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GRAN CAMPINO

D.ORibeio
Treixadura / Torrontés

About it

The main characteristic of the elaboration of this outstanding
white, is the selection of the raw material and its

provenance, searching the varietal expression: Treixadura and
Torrontés varieties from the D.O. Ribeiro.

Ribeiro glossy, with yellow and green highlights that tell us about
its vivacity.

On the nose is elegant and intense, emphasizing the fruity aromas
(pear, citrus), and floral.

Excellent and well-balanced on the palate, but with forcefulness
and persistence.

Did you know...

Treixadura is an autochthonous variety from Galicia, which
achieves aromatic, elegant and high-quality wines.

Low High

Tannins

Sweetness

Acidity
PY GALLEGAS®




BODEGASGALLEGAS™ Ribeiro

TASTING NOTES

1. A pleasure for the senses

On the mouth it demonstrates an
excellent palate, step nice and balance
denoting persistence. It presents an
intensity fruit aroma to pear and white
floral.

It is freshness, tasteful and invite to
repeat.

2. Appearance
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3. Perfect for different culinary delight
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B Aperitifs: croquette and omelette
m Fish

B Cheese
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