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Difficult vintage due to the late frost in the spring and a very dry 
summer. The grape had an excellent health at the time of harvest. 
The acidity, although lower than in past years, did allow for fresh 
wine and good balance.

Origin
Four wines from five diffrent 
denominations of origin, created under 
the influence of Atlantic climate with 
indigenous varieties such as Albariño, 
Treixadura, Godello and Hondarrabi 
Zuri. Cool climate with constant rainfall 
generates wines with the perfect 
balance between freshness and 
acidity. 

Varieties: Treixadura.

Vineyard: Vineyards are located on the 
slopes of the medieval town, called 
Ribadavia and surounded with river 
Miño and Avia. Granite soil with a hight 
presence of stones and gravels with 
loamy-sandy texture.

Harvest: Manual harvest of selected 
grapes, in the second half of 
September.

Winemaking: The grapes are softly 
pressed with pneumatic press.
Controlled fermentation in vats at low 
temperature (18ºC), to obtain powerful 
and fresh aromatic profile.

Alcohol Content: 12,5% Vol.

Tasting notes
Colour: Clean golden-yellow colour. 

Nose: Medium intense aroma with 
varietal character, showing aromas 
such as ripe yellow fruits and citrus. 

Palate: Smooth, creamy with a great 
unctuosity and perfect acidity that 
matches its body, making it a very 
harmonious wine with long aftertaste.

Atlantis Treixadura 2017

Elegant wine with fruty and 
floral character 

D.O. Ribeiro

Gold Medal 
Concours Mondial de Bruxelles 
2017. 2016 vintage.

Silver Medal 
Catavinum World Wine & Spirits 
Competition 2017. 2015 vintage.

Bronze Medal 
International Wine & Spirit 
Competition 2017. 2016 vintage.

Bronze Medal 
International Wine Challenge 
2017. 2016 vintage.


