
VARIETIES
Mencıá 98% - white grapes 2% 

APPELLATION
DO Bierzo

VINEYARD AGE
60-130 years

SOIL
Schist soils as well as 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.  

VIÑADEMOYA	2021

AGEING
5 months in French oak barrels

ALCOHOL
13% ABV

PRODUCTION
120.000 bottles

CHARACTER
Intense aromas of fresh red and black
berry and cherry fruit with a floral hint
of violets and a touch of sweet spiciness.
Well balanced between fine-grained
tannins and juicy fruitiness. 

LABEL
The label depicts the migration of birds.
Different species are getting ready for
their journey in autumn after harvest.
This is a metaphor for our new vintages
that travel great distances each year to
be shown to the world.

Our	first	wine,	reflecting	our	heritage	and	philosophy.		A	myriad	of	very	old,
even	centenary,	Mencía	vineyards.	Vines	planted	by	our	great-grandparents
and	tended	by	next	generations.	The	result	is	a	very	high	quality	entry-level
wine,	expressing	the	depth	of	the	vine	age.		
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