
The vineyard
The grapes come from the Porto estate (4Ha and 13 years old), alluvial soil and

boulders where the Miño river used to flow. Grown according to the traditional

Galician pergola vine training system.

Winemaking
Hand-harvested in 20 kg cases.

Pressing of the whole grapes at low pressure, no more than 0.4 bar.

Spontaneous fermentation in small 1,500 litre stainless steel vats.

Aged for three months on its fine lees.

Vintage / Harvest description 
The grapes were harvested on September 6th. Moderate alcohol content and high

acidity, perfect for showing and preserving its Atlantic character.

Tasting notes
Pale yellow with marked green glints. Clean and bright.

Aromatic nose, marked by floral notes (mimosa, orange blossom, camomile) and

hints of orchard (hay, laurel, grapefruit, boxwood, nectarine).

Medium structure on the palate with a pleasant sparkling freshness and remarkable

fragrance.

Alcoholic volume: 12.5%

pH: 3.42

SO2 Free/Total: 25/80

Total acidity: 7.2 g/l in tartaric

Volatile acidity: 0.34

 

Type of wine: White

Region of production: Rías Baixas

Year: 2023

DO vintage rating: Very good

Grape varieties: 

100% Treixadura

Type of bottle: Burgundy

Bottle size: 75cl.

LA VAL

TREIXADURA 2023

Treixadura is a noble Galician 

variety historically grown in this 

southern area of the Rías Baixas due 

to its suitable growing conditions, 

warmth and less rainfall than in more 

coastal areas.

La Val Treixadura is a wine where 

we can recognise this variety with 

more Atlantic touches, greater 

acidity, freshness and a more 

moderate ABV.
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