
Vintage: . . . . . . . . . . . �É�Ç�É�È 

Varieties: . . . . . . . . .   Mencía, Sousón, Brancellao, Merenzao, Caíño.

Village: . . . . . . . . . . . Carballocobo and Abeleda (total �Ê,�Î ha).

Region: . . . . . . . . . . .  Ribeira Sacra.

Subregion: . . . . . . . . . Amandi and Riberas del Sil.

Soils: . . . . . . . . . . . . .  Slate, schist, granite, quartz and gneiss.

Orograhy: . . . . . . . . .  Terraces on extremely steep slopes at �É�Ç�Çmt. - �Í�Ç�Çmt.

Orientation: . . . . . . . South, Southeast and East.

Climate: . . . . . . . . . . .�g�2�,�T�°�2�Ÿ�Ÿ�	�w�2�	�w��	M�����•�w�°�T�w�2�w�°�	�k���Ò�T�°�O�����°�k�	�w�°�T�&���T�w�¶�¹�2�w�&�2	G

Vines age: . . . . . . . . .  Up to �Ë�Ç years.

Pruning: . . . . . . . . . .  Basal buds, simple guyot.

Irrigation: . . . . . . . . . No irrigation.

Harvest: . . . . . . . . . . . Handpicked on September �É�Ç�É�È.

Winemaking: . . . . . . . Whole bunch, stomped by feet in french oak open 

����	§	§	§���������������������������������������������������������� tops with cold maceration. Fermented in french 

                                  oak �Ì�Ý�Çlt. barriques with stems and �È�Ç�Ç% 

                                  indigenous yeasts.

Aging: . . . . . . . . . . . .  �É�Ê months in �É�É�Ìlt. french oak barriques and 

                                  �É�Ç�Ç�Çlt.   french foudre.

Alcohol: . . . . . . . . . .   �È�Ê % vol.

Bottling: . . . . . . . . . .  April 8, �É�Ç�É�Ì.

Production . . . . . . . .  �Í.�Í6�Ì bottles.

Aditional Information: Dolio is the result of the recovery work we develop on the steep hills of Doade

and Abeleda for the last �Ë�Ç���Ø�2�	�Ÿ�¦	G���*�×�°�Ÿ�2�t�2�k�Ø���¦�°�2�2�œ���°�2�Ÿ�Ÿ�	�&�2�¦���T�w���	���¹�w�T�ž�¹�2���k�	�w�,�¦�&�	�œ�2���°�O�	�°���F�•�°���	�%�	�w�,�•�w�2�,���	�´�2�Ÿ

the Spanish Civil War and that we patienly and dedicatedly manage to recover since the beginning of the 

project. A blend of some of our most indigenous varieties that concentrates the intense minerality of our

terroir and the complexity of each grape, planted on our two most iconic domains.   

DOLIO �É�Ç�É�È

V I T I C U L T O R


