F. ALGUEIRA
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CORNAMUS ECEE

Vintage:s “ Saeen ECHE
varieties: . =, . = .- Godello
Village: . . ....... Abeleda and Aviador (totalhk).
Region: . ........ Ribeira Sacra.
Subregion: . ... .. Riberas del Sil.
S OIS T e Granite, quartz and gneiss.
Orograhy: .. ..... Terraces on extremely steep slopeQ@ntE
i Q@nt.
Orientation: . . .. .. Southeast and East.
Climates,. el . e WS T W 2 K0 0 R R &
Vines age:.......Upto Eyears.
Pruning: s 5 . Basal buds, simple guyot.
Irrigation: . . ... ... No irrigation.
Harvest. . ....... Handpicked on SeptembeCHE
Winemaking: . . . .. Mixture of destemmed and pressed by foot
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foudre wi@Eindigenous yeasts.

AGINEE~ S e H months in EQQ. french foudre on the COR T{)ISMUS
legth battonage.

AlcoRthae % EE1% vol. r FADEERIRA

ST A s oo Glgr/It. IBEIRA SA

BotiliRg i April 1, ECH.
Produchions, s s Ed Chbottles. —

Aditional InformatioTornamus is the result of the work Algueira has been doing for the last 45 years
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itself has a unique talent in transmiting the essence of freshness and balance of our terroir. Our goal wa:
preserve that identity keeping it as the main component of this wine while being suported by the minerali
of our soils, granite and quartz taking the protagonism. Our duty at the winery was the let the wine expre
it's elegance by letting it rest in our oldest foudres interveining as minimum as possible. As a result, Cor
mus became the perfect expression of the potential of our landscape to produce unique whites that cond
sate this decades of constant dedication into recuperate our history.



