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Variety 100% Mencía.

Appellation of Origin Ribeira Sacra, subzone of Amandi.

Harvest October 3, 2019.

Winemaking The harvest is done manually in stackable boxes of 20 kg to 
avoid possible breaks in the berries. A pre-fermentative cold 
maceration is carried out for several days to continue with an 
alcoholic fermentation at a controlled temperature. The aging 
takes place in French oak barrels of 400 liters. After emptying 
the barrels the wine is left to stand in stainless steel tanks 
ending with a minimum maturation in bottle for 6 months.

Ageing 12 months in 400-liter French oak barrels.

Tasting Cherry red colour. It is a wine that appreciates time in the 
glass because when opened it expands its aroma. Cherries, 
blackberries, blueberries, earthy, mushrooms, violets and 
jasmine. Spicy notes such as thyme and black pepper. Light 
balsamic notes accompanied by black liquorice. Good acidity, 
fruit. It is a sweet-toothed wine, round and silky with a well 
integrated acidity that makes it alive and brisk.

Production 2950 numbered bottles of 0.75 l.

Packaging Cases of 6 special burgundy bottles of 0.75 l.

Conservation It is recommended to keep sheltered from light and in a cool 
place, without temperature fluctuations.

Temperature to serve 13 - 15º C.

Consumption A minimum consumption time is estimated until 2027.

Analytics % alcohol (v/v) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               13.00
Residual sugar (g/l) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            1.50
pH . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                               3.68
Total acidity (g/l) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  5.70
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Specialized guides Jancis Robinson — Purple Pages
Volandia Mencía Barrel Aging 2017 — 17.5 Points

Decanter
Volandia Mencía Barrica 2018 — 92 Points

Guía de Vinos y Aceites — La Semana Vitivinícola
Volandia Mencía Barrel Aging 2018 —93 Points
Volandia Mencía Barrel Aging 2017 —95 Points

Guía de Vinos ABC
Volandia Mencía Barrel Aging 2017 — 93 Points

Guía Peñín de los Vinos de España
Volandia Mencía Barrel Aging 2018 — 91 Points
Volandia Mencía Barrel Aging 2017 — 90 Points

Robert Parker — The Wine Advocate
Volandia Mencía Barrel Aging 2017 — 90 Points

Vinous
Volandia Mencía Barrel Aging 2017 — 90 Points


