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	ADEGAS D’ALTAMIRA
Brandal Barrica 2006
D.O. Rias Baixas

Grape
· Albariño 100%

Vineyards

· 4ha family vineyard, 15 years in average
Winemaking
· Selected grapes, manual harvesting in small boxes 

· Pre-fermentative pellicular maceration (10-12 hours)

· Ageing under its lees for 3 months with weekly bâttonage
· Delicate soft pressing 
· 3 months ageing in oak
Tasting notes

· Color : light gold
· Nose : the wine shows bouquet of acacia, mimosa and dry flowers combined with roasted, lactic notes and hints of milk coffee
· Mouth : fresh spicy mouth with a mineral touch and souvenirs of nuts (hazelnuts) and lactic end. 
Food-paring
· Ideal as an appertive, alone or with rice dishes, sea-food or fish … Galicia is a land of sailors! 
Serving temperature
· 9-10ºC

Awards BRANDAL BARRICA*
· Bronze, Les Citadelles du Vin 2008 (Bordeaux)
· Bronze, Decanter World Wine Awards 2008 (RU)
· 2nd best Spanish Wine, “Nuevo Vino” Awards 2008 (Spain)

· Merit, Wine & Spirits Asia 2008 (Singapur)
· Silver, Bacchus Awards Unión de Catadores 2008 (Spain)
*Note :this wine has first been released to the market in March 2008


