
100% Albillo Mayor

.

TASTING NOTES

COLOR
Clean and bright, with a straw yellow hue and golden 

reflections.

EN NARIZ
Medium intensity, featuring citrus aromas that bring 

freshness. Stone fruit notes of apricot, peach, and san juan

pear. Hints of wild herbs, fennel, and delicate aniseed 

undertones, all enveloped in a subtle smokiness from the 

barrel aging in french oak.

PALATE

Well-balanced, with citrus freshness, a pleasant unctuosity, 

and a surprising saline touch. the aftertaste reveals elegant 

memories of peach and pear.

PAIRING

Baked or grilled fatty fish, baked seafood, white meats, 

dishes with truffles, cured or soft cheeses.

VINIFICATION

Hand-harvested in 16kg crates, the grapes undergo

destemming and, after gentle pressing, are

transferred to 225l french oak barrels for alcoholic

fermentation. Once completed, 20% is placed in

demijohns for aging, remaining 80% continues in

barrel with periodic bâtonnage to enhance lees

contact.

A white wine that embodies meticulous craftsmanship and 

a deep respect for family tradition. It showcases the 

unique freshness and elegance of Albillo Mayor, subtly 

refined by the passage of time. Sourced from vineyards at 

825 meters above sea level, this wine captures the very 

essence of our land and heritage.
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