ADEGA A BAROUTA-
O Penedo

Ribeiro

APPELLATION: ribeiro
B I. E N D: Caino Longo (70%), Brancellao (30%)

w I N E M AKE R: Roberto Nufez, Daniel Landi and Fernando Garcia

VINEYARD:

The plots are located within Val do Avia where we find a Mediterranean climate with
some influence from the Atlantic ocean. In the vineyard, the soils are granite and the

60 year old vines are grown at altitudes ranging from 170 to 230 meters.

VITICULTURE:

The viticulture for O Penedo is organic.

WINEMAKING:

Each variety is fermented separately in stainless steel tanks. Grapes are hand selected,
100% whole clusters are used with indigenous yeast at fermentation. They avoid
pump overs or aggressive extractions, favouring a gentle pigéage. The wines are
matured for 16 months in 5 HL wooden barrels. The wines are unfined and unfiltered
before bottling and only 600 bottles are produced.

WEBSITE: N/A

This wine is suitable for vegans and vegetarians.
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TASTING NOTES:

The nose has very generous red fruit and an earthy
appealing note. It has medium body, with a fluid

mouthfeel and a long, elongated finish.




