
DATA
ABV: 13% vol. 
Vintage Rating by the Regulatory Council: Very good.
Exclusive Production: 853 bottles of 75 cl.
Allergens:  Contains sulfites.

SERVING SUGGESTION
Pairs perfectly with fatty fish such as turbot or sea bass. Ideal 
with fresh foie gras or grilled preparations, and all poultry 
stews.

Albillo Mayor 2024
 

HARVEST
The 2024 growing season was marked by extreme weather 
conditions, with a cool spring and episodes of frost and hail, 
and a dry summer with rain and moderate temperatures 
toward the end of the cycle. This combination of factors 
reduced yield, but produced a noticeable concentration in 
the must, a notable balance in quality parameters. We 
found, therefore, a harvest that promises refined, fresh, 
expressive white wines with a singular character.

-

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

TASTING NOTES
It has a clean and bright color, with slightly straw-yellow tones, 
hints of citrus and pear, and notes of minerality. On the palate 
it is fresh, citrusy, while also having weight and length. Good 
structure for a white wine.

VINEYARDS
100% Albillo Mayor. Sourced from selected vines in ecologi-
cal vineyards between 60 and 100 years old, located in the 
Olmedillo, Nava de Roa, and Villalba areas. Sandy soils over 
limestone.
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