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Godello100%

Bierzo

Mis de 60 afos.

Arcilloso con pizarraen ladera.
De 450 a 600 metros.

Manual.

Maceraciéndelauvaen friode 3a 5 dias. La
fermentacién alcohdlica se realizé con un 50%
de la uva en depésitos de hormigén y el 50%
restante en barricas francesas durante 10 dias.
Evolucién: 3- 6 afios.

Amarillo pajizo con reflejos dorados. Aromas
intensos y complejos a fruta blanca, citricos con

notas a flores blancas, manzanillas y fondos de miel

y anisados, expresion fresca y mineral. Entrada en

boca fresca y viva con una acidez equilibrada, notas
cremosas y recuerdos terroso-mineral el final es largo

y expresion frutal y fresca.

Godello100%

Bierzo

More than 60 years old bush vines.
Slopes with clay and slate.

450 - 600 metres.

Hand-picked.

Prefermentative cold maceration during 3-5
days. 50% of the grapes fermented in concrete
tanks and the other 50% in French oak barrels
during 10 days.

Drink over the next 6 years.

Straw-yellow colour with golden glints. Intense and
complex bouquet with white fruit and citrus aromas
together with hints of white flowers and chamomile
combining with a touch of honey and anise coming

through. Lively, crisp and mineral with a well-balanced

freshness. Round, elegant and creamy with earthy and
mineral notes (reminiscent of its terroir). Lingering
finish with a pleasant freshness and fruity flavours.
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E info@vinosdelbierzo.com

Avda. Constitucidn, 106.
24540 Cacabelos. Le6n. Spain
[Phone] +34 987 54 61 50
[Fax] 434987549236
www.senoriodelbierzo.com
www.vinosguerra.com

ﬂ facebook.com/vinosdelbierzosc

| = twitter.com/vinosdelbierzo

plus.google.com/102280348626339387124
vimeo.com/channels/611420

E youtube.com/channel/UCrcNgBPjPM8qt76WYZGdRfQ
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