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Winery:
Owner:

Manager:
Winemakers:

Viticulture:
Year of establishment: 

Vintage:
Vintage Rating: 

Vineyard:
Year of plantation: 

Region:
Soil:

Orientation:
Climate:
Altitude:

Average temperature:
Solar exposure:

Viticulture:
Soil cultivation techniques: 

Irrigation:
Green harvest:

 
Harvest: 

Harvest date: 
Desteeming and crushing: 

Alcoholic fermentation: 
Malolactic fermentation: 

Aging:
Type of barrels: 
Age of barrels: 

Grape varieties:
Alcohol:

Total acidity:
PH:

Production:

Storage temperature:

Tasting notes: 

Bodegas Vetus (D. O. Toro y D.O. Rueda).
Grupo Artevino.
Lalo Antón.
Vanessa Pérez.
Javier Vicente.
2003.

2020
---

Selection of Albariño plots at O Rosal area.
2000
D.O. Rias Baixas.
Limestone and graphite.
North-South.
Atlantic.
50 - 150 meters above sea level. 
15ºC.
2.200 hours/year.
Traditional.
Traditional.
No.
No.

Manual.
Second week in september.
Desteeming and crushing.
Stainless steel tanks.

No.

100% Albariño.
12,5%
6,9 g/l. 
3,40

20.000 bottles of 75 cl. 

9ºC.

Bright straw-yellow color with greenish highlights. Aromas of herbs 
and white fruits are followed by intense flavors balanced by elegant 
acidity on the palate. The aftertaste brings balsamic hints that provide 
a long and pleasant finish.

Alba de Vetus 2020

Bodegas Vetus d. o. rias baíxas


