
UNIQUE  
AND COMPLEX

ALBARIÑO

 
 · VAL DO SALNÉS ·

D.O. Rías Baixas

SILANDEIRO  

12.5% VOL

Solid as concrete eggs 
in which it matures on its fine lees.

“Silandeiro”, soft and continuous, like the 
movement of the wine inside the tanks, 

which transports us to the delicate rocking 
of the ocean that floods the 

vineyards of “O Salnés” origin of this 
Albariño Limited Edition.

· 9 MONTHS OF AGING IN
CONCRETE EGGS  ·



-Cod with mashed potato.

-Tuna tataki.  

PERFECT TO ENJOY WITH...

         

ALBARIÑO

TASTING NOTES

bodegasgallegas.com

D.O. Rías Baixas

Tannins Sweetness Body Acidity

A PLEASURE FOR THE SENSES

APPEARANCE

CHARACTERISTICS

SILANDEIRO

Serve at: 8ºC - 11ºC 

It stands out for its care and attention, from its cultivation to its production, selecting grapes ma-
nually with direct pressing, without destemming and extracting the �ower must.
Silandeiro ferments and matures in concrete eggs for between 8 and 9 months, favoring its aging 
on lees, to obtain a wine with excellent structure and complexity, helping to round out edges 
during aging, without adding flavor and maintaining the varietal expression of the Albariño.
An ancient technique, where the oval-shaped concrete tank maintains a natural and constant 
movement of the wine inside, the same movement that transports us to the "silandeiro" (calm 
and silent) rocking of the ocean that floods the vineyards of "O Salnés", a few meters away from 
the sea, in the Rías Baixas Designation of Origin.
A limited production of 4,574 bottles through which the origin, uniqueness and excellence of 
this Albariño is highlighted.

VEGAN
WINE

4,574 bottles

LIMITED
EDITION

9 months of aging

CONCRETE
EGGS

Refined and complex wine. Excellent 
intensity of aromas of stone fruits, such as 
peach, structure in the mouth with notes 
of ripe pear. Very pleasant and persistent 
finish that makes it a real pleasure for 
the palate!

Region
O SALNÉS


