
VARIETIES
Godello 85% - Jerez (Palomino) 10% -
Doña Blanca 5% 

APPELLATION
VdlT Castilla y Léon

VINEYARD AGE
60 years

SOIL
Alluvial and quartz sand

ALTITUDE
650-750 metres

WINEMAKING
Hand-picked grapes undergo a cold skin
maceration. The alcoholic fermentation
takes place in stainless steel tanks.  

BALOIRO	BLANCO	2023

ALCOHOL
13,5% ABV

PRODUCTION
80.000 bottles

CHARACTER
Fresh, floral scent with tropical hints.
The palate is very fruity and persistent. 

LABEL
The label depicts ants carrying the three
different grape varieties, each with its
own distinct shape. The white grapes are
dispersed in the red grape vineyards. At
time of harvest all red grape parcels
need to be searched for solitary white
grape vines. A miniscule, ant-worthy
job. 

This	refreshing	white	wine	is	inspired	by	the	wine	our	grandparents	used	to
make	for	their	own	consumption.	A	blend	of	three	different	grape	varieties,	each
contributing	their	own	characteristics.	Very	easy	to	drink,	perfect	to	be	enjoyed
as	an	aperitif.	
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