
Albillo Mayor 2023
 

DATA
ABV: 12,5% vol. 
Vintage Rating by the Regulatory Council: very good. 
Exclusive Production: 2.400 bottles of 75 cl.
Allergens: Contains sulfites.

SERVING SUGGESTION
It pairs perfectly with fatty fish such as turbot or sea bream. 
Perfect with grilled fresh foie and all poultry stews.

HARVEST
This year 2023 has seen a summer marked by drought, 
intense rains in September, and high temperatures in 
October. All of these factors has resulted in optimal grape 
quality. The climate has also favoured obtaining a good 
phenological balance in the final ripening, offering white 
wines with excellent attributes. We will, therefore, find white 
wines characterised by their freshness and great aromatic 
intensity.

WINEMAKING
Fermentation and subsequent aging in new French oak barrels 
for 9 months. The wine has remained in contact with fine lees 
and has been bottled by hand.

TASTING NOTES
It has a clean and bright colour, with slightly straw-coloured 
tones. Intense on the nose, fragrant, with mineral hints: flint 
and limestone slate. On the palate, it is fresh and citrusy. At 
the same time, it is oily due to its time on the lees. Good 
structure for a white wine.

VINEYARDS
100% Albillo Mayor. From isolated vines that have to be 
selected in organic vineyards between 60 and 100 years old, 
located in the area of Olmedillo, Nava de Roa and Villalba. 
With sandy soils on limestone.


