
PONTE DA BARCA
BODEGAS CHAVES

COUNTRY Spain

GRAPE VARIETY
100% Albariño.

ALC. % 13%

VINEYARDS

Age: More than 50 years old.
Soil: Sand and granite.
Altitude (m): 150.
Sustainable farming.
Controlled Harvest

APPELLATION
Rias Baixas DO

ELABORATION

This albariño is traditionally made with the juice of the first pressed grapes so that
their aromas are preserved. In the same line it is vinified in INOX tanks to preserve
the exceptional organoleptic qualities of this grape.Young wine without aging.

PAIRING

Seafood, classic lobster, crab legs, escargots,fettuccine with shrimp, fresh oysters
on ice, mussels, smoked salmon, white fish.

TASTING NOTES

Bright and clear with a color of hay and glint of green, high intensity wine with a
torrent complex aromas. Floral hints, then the fruit with a background of herbs. The
bouquet is that of a wonderful English garden.

RATINGS

•92 Decanter , vntg 2025
•90 James Suckling , vntg 2024
•91 James Suckling , vntg 2023

LOGISTICS

6 PACK
31 x 17 x 25,5 cm |

7 Kg

12 PACK
34 x 25 x 29,6 cm |

14 Kg

VMF
140 cs 6 | 1010Kg |
152,5cm
70 cs 12 | 980Kg |
173cm

EUROPALLET
105 cs 6 | 735Kg |
152,5cm
48 cs 12 | 672Kg |
143,4cm
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