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The Asadoira Monopoly covers an area of 3,83ha,
and is located on the most prestigious slope of the
Sil river valley, as it passes through Valdeorras.
Cultivated for 2.200 years, it has been wholly
owned by the Prada-Gayoso family for 6
generations. Its privileged southeast orientation
guarantees its full exposure to the magic of
morning light, aswell as it is sheltered from the
rigor of the afternoon heat. Reflection of the

climate change suffered throughout the 20th
century, 1,41ha were replanted in 1971 with
Godello from a Pedrouzos mass selection,

— -

pioneering the installation of the first VValdeorras

trellis to cope with the cooling that the climate had suffered since the 1940s, making it much colder and
wetter, reducing the thermal integral and making it difficult for the grapes to ripen. The soil is managed
according to a conservationist philosophy, using a plant cover throughout the year, and the plants are cared
for following their circadian rhythms.
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100% Godello, Pedrouzos mass selection

Valdeorras D.O.P.

Vilamartin de Valdeorras

Corgomo (Santa Marta)

Colluvial, shallow, stony, derived from the metamorphic schist rock
weathering.

Asadoira
Area: 3,83ha; Altitude: 480-550m; Gradient: 20%; Replanting year: 1971

ABV: 13,00%; Red. Sugar: 2,2g/L; Total Acidity: 6,7g/L; pH: 3,10

6 hours pre-fermentative skin maceration. Alcoholic fermentation by
wild yeasts in an ovoid concrete tank.

9 months on its lees in ovoid concrete tank without battonage.




