
Maruxa Mencía
2018

Winemaking
Grapes used for Maruxa come from our terraced vineyards in
the village of Entoma, Valderrosal and Valdemioto vineyards.
Clay and decomposed schist soils.
Manual harvest in 15 kgs cases. Cold maceration of the grapes
in scale fridges and of the must 48 hours before alcoholic
fermentation. Destemmed but not crushed in order to preserve
the primary aromas.
Fermentation with autochthonous yeast.

Harvest description
The 2018 harvest took place during the second fortnight of 
September. A dry summer provided full grape maturity, and a 
fresh and aromatic harvest.
Yields were lower due to rains during the bloom.
It could be one of the best harvests of the last 10 years.

Tasting notes
Brilliant clean red cherry color. 
Explosion of aromas on the nose, intense fresh red fruit flavors, 
mineral and earthy. 
In the mouth the wine is broad and fresh with a good acidity.
Recommended service temperature 15ºC.

• Type of Wine: Red

• Region of Production: Valdeorras

• Year: 2018

• Grape Varieties: 100 % Mencía

• Type of bottle: Burgundy

• Bottle size: 75 cl.

• Alcoholic volume: 14 % Vol.

•Total Acidity: 5

• pH: 3.65

• Volatile Acidity: 0.45

• SO2 Free / Total: 25 / 95

Analytical Data

• Gold Medal Berliner Wein Trophy

Maruxa, or María in 
Spanish, is a Great 
Galician Name. She was 
the winery founders’ 
mother. The wine 
comes from our 
vineyards in the village 
of Éntoma, Valdeorras. 
We classify it as a 
village wine.


