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Bodega Roandi

Clear and bright, greenish color. Very intense, with notes  
of white fruits, herbal notes and a bakery background.  
The mature apple and peach, typical of the variety Godello, 
are very present. 

In the mouth, the medium and abundant bubble melts  
into a powerful fruit. The result is a powerful, sparkling 
and durable frothy.
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Bodega Roandi, is nowadays the fourth generation  
of winegrowers of the Moral Family, who with great care 
have taken care of vineyards that have passed from parents  
to children, without having lost the love for the land and for 
the work well done to it. Over time.

Bodega Roandi begins its journey in 2008, entering the  
D.O. Valdeorras, and in 2009 produced its first crop with  
two unique brands in the market, a monovarietal white  
of godello, and a red oak.

OUR HISTORY

Brinde is the first sparkling wine of D.O. Valdeorras and 
pioneer of sparkling Galicians. Made by the traditional 
method, it is a brut, of fine bubble. Elaborated with the 
variety Godello, it ferments and rests for 24 months,  
in a natural cave with an average temperature of 10º  

in total absence of light. Its moderate acidity with respect  
to a cava, allows to maintain the fine bubble in mouth, and  
to appreciate its harmony and delicate flavor without 
masking its delicate flavor.

VARIETY ALCOHOL
Godello 100%. Content: 12,5% Vol.

PRODUCTION
15.000 bottles.

PRODUCTION

• Gold Medal in the distinctions of the Guide  
of Wines, Distillates Wineries of Galicia 2013, 
2014 and 2016.
• Gold Medal of the Luso-Galician  
Gastronomic Order.
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