SON ARRIEIRO BIANCO ANADAS

Producer
Appellation
VINTAGE
Grapes

ALCOHOL

Viniculture

Vinification

Ageing

Bottles per year
Vegan

Organic

Awards

Flavours of Spain

325 Brockley Road, London SE4 2QZ

Categories: \White Wines

Tags: Son Arrieiro, Xulia Bande

Xulia Bande

Ribeiro

2017, 2019, 2020

92% Treixadura, 4% Lado, 4% Loureira

13.0%

90-540m altitude. Diverse soils, boulder, schist,
granite, limestone. Double cordon. 35-80 years
old vines. Hand harvest. 4 ha.

Wild yeast, fermentation in Stainless steel.
Malolactic. 20 days new oak barrels. Filter. No
clarify

A min. of 1 year in stainless steel. 12 months
with its lees. A min. of 8 months bottled

2500
Yes

Organic & biodynamic non-certified

95 AKATAVINO, CIVAS Gold, (2022) VINESPANA
Gold, (2023) GUIA DE VINOS, DESTILADOS Y
BODEGAS De Galicia GOLD



https://flavoursofspain.com/product/son-arrieiro-blanco-anadas/
https://flavoursofspain.com/product-category/white-wines/
https://flavoursofspain.com/product-tag/son-arrieiro/
https://flavoursofspain.com/product-tag/xulia-bande/

