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HGA BODEGAS Y VIÑEDOS DE ALTURA

LA IMPRENTA

Sandy granite and slate origin, with a depth 
between 70 and 100 cm.

Selection of grapes on a vibrating table, cold 
pneumatic pressing with must separation, 
static settling, fermentation in stainless steel 
tanks at controlled temperature of 18°C. 
Racking for clarity, cold stabilisation, filtering, 
and then bottling.

Different types of soils and orientations in 
Arnoia, Esposende, Leiro, Ribadavia, and 
Ventosela, which impart different nuances to 
the wine. Vineyard age between 12 and 28 
years.

Humid climate with mild temperatures, with low 
rainfall and Mediterranean tendency.

White wine, straw yellow with greenish 
reflections, with pale to medium intensity and 
delicate legs.

Restrained  and elegant, with precise aromas of 
peach and some citrus notes.

Round, pleasant, with good acidity and marked 
salinity that adds to its savoury character.

Pairs well with dishes ranging from a plate of 
ham or small fish appetisers, due to its salinity, 
to a stew or a casserole dish. Its notable salinity 
also pairs well with mild cheeses.


