
CAPTIVATING AND 
UNMISTAKABLE

  

D.O. Ribeira Sacra
13% VOL

MATILDA NIEVES
MENCÍA, SOUSÓN AND CAÍÑO 

A forest fairy, a young woman on her 
rocking chair, surrounded by the idyllic 
landscapes of the Ribeira Sacra, leaves 

behind a trail of flavors evoking the 
unmistakable nuances of Mencía. 

Matilda Nieves is one of the 
granddaughters of the founder of the 

winery, a family history, a present and a 
future that are bottled in this vintage 

where the Mencía variety predominates, 
providing the most intense and fruity 
notes, combined with the Sousón and 
Caíño varieties that highlight the color 
intensity and refresh the elaboration. 

A selection specially created by our 
winemaker from grapes grown in the 
vineyards surrounding the winery, in 

the Amandi subzone.



SUITABLE SELECTED
GRAPESFOR VEGANS

On the nose it is a pure expression of Mencía, 
delicate aromas of blackberries and raspberries 
with floral notes of violet and touches of toffee 
and liquorice caramel. On the palate it is persis-
tent and long with a fresh entry and floral notes.

-Brie cheese bites.

-Fillet steak with
pepper sauce.

TASTING NOTES

bodegasgallegas.com

Tannis Sweetness Body Acidity

A PLEASURE FOR THE SENSES

APPEARANCE

CARACTHERISTICS

PERFECT TO ENJOY WITH...

MATILDA NIEVES
D.O. Ribeira Sacra

Serve at: 12ºC-15ºC

Built in an old 17th century rectory and surrounded by 20 hectares of vineyards, the winery is located 
in Amandi, the founder's hometown in the heart of the Ribeira Sacra (in the Northwest of Galicia, 

due to the steep slopes and its 
ground placed in terraces that make almost impossible to cultivate and harvest the grapes.

Rectoral de Amandi has another 
Sacra, as well as, it counts with the collaboration of more than 300 local winegrowers that allow to 

Amandi is based on respect for the environment, the promotion of the local economy and quality and 
innovation as the main points to stand out, some examples of that are: the manual harvest and the 
production of vegan wines, the cultivation and caring of vines  with herds 
of sheep that keep the land clean, weather stations with temperature sensors that provide useful infor-
mation to reduce the use of phytosanitary treatments and the creation of our own yeasts from natural 
elements that guarantee the authenticity of the wine and allow full control of the production process.


