MEIN TINTO

2021
Viha Mein - Emilio Rojo

TASTING NOTES

The freshness of the Atlantic influence and the historic Ribeiro grapes. Intensity marked by
the warm summers of the Avia valley. Meticulous viticulture in each plot. The reflection of a
changing climate.

TERROIR
Sabrego.
Plots of land around Pazos de Arenteiro, the northern part of the Avia valley.

WINEMAKING
Alcoholic fermentation, malolactic fermentation and mini-fundal aging in small stainless steel
tanks and a 600-liter foudre.

AGEING
Aged for 10 months

VINTAGE

The winter of 2021 was rainy, accumulating a large amount of precipitation from the end of
January to the beginning of March. Budbreak came at the end of this month, combined with
high rainfall, which required special demands in the management of each plot. Sunshine and
warmth appeared at the end of July, facilitating optimal development of the vineyard. The
year was heading towards an uncomplicated harvest until September when several days of
rain made harvesting difficult. Both in the vineyard and in the winery, all the grapes were
selected cluster by cluster to ensure the exact ripening point and maximum quality in the
winemaking process. The 2021 harvest of the red varieties began on September 23 and
ended on September 30.

VARIETIES: 34% souson

24% garnacha
tintorera

22% caifio longo
10% caifio tinto
9% brancellao
1%ferron

91- Vinous

“Light-bodied tense and fruty, it finishes green
and red, delicate and precise.”

Joaquin Hidalgo

Editor Vinous Antonio Galloni

PRODUCTION:

APPELLATION:

VITICULTURE:

ALCOHOL:

2.000 bottles
DO Ribeiro
Sustainable,
organic and

byodinamic

11,5%




