VALEYO

2023

Alcohol 13.5°.
Varieties 95% Mencia & 5% Godello.

VINEYARD

«The Miguel Rey vineyard» comprises of 3 hectares
located in Valtuille de Arriba, at an altitude of 650
metres. With yields of between 4,000 and 5000 kg, the
vines are trained on trellises on loose, acidic soils with a
sandy-clay-loam texture and alluvial formation. The site
benefits from the Bierzo microclimate, a transition
between the Mediterranean and Atlantic domains, milder
and more benign in this region surrounded by mountains.

VINTAGE

Harvest influenced by the accumulated drought and
heat. The autumn and winter rains enabled the plant to
withstand the following months, which were much drier,
leading to irregular budding. During the month of August,
there was a heat wave that altered the cycle, together
with occasional rainfall that favoured the recovery of the
vines without diluting the concentration. The early
harvest began on the 23 August.

AGEING AND BOTTLING: After 12 months in both new
and used 500-litre French oak barrels, the wine was
bottled in December 2024.

PRODUCTION: 12,583 bottles and 149 magnums.
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