
] PROCESS Grape selection, prefermentative maceration, controlled
/ temperature fermentation, aging on lees for 4 months.
: \ YEAR OF 2022
| HARVEST
/ VARIETY-IES | Godello
PRODUCTION
VOLUME 10.000 L

1608

WINERY INFORMATION

TRADE NAME: Pazo de La Cuesta

TELEPHONE: +34 686 270 140

E
I ADRESS: Lg. Pazo de La Cuesta s/n 27319 Ribas de Sil Lugo Spain
J E-MAIL: comercial@pazodelacuesta.com

WE ARE AT STAND N° 8

TRibeira gacra

Consello Regulador Denominacién de Orixe

Notes



TYPE OF WHITE

WINE

PROCESS 6 MONTHS IN FRENCH OAK FOUDRES
YEAR OF 2021

HARVEST

VARIETY-IES | 100% GODELLO

PRODUCTION | 3.000 I
VOLUME
PRICE EX 7.90€ BOT.
WORK

WINERY INFORMATION
TRADE NAME REGINA VIARUM
ADRESS: Doade s/n, 27424 Sober - Lugo
TELEPHONE: +34 982 096 031 / +34 686 80 44 26

E-MAIL: info@reginaviarum.es / evaalonso@hgabodegas.com
WE ARE AT STAND 11 G41

TRibeira gacra

Consello Regulador Denominacién de Orixe

Notes



Ue&we%hw .

TYPE OF WHITE

WINE

PROCESS FERMENTATION IN BARREL ON LEES, 6 MONTHS IN CAK
BARREL

YEAR OF 2022

HARVEST

VARIETY-IES |85 % GODELLO, 10% DONA BRANCA, 5% TREIXADURA

PRODUCTION | 6.000 BOT.
VOLUME
PRICE EX 9-11 €
WORK

; WINERY INFORMATION
vel uveyra TRADE NAME
Reases RONSEL DO SIL

.
sonticp Hitl

ADRESS
A BARXAN , SACARDEBOIS, 32740 PARADA DE SIL, OURENSE, GALICIA,
ESPANA

..................

TELEPHONE

+34.685.877.740 +34.988.984.923

TRibeira 5acra

Consello Regulador Denominacion de Orixe

Notes
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TYPE OF Aged Red Wine
WINE

Cold maceration, fermented in stainless stell tanks with stems and
PROCESS indigenous yeast. Malolactic fermentation in barriques.

15 months in French oak 225It barriques and 2000 It founder.
YEAR OF 2017 a
HARVEST
VARIETY-IES | Mencia
PRODUCTION | 11000
VOLUME

WINERY INFORMATION

TRADE NAME Adega Algueira S.L.
ADRESS Ctra. Francos - Doade, s/n 27424 Sober (Lugo)
TELEPHONE +34 982 410 299

E-MAIL info@algueira.com

WE ARE AT STAND N° 5

Tibeira gacra

Consello Regulador Denominacion de Orixe




vicho de
Merenzao

TYPE OF
WINE

Red Wine

PROCESS

Grapes are destemmed and crushed, fermentation for about
10 days with gentle pumping, followed by a maceration
during 8 to 10 days. After malolactic fermentation, the wine
is aged in French oak of second and third use for 10
months. (5001 French barrels)

YEAR OF
HARVEST

2018

VARIETY-IES

100% Merenzao

PRODUCTION
VOLUME

7.000 bottles

PRICE EX
WORK

1€

WINERY INFORMATION

TRADE NAME: Ponte da Boga

ADRESS: O Couto - Sampaio 32764 Castro Caldelas’ Ourense’ Galicia
TELEPHONE: +34988 203 306

E-MAIL: Ljordas@pontedaboga.es

WE ARE AT STAND 11 G45

Tibeira gacra

Consello Regulador Denominacion de Orixe
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Caprichs de Seusén [:

TYPE OF Red Wine

WINE
Grapes are destemmed and crushed, fermentation for about

PROCESS 10 days with gentle pumping, followed by a maceration during
8 to 10 days. After malolactic fermentation, the wine is aged in
French oak of second and third use for 10 months. (5_POI
French barrels)

YEAR OF 2018

HARVEST

VARIETY-IES | 100% Sousé6n

PRODUCTION | 8.000 bottles

VOLUME

PRICE EX 11€

WORK

WINERY INFORMATION

TRADE NAME: Ponte da Boga

ADRESS: O Couto - Sampaio 32764 Castro Caldelas’ Ourense’ Galicia
TELEPHONE: +34988 203 306

E-MAIL: Ljordas@pontedaboga.es

WE ARE AT STAND 11 G45

Tibeira gacra

Consello Regulador Denominacion de Orixe




Pizamas y

TYPE OF Red Wine
WINE

Grapes are destemmed and crushed, fermentation for about
PROCESS 10 days with gentle pumping, followed by a maceration
during 8 to 10 days. After malolactic fermentation, the wine is
aged in French oak of second and third use for 10 months.
(5001 French barrels)

YEAR OF 2021
HARVEST

VARIETY-IES | 100% Mencia
PRODUCTION | 30.000 bottles

VOLUME
PRICE EX 6,05€
WORK
; WINERY INFORMATION
n TRADE NAME: Ponte da Boga
P:“m”:":.,mm ADRESS: O Couto - Sampaio 32764 Castro Caldelas’ Ourense’ Galicia

TELEPHONE: +34988 203 306
E-MAIL: Ljordas@pontedaboga.es

WE ARE AT STAND 11 G45

Tibeira gacra

Consello Regulador Denominacién de Orixe
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Jean

TYPR OF RED
WINE
PROCESS ELABORATION ON LEES

YEAR OF 2022
HARVEST
VARIETY-IES | MENCIA

PRODUCTION | 20.000 BOT.
VOLUME

WINERY INFORMATION
TRADE NAME: ADEGA TEAR S.L.
ADRESS: FIGUEIROA 22- SOBER-LUGO
TELEPHONE +34 699167866

E-MAIL: tear@adegatear.com

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes



Toaw Seleccién - [ IS

KIND OF WINE RED
PROCESS ELABORATION ON LEES
YEAR OF HARVEST 2022
VARIETY-IES MENCIA
PRODUCTION VOLUME 3.000 BOT.
WINERY INFORMATION

TRADE NAME: ADEGA TEAR S.L.

ADRESS: FIGUEIROA 22- SOBER-LUGO

TEAR

RIBEIRA SACRA

TELEPHONE +34 699167866

E-MAIL: tear@adegatear.com

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes



Capade 14

TYPE OF WINE RED

PROCESS 8 MONTHS IN FRENCH OAK BARRELS
YEAR OF HARVEST 2022

VARIETY-IES MENCIA-GARNACHA-TEMPRANILLO
PRODUCTION VOLUME 2.000 BOT.

WINERY INFORMATION
TRADE NAME: ADEGA TEAR S.L.
ADRESS: FIGUEIROA 22- SOBER-LUGO
TELEPHONE +34 699167866

E-MAIL: tear@adegatear.com

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes



Abadio da Cova

Loiaw

ABADIA DA COVA LOIA

TYPE OF WINE RED
8 MONTHS IN OAK BARRELS

PROCESS

2021
YEAR OF HARVEST

MENCIA 90% OTRAS 10%

VARIETY-IES
25.000 BOT.
PRODUCTION VOLUME
ABADIA
i WINERY INFORMATION
BA-COVA
TRADE NAME: ABADIA DA COVA
?3%% ADRESS: AVENIDA BUENOS AIRES 12 ESCAIRON, O SAVINAO, LUGO
o TELEPHONE: +34 982452031
RIBEIRA 54 E-MAIL: josemoure@adegasmoure.com
ro  TINTO o
s s

—‘ |!|fE QRE QI SLQMQ Mo 4

Tibeira gacra

Consello Regulador Denominacién de Orixe

Notes



TYPE OF WINE RED WINE
Cold maceration following rigorous
PROCESS selection of the best bunches. Temperature-

controlled fermentation for 12-15 days in
stainless steel vats. Following devatting,
malolactic fermentation begins in new and
second use oak barrels, where the wine
remains for 12 months. The wine remains a
further 12 months in bottle.

YEAR OF HARVEST 2018
VARIETY-IES MENCIA
Y | PRODUCTION VOLUME 1.200 BOTTLES
Pectcain Sinod | WINERY INFORMATION
ALM AM ADRE | TRADE NAME: ALMA DAS DONAS S.L.U.
Proeabilenisy ! ADRESS: CALLE RIBAS DE SIL N°1 - 27470 POMBEIRO — PANTON- LUGO

ACR |

RIBEIR,
3 TELEPHONE: 0034-655108637

E-MAIL :info@almadasdonas.com

Tibeira gacra

Consello Regulador Denominacién de Orixe

Notes



Rectoral de
Amandi

TYPE OF Red
WINE

Destemmed, macerated, pressed, decanted
PROCESS and fermented in 25,000 liter stainless steel
tanks at a temperature between 25 and 28° C
for 15 days. Vegan Wine.

YEAR OF 2022

HARVEST
VARIETY-IES Mencia
PRODUCTION | 750.000 1
VOLUME

PRICE EX > €5.00
WORK

WINERY INFORMATION
TRADE NAME Bodegas Gallegas
ADRESS Santa Cruz de Arrabaldo, 49. 32990 Ourense. Spain.
TELEPHONE +34 988 384 200
E-MAIL: international@bodegasgallegas.com

WE ARE AT STAND 11 E32

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes



Matilda Nieses [:

TYPE OF Red
WINE ’
Destemmed, macerated, pressed, decanted and fermented in
PROCESS 25,000 liter stainless steel tanks at a temperature between 25 and
28° C for 15 days. Vegan Wine.
YEAR OF 2022
HARVEST

VARIETY-IES | 85% Mencia, 15% Sousén and Caifio.

PRODUCTION | 225.000 1
VOLUME
PRICE EX > €5.00
WORK

WINERY INFORMATION
TRADE NAME Bodegas Gallegas
ADRESS Santa Cruz de Arrabaldo, 49. 32990 Ourense. Spain.
TELEPHONE +34 988 384 200
E-MAIL: international@bodegasgallegas.com

Tibeira gacra

Consello Regulador Denominacién de Orixe

52|



Notes

Rectoral de Amandi;

Bawiica

TYPE OF Red

WINE
Maceration, controlled fermentation and aging for more than six

PROCESS months in oak barrels: French, American and Caucasian. Each type
of oak will provide the wine with a series of characteristics that will
be assembled, through blending, into a single wine.
Vegan Wine.

YEAR OF 2019

HARVEST

VARIETY-IES |Mencia.

PRODUCTION | 15.000 |

VOLUME

PRICE EX <€10.00

WORK

WINERY INFORMATION

TRADE NAME Bodegas Gallegas

ADRESS Santa Cruz de Arrabaldo, 49. 32990 Ourense. Spain.
TELEPHONE +34 988 384 200

E-MAIL: international@bodegasgallegas.com

Tibeira gacra

Consello Regulador Denominacién de Orixe




Prémine Singutar Y1)

TYPE OF RED

WINE

PROCESS INOX FERMENTATION
YEAR OF

HARVEST 2022

VARIETY-IES | MENCIA
PRODUCTION
VOLUME 9.000 L

WINERY INFORMATION
TRADE NAME: BODEGAS PETRON S.L’
ADRESS: LGAR de Francos, SN. DOADE. SOBER. LUGO
TELEPHONE: +34 695747975
E-MAIL: bodega@bodegaspetron.es

WE ARE AT STAND N° 1

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes



®  Riada Seleccin _

TYPE OF RED
WINE .
PROCESS
YEAR OF 2022
HARVEST
VARIETY-IES | MENCIA
PRODUCTION

RIBAD VOLUME 3.000

E. WINERY INFORMATION

RIBEIRA SACRA TRADE NAME: BODEGAS RIBADA
ADRESS: VISTA ALEGRE, 27 2° CHANTADA, LUGO (SPAIN)
TELEPHONE: +34 629 830 893

E-MAIL: adegaribada@gmail.com

WE ARE AT STAND N° 3

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes



Notes

Don Bewmardine _

TYPE OF RED
WINE
PROCESS OPEN TANKS
YEAR OF
HARVEST 2022

VARIETY-IES | MENCIA DE AMANDI
PRODUCTION
VOLUME 30.000 BOTELLAS

WINERY INFORMATION
TRADE NAME: DON BERNARDINO SL

ADRESS: SANTA CRUZ DE BROSMOS, SOBER, LUGO,
27425

E-MAIL: INFO@DONBERNARDINO.COM

WE ARE AT STAND N° 6

TRibeira gacra

Consello Regulador Denominacion de Orixe




TYPE OF RED

WINE

PROCESS OPEN TANKS + 24 MONTHS
YEAR OF 2019

HARVEST

VARIETY-IES | MENCIA DE AMANDI
PRODUCTION | 2000 BOT
VOLUME

WINERY INFORMATION
TRADE NAME: DON BERNARDINO SL

ADRESS: SANTA CRUZ DE BROSMOS, SOBER, LUGO,
27425

E-MAIL: INFO@DONBERNARDINO.COM

WE ARE AT STAND N° 6

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes



0N BER NARDIN

B 4" Genewacidw _

! TYPE OF RED

' WINE
PROCESS OPEN TANKS + 12 MONTHS
YEAR OF 2019
HARVEST

VARIETY-IES | MENCIA DE AMANDI
PRODUCTION | 6.000 BOTELLAS
VOLUME

WINERY INFORMATION
TRADE NAME: DON BERNARDINO SL

ADRESS: SANTA CRUZ DE BROSMOS, SOBER, LUGO,
27425

E-MAIL: INFO@DONBERNARDINO.COM

WE ARE AT STAND N° 6

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes



Cuester de los olives

FINCA MILLARA

Notes

Cuesta de los
Olivsos

TYPE OF WINE | RED

PROCESS YOUNG

YEAR OF 2021
HARVEST

VARIETY-IES | MENCIA

PRODUCTION | 6.000 BOT.

VOLUME
PRICE EX 7,70€
WORK
WINERY INFORMATION
TRADE NAME:

FINCA MILLARA BODEGAS Y VINEDOS S.R.L.

ADRESS: .

LUGAR DA MILLARA, S/N 27430 PANTON (LUGO)
TELEPHONE: +34 673552489

E-MAIL: Info@fincamiliara.com

WE ARE AT STAND 11 J77

TRibeira gacra

Consello Regulador Denominacion de Orixe




?Wd@“ [:

TYPE OF RED

WINE

PROCESS 6 MONTHS IN OAK BARREL
YEAR OF 2019

HARVEST

VARIETY-IES | MENCIA, TEMPRANILLO, SOUSON
PRODUCTION | 6.000 BOT.

VOLUME
PRICE EX 10,95€
WORK
WINERY INFORMATION
*. TRADE NAME:
FINCA MILLARA BODEGAS Y VINEDOS S.R.L.
i ADRESS:

LUGAR DA MILLARA, S/N 27430 PANTON (LUGO)
TELEPHONE: +34 673552489
— E-MAIL: Info@fincamillara.com

WE ARE AT STAND 11 J77

Riera do los narangos

TRibeira gacra

Consello Regulador Denominacién de Orixe

Notes



Finca Millara [:

TYPE OF RED
WINE
PROCESS 12 MONTHS IN OAK BARREL
YEAR OF 2019
HARVEST

FINCA VARIETY-IES | MENCIA

0T A PRODUCTION | 6.000 BOT.

MI LL{\ }_{A VOLUME
PRICE EX 12,40€
WORK
WINERY INFORMATION
TRADE NAME:
FINCA MILLARA BODEGAS Y VINEDOS S.R.L.
ADRESS: .
LUGAR DA MILLARA, S/N 27430 PANTON (LUGO)
TELEPHONE: +34 673552489
E-MAIL: Info@fincamiliara.com
WE ARE AT STAND 11 J77

TRibeira gacra

Consello Regulador Denominacién de Orixe

Notes
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Condade 928

Sequeinas

TYPE OF MENCIA =
WINE ’
PROCESS FERMENTATION WITH CARBONIC MACERATION
YEAR OF 2022 :
HARVEST
VARIETY-IES | MENCIA
PRODUCTION | 65,000 L
VOLUME

WINERY INFORMATION
TRADE NAME: CONDADO DE SEQUEIRAS

ADRESS: SEQUEIRAS, CAMPORRAMIRO, 27500 CHANTADA - LUGO
TELEPHONE: +34618 815135

E-MAIL: condadodesequeiras@grupopeago.com

Tibeira gacra

Consello Regulador Denominacion de Orixe




TYPE OF RED
WINE
PROCESS OAK BARREL AGED
YEAR OF 2017
HARVEST
VARIETY-IES | MENCIA
PRODUCTION | 12,000 L
VOLUME
WINERY INFORMATION
TRADE NAME: CONDADO DE SEQUEIRAS

ADRESS: SEQUEIRAS, CAMPORRAMIRO, 27500 CHANTADA - LUGO

TELEPHONE: +34 618 815135

E-MAIL: condadodesequeiras@grupopeago.com

Tibeira gacra

Consello Regulador Denominacion de Orixe




1>awd@ewcum[:_

TYPE OF Red
WINE
PROCESS Grape selection, controlled temperature

fermentation and malolactic fermentation in
steel tank, aging in French barrels for 6

months.
YEAR OF 2021
HARVEST
VARIETY-IES | Mencia
PRODUCTION
VOLUME 10.000 L
WINERY INFORMATION

TRADE NAME: Pazo de La Cuesta

ADRESS: Lg. Pazo de La Cuesta s/n 27319 Ribas de Sil Lugo
Spain

TELEPHONE: +34 686 270 140
E-MAIL: comercial@pazodelacuesta.com

WE ARE AT STAND N° 8

Ribeira Sacra

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes



Regina
vestony

TYPE OF RED

WINE

PROCESS 10 MONTHS IN FRENCH OAK BARRELS
YEAR OF 2020

HARVEST

VARIETY-IES | 100% MENCIA

PRODUCTION | 12.000 |
VOLUME
PRICE EX 7.90 € BOT
WORK

BGGINH WINERY INFORMATION

TRADE NAME REGINA VIARUM
'/J L= ADRESS: Doade s/n, 27424 Sober - Lugo

TELEPHONE: +34 982 096 031/ +34 686 80 44 26
E-MAIL: info@reginaviarum.es / evaalonso@hgabodegas.com

WE ARE AT STAND 11 G41

TRibeira gacra

Consello Regulador Denominacién de Orixe

Notes



Notes

Regm Oianum [:

TYPE OF WINE | RED
PROCESS 6 MONTHS IN 90% FRENCH AND 10% AMERICAN OAK BARRELS.
ECOLOGICAL GRAPE FARMING.
YEAR OF 2020
HARVEST
VARIETY-IES | 100% MENCIA
PRODUCTION | 3.5001
VOLUME
PRICE EX 9,90 € BOT.
WORK
WINERY INFORMATION
TRADE NAME REGINA VIARUM

ADRESS: Doade sin, 27424 Sober - Lugo
TELEPHONE: +34 982 096 031 / +34 686 80 44 26
E-MAIL: info@reginaviarum.es / evaalonso@hgabodegas.com

WE ARE AT STAND 11 G41

TRibeira gacra

Consello Regulador Denominacion de Orixe




ALPENDRE

RIBEIRA SACRA

Notes

Alpende

TYPE OF WINE | RED

PROCESS AGED 6 MONTHS IN OAK BARRELS
YEAR OF
HARVEST 2022

VARIETY-IES 100% MERENZAO

PRODUCTION 1.200 BOT.
VOLUME

WINERY INFORMATION

TRADE NAME
RONSEL DO SIL

ADRESS
A BARXA, SACARDEBOIS, 32740 PARADA DE SIL, OURENSE, GALICIA,
ESPANA

TELEPHONE
+34.685.877.740  +34.988.984.923

E-MAIL: info@ronseldosil.com direccion@ronseldosil.com

Tibeira gacra

Consello Regulador Denominacién de Orixe




vel'u
cveee

WENCiaas

Notes

S 54

TYPE OF RED

WINE

PROCESS AGED 12 MONTHS IN OAK BARRELS
YEAR OF 2020

HARVEST

VARIETY-IES | 85 % MENCIA. 10% GARNACHA. 5% NEGREDA

PRODUCTION | 20.000 BOT.
VOLUME

PRICE EX 6-8 €
WORK

WINERY INFORMATION
TRADE NAME
RONSEL DO SIL

ADRESS
A BARXA, SACARDEBOIS, 32740 PARADA DE SIL, OURENSE, GALICIA,
ESPANA

TELEPHONE
+34.685.877.740  +34.988.984.923

E-MAIL: info@ronseldosil.com direccion@ronseldosil.com

Tibeira gacra

Consello Regulador Denominacién de Orixe




Abw Solleiva ‘

TYPE OF Red
WINE
PROCESS Selection of granite soil plots.
Matured on its lees in 3500 liter French oak foudre until
bottling.
Bottled in August 2022.
YEAR OF 2021
HARVEST
VARIETY-IES | Mencia
PRODUCTION
VOLUME 7660 bot.
WINERY INFORMATION
TRADE NAME: Aba Solleira
)
Sl][ﬂlm ADRESS: Lugar de Casundila 60, San Xés, 32151, A Peroxa (Ourense)

TELEPHONE: +34 653328458
E-MAIL: info@abasolleira.com

- WE CAN ATTEND DURING THE EVENT

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes



Abw Solleira 36

Seleccién

TYPE OF Re

WINE

PROCESS Selection of slate soil plots.
Matured on its lees in 500-liter French oak barrels until
bottling.
Bottled in May 2023

YEAR OF 2021

HARVEST

VARIETY-IES | Mencia

PRODUCTION | 2660 bot.

VOLUME

WINERY INFORMATION

TRADE NAME: Aba Solleira
ADRESS: Lugar de Casundila 60, San Xés, 32151, A Peroxa (Ourense)
TELEPHONE: +34 653328458

E-MAIL: info@abasolleira.com

WE CAN ATTEND DURING THE EVENT

TRibeira gacra

Consello Regulador Denominacién de Orixe

Notes




Aba Sotleiva ‘

TYPE OF Red

WINE

PROCESS Selection of granite soil plots.
Matured on its lees in 3500 liter French oak foudre
until bottling.
Bottled in August 2020.

YEAR OF 2019

HARVEST

VARIETY-IES | Mencia
PRODUCTION | 8500 bot.
VOLUME

WINERY INFORMATION
TRADE NAME: Aba Solleira
ADRESS: Lugar de Casundila 60, San Xés, 32151, A Peroxa (Ourense)

1A
SOLLEIRA

G 8815

TELEPHONE: +34 653328458
E-MAIL: info@abasolleira.com

DENOMIAON T DRGEN

WE CAN ATTEND DURING THE EVENT

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes



yluse
Rixe
Meneia 2021

Notes

TRuxe Ruxe

TYPE OF WINE | RED

PROCESS YOUNG WINE
YEAR OF 2021
HARVEST

VARIETY-IES MENCIA 100%

PRODUCTION | 15.333 bot.
VOLUME

PRICE EX 6,30€
WORK

WINERY INFORMATION
TRADE NAME: Adega Tolo do Xisto
ADRESS: Lugar Rubin, Rozavales, 1 - 27413 Monforte de Lemos (Lugo)
TELEPHONE: +34 619 776 948

E-MAIL: info@tolodoxisto.com

WE ARE AT STAND 11 K87

TRibeira gacra

Consello Regulador Denominacion de Orixe




@ TJolo do Xiste ‘

TYPE OF RED

WINE

PROCESS 4 MONTHS AGED
YEAR OF 2020

HARVEST

VARIETY-IES | MENCIA 100%
PRODUCTION | 6.800 bot.

VOLUME
PRICE EX 9,50€
WORK

WINERY INFORMATION
TRADE NAME: Adega Tolo do Xisto
ADRESS: Lugar Rubin, Rozavales, 1 - 27413 Monforte de Lemos (Lugo)
TELEPHONE: +34 619 776 948

E-MAIL: info@tolodoxisto.com

WE ARE AT STAND 11 K87

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes



TYPE OF RED

WINE

PROCESS 9 MONTHS OF CONTACT WITH WOOD, 70% AMERICAN OAK
AND 30% FRENCH OAK BARREL, BOTH FIRST USE, THEN
THE WINE REMAINS IN THE BOTTLE FOR 2 YEARS

YEAR OF 2020

HARVEST

VARIETY-IES | RED BLEND, MENCIA BASE
PRODUCTION | 4500 LIT.
VOLUME

WINERY INFORMATION
TRADE NAME: MAURICIO LORCA AUTOR DE VINOS ESPANA
ADRESS: Calle MONFORTE 210 9 BAJO, LUGO SPAIN
TELEPHONE:

+ 34 657790542 FEDERICO RUMIZ
+ 54 92614691711 CECILIA FLORES

EMAIL: ili fc riorca.com / federii fc rlorca.com

WE ARE AT STAND N°7

TRibeira gacra

Consello Regulador Denominacion de Orixe

Notes












PRIORIDAD 3 MEDIDA 3.2

,!" RIBEIRA SACRA

Consello Regulador Denominacion de Orixe

Ria do Comerc1o 6-8, 27400 Monforte de Lemos - Lugo - Espafia
" Telf.: +34 982 41 09 68

1nfo@r1be1rasacra org  www.ribeirasacra.org

i v @

Bl XUNTA ﬂ FEADER: A

8¢ DE GAL!CJ_A Europa inviste no rural g R
ft 8
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