
                A XIADA                                                                             

Made for the first time in 2017 with second-budding grapes from plots affected by 
the terrible frost of that year. A Xiada was born as an idea of transforming the 
adverse into the positive. A wine that will remind us that even from the worst 
situations we can come out stronger. 

Clean and bright, with a lemony yellow colour. High aromatic intensity, fragrant 
and exotic. Cocktail of yellow flowers (mimosas, pampillos, broom, camomile, 
elder...), dried flowers and summer fruits (nectarine, apricot, loquat, pineapple in 
juice and ripe reinette). All of this under a citrus-driven aroma of grapefruit and 
orange peel. 

The palate is very tasty, round and seamless. Even unctuous. With a certain 
warmth that softens a fresh, citrusy drink. Pure harmony of syrupy fruit flavours. 

The elegant bitter finish betrays grapes made in maceration. 
  

Varieties 50% Treixadura 
50% Albariño

Elaboration 

Selected grapes. 
Paste maceration with carbonic snow for 
48 to 72 hours. 
Fermentation at 14ºC.

Production 2.000 bot. 75cl. 

Packaging
Premium 75cl. bottles. 
6 and 3 bottle cases.

Analytics
Alcohol 13 %vol. 
Total acidity 6,2


