
LA MARIMORENA 2016 
100% Albariño - D.O Rías Baixas

VINEYARD REGION GRAPE VARIETY

VINTAGE CONDITIONS

TECHNICAL ANALYSIS

Rias Baixas, O Rosal
41°99’24.70”N, -8°77’12.88”E

Albariño (100%)

2016 Vintage: Late harvest due to intense rains during 
September. The result was a thicker vintage with more 
tropical aromas and an intense color.

Total Acidity: 6,5 g/l. 
Free SO2: 31 mg/l 
Total SO2: 160 g/l
pH: 3.52
Alcohol: 13,2 %
Residual Sugar: 2,4 g/l

TECHNICAL INFORMATION 
Harvest: Last week of September. 
Aging: 5 Months on it lees.

Aromas of peach, ripe Apple, piña colada. We find notes of brioche and bread 
because during five month this wine is aged on fine lees.

The Atlantic Sea is so close to our Albarinho vineyards, just 15 kilometers that 
separate them, this nearness impregnates minerality and salinity characteristic 

of O´Rosal area.




