
winemaker: Adegas Celme
Wine: Celme Novo
Denomination of Origin: Ribeiro
Vintage: 2022

Type: White (organic certified)
Color: Clean, limpid yellow with a hint of green
Grape varieties: Godello (56%), Treixadura (26%), 
Loureira (10%) and Albariño (8%)
Alcohol: 12,5%
Acidity: 5,9 g/l

Wine description
This wine is the youngest and most casual 
expresión of our vineyard. The latest and most
advanced vintage that allows us to enjoy a fresh
and enjoyable wine without loosing any bit of its
complexity and concentration of aromas. 

Climate
Average rainfall accumulated during winter and 
early spring. Long, warm and dry summer 
favoring an excellent ripening period. This 
resulted in a low quantity but excellent quality 
harvest.

Vineyard
1.5 hectares of vines over twenty years old. 
Decomposed granite soil provides adequate 
drainage and good heat retention. This favors a 
slow ripening period and ensures the production 
of top quality grapes.

Elaboration
Each variety is hand-picked and fermented 
separately. Grapes are de-stemmed, lightly 
pressed and, after settling, the clear juice is 
fermented in stainless steel. Controlled 
temperature during fermentation and selected 
yeast strains provide preservation of inherent 
varietal flavors. Aged for a short period in 
contact with lees with minimal stirring and no 
malolactic fermentation. The coupage of 
varieties takes place two months before 
bottling.

Production
3450 bottles
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