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ORIGIN
D.O. Ribeiro.

Monovarietal Treixadura, 100% traditionally produced 
without added yeast, spontaneous fermentation, unfiltered, 
underground storage, constant temperature throughout the 

year for a long-lasting preservation. This is a wine that tastes 
like wine, with a production of 6,500 bottles a year.
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http://lombre.es/  |  jorge@lombre.es  | Jorge Pérez. 
+34. 637.350.270  |  Lentille. Ourense, Galicia, Spain.

OUR HISTORY
Winery located in the almost-abandoned village of Lentille. 
The winery is about 400 years old. It was the winery of the 
Casa Grande de Lentille (a traditional Galician country-
house-style manor owned by the feudal lords of the time), 
where villagers worked and produced wine in the current 
winery. I found it completely abandoned and in ruins, but I 

fell in love with it. I felt so crazy in love with it that I bought 
it right on sight. I restored it in two months and there my 
dream still stands… trying to produce wines with personality 
and history with vines that are over 60 years old.
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