
W I N E R Y Under the care of brothers Gonzalo and 
Daniel Amigo, this t iny estate of less than 7 
acres st i l l  boasts vines from the original 
Mencía and Godello plots, now over one 
hundred years old. The head-trained vines, on 
steep granite slopes, are dry-farmed and hand 
tended without sprays. Dedicated entirely to 
Mencía and Godello, the interspersed 
plantings yield a production of only a few 
thousand cases. 

D.O. Overview : 

Under Vine  :  2,982 ha (7,369 ac)

Vineyard Elevation Range  :  450-1,000 m 
(1,476-3280 ft)

Climate  :  Macroclimate with elements of 
continental and Mediterranean climates

Soil Types  :  Slate and granite

Primary Red  :  Mencía, Garnacha 
Tintorera

Primary White  :  Doña Blanca, Godello, 
Palomino
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O R I G I N D.O.  B ierzo  |   Cacabelos ,  Cas t i l la  y  León

D E S I G N AT I O N ‘A t lan t ic ’  Mencía

V A R I E T Y 100% Mencía

V I N E Y A R D Es ta te-grown and sus ta inably  farmed.  
Average v ine  age i s  100+ years  o ld .

A L C O H O L 13.5% 

P R O C E S S Hand-picked and cluster-sorted, Atlantic is 
made from a slection of only the finest fruit  
grown on the oldest vines. Fermentation 
occurs in 500 li ter French oak foudres and 
includes a small percentage of whole-cluster, 
which translates noticably in complexity of 
flavor and structure. Matured for12 months sur 
l ie. Just over 1,300 bott les produced.

TA S T I N G  The s ignature  aromas of  v io le t s  and dark  
berr ies  are  concent ra ted by the  except ional  
phenol ic  r ipeness  ach ieved by the  
low-y ie ld ing o ld  v ines .  Oak-aging 
addi t ional ly  deepens  the  energet ic  f ru i t  and 
s t reaml ines  tann ins  on the  pala te .  The 
pala te  i s  v ibrant  and complex wi th  ear th  
and sp ice ,  managing to  ach ieve both  
warmth  and sophis t ica t ion .  


