Codeval

BODEGAS

Noble white wine of approx. about 13
degrees of alcohol, single varietal, in which
the Godello variety concentrates its
characteristics shaped by climate Atlantic
with continental influence and by the slate
soil on which the strains. It is a young and
aromatic wine, of which He will always ask
for another drink.

TASTING NOTES ﬁ

Green tinge colour with nacreous glints. It possesses an
excellent and powerful bouquet. It is deep, elegant and
reminiscent of tree fruit. On the palate, it is light, soft
and pleasant. The sharp and sweet touch of this wine
makes it very personal and balanced, with a marked
structure.

TECHNICAL DATA

D.O.: Valdeorras

WINE: White

GRAPE: 100% Godello
RENDIMIENTO: 48 hl/ha

FERMENTATION: Depositos de acero inoxidable con
control de temperatura.

CRIANZA: No tiene

FOOD: Seafood, fish, preserves, mushrooms and
cheeses.

TEMPERATURE: 6-8°C
ALC.: 13 %vol

ACIDEZ TOTAL: 6 - 6.5 g/l ac. tartarico
SUGAR RESIDUAL: 3 g/l
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