
GODELLO 

Place: San Esteban del Toral, Bierzo Alto (Bembibre) 

Soil: Ferric clay with stones and granitic sand.

Vintage: 2023 

Variety: Godello 

Ageing: 12 months in 500l French oak barrels

Alcohol: 13,5% 

Bottles producced: 2.493

Located in the village of San Esteban del Toral, we selected this vineyard for the Atlantic character it conveyed 

to us. We were looking for a late-ripening area with slow maturation where we could obtain a very fresh wine 

with ageing potential. 

This is a 25-year-old organic vineyard, at an altitude of 720 metres, which allows us to play with minerality, 

freshness and also concentration.

Tasting notes: Imalia Godello is fresh and elegant on the nose, with subtle notes of white flowers that blend 

with light citrus notes and mineral hints. On the palate, it has balanced tension, with a pleasant texture and a 

long finish.

D.O. Bierzo. Fresh, mineral and vertical.

“We were looking for a very fresh and mineral Godello with ageing potential.” 


