WINEMAKER’S NOTE

It comes from grapes selected from plots that are poor in organic matter, from sandy soils with a granite base and pebbles
with a good solar orientation as well as being very well aerated, which means that the grapes reach an excellent phenolic
ripeness to produce this delicate and complex wine that combines the native and the innovative( Y

Alexia Luca de Tena, winemaker

PRODUCTION: 12.000 bottles 0,75l
GRAPE VARIETY: 1200% Albarino éﬁj '

- —)
WINE AGEING: Breeding with "batonnage" for 8 months that provides complexity and >
power without altering the subtlety of the variety. Vi ﬁ a-nora

ALC.:.213% Vol.
Total Acidity: 7G/I (tartarico) - Residual Sugar: 1,3 g/L.

NORA DA NEVE

WINEMAKING: Fermentation in Nora da Neve barrels is carried out using the 2019
Burgundian method in 225 and 600 litre French oak barrels

TASTING NOTE: Brilliant, golden yellow colour due to its ageing. Elegant and
seductive nose, with marked varietal character, highlighting aromas of ripe
fruit and white flowers such as chamomile. Subtle spicy notes that reflect its
time in the barrel. In the mouth, fleshy, fresh and long lasting allowing us to
enjoy its complexity and elegance.

VINEYARDS

Average age: more than 25 years.

Soil: Soil made up of pebbles that retain the heat of the day to release it
during the night, giving rise to a good maturation of the grape and a greater
expression of the "terroir".

Climate: Atlantic and due to the high annual rainfall (1400 - 2000 mm) and
humidity, the vines are trained on granite poles (vine arbours) to improve
exposure to the sun and not to encourage fungal diseases.

CHARACTERISTICS OF THE YEAR: The vineyards selected for Nora da Neve
2019 provided good quality grapes despite the rainy spring and wet summer.
The high temperatures during the summer allowed the grapes to ripen well,
resulting in a wine with marked varietal notes, floral aromas and white fruit,
with a good balance of alcohol and acidity.
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WINERY

Born in 2002 overlooking a natural terrace on the river Mifio, Bodegas Vifia Nora is located in the municipality of As
Neves, within the Condado do Tea wine region and bordering Portugal. This location allows greater extraction of the full
potential of the Albarifio variety and an absolute expression of the land and its landscape in the wine



