
VARIETIES
Mencía 100%

APPELLATION
DO Bierzo

VINEYARDS
60-90 years old
Southeastern and southwestern
orientation.

SOIL
Weathered granite sands and clay

ALTITUDE
500-650 metres

WINEMAKING
Hand-picked grapes undergo a cold
prefermentation maceration. The
alcoholic fermentation takes place in
stainless steel tanks with one punch-
down a day.  

BALOIRO Reserva 2017

AGEING
16 months in used French oak barrels

ALCOHOL
14,5% ABV

PRODUCTION
7.000 bottles

CHARACTER
On the nose the wine shows aromas of
black forest fruit (bramble, cherry), as
well as floral notes (rose) and some
sweet spiciness. A rich wine with a long
lasting finish.

Baloiro Reserva reflects the sandy clay soils from where the grapes are
sourced. These soils give us structured and ripe Mencía grapes. This Reserva
wine is only produced in specific years. Vintages that give us the fruit profile
we need for long and traditional ageing in barrels.  
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