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“Youthful, fresh and elegant, Origen is Godello in 
its most direct form. As an aperitif or on the table 
with seafood, this wine stands out. The nose is 
lightly aromatic with a tart, citrus fruit profile 
that leans toward neutrality. Herbal and almond 
notes fill out the mid palate before the mineral 

and acid drive home the finish.”
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‘Sobre Lías’ Godello

“The intense, nearly opaque color is 
unmistakably Mencía and speaks to the 
exotic nose and deep mix of sweet and 
savory notes of toffee and licorice. The 
concentration of flavor is balanced by 

high-acid, floral and earth elements.”
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“This steel-aged Godello displays white 
Burgundy-like structure and neutrality and 
a subtle bouquet of pear, beeswax, chalk, 
and dried flowers. The palate is deep and 
full-bodied; the richness of flavor on the 
mid palate built from the lees aging is 
distinct and where this wine sets itself 

apart from younger examples.”
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“Mencía is comfortably suited for both 
stainless steel and barrel aging. The time this 
wine spends in oak adds great depth of fruit 
and silkiness to the palate. Classic aromas of 
violets and dark berries are accompanied by 
baking spices and smoke. The palate is vibrant 
and inviting as a young wine, but structured 

to evolve with age.”
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“The signature aromas of violets and dark 
berries are concentrated by the exceptional 
phenolic ripeness achieved by the 
low-yielding old vines. Oak-aging additionally 
deepens the energetic fruit and streamlines 
tannins on the palate. The palate is vibrant 
and complex with earth and spice, managing 
to achieve both warmth and sophistication.”


