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VINEYARD
Region: 	 Galicia

Appellation: 	 Rías Baixas

Soil: 	 Various

Eco-Practices: 	  sustainable, solar, regeneratively farmed

WINEMAKING

Varietals: 	 Albariño 

TECHNICAL DETAIL

Alcohol: 	 12%

Total Acidity: 	 7.1 g/L	

Residual Sugar: 	 <0.5 g/L

pH: 	 3.41

WINERY
Pazo Torre Penelas, established by the Torres family in 2017, 
is set on a historic estate in the Val do Salnés region of Rías 
Baixas. Combining innovation with tradition, the winery 
excels in crafting Albariño wines with a distinct yet balanced 
mineralilty.

Located in the town of Portas and dating back to the 14th or 
15th century, the winery features a pioneering use of granite 
for vinification. Led by Winemaker Víctor Cortizo, Pazo Torre 
Penelas produces the limited production Blanco Granito 
and a classic Albariño under the Pazo das Bruxas label.

WINE
Produced in DO Rías Baixas, the undisputed birthplace of 
Albariño. This classic expression of Albariño is characteristic 
of the Atlantic influenced maritime climate of Rías Baixas. 
The combination of fruit from temperate O’Rosal vineyards 
with slower to ripen parcels from Salnés provides optimal 
balance and high toned acidity. 100% Albariño.

VINEYARDS
A portion of fruit comes from the Familia Torres Pazo 

Torre Penelas estate which has 6 HA of Albariño planted 

from 1985-2005 in the Val do Salnés region of Rías Baixas. 

Additional fruit is sourced predominately with grapes from 

the historic coastline of Salnés, blended with grapes from 

O'Rosal. The combination of fruit from temperate O’Rosal 

vineyards with slower to ripen parcels from Salnés provides 

optimal balance and high toned acidity.

VINTAGE NOTES
The 2023 harvest in Rías Baixas is among the earliest on 

record. The winter and spring were quite rainy and mild. 

The summer provided excellent vinegrowing conditions: 

weeks of sunshine combined with a few weeks of rain, which 

supplied the vineyards with just enough water. A heat wave 

hit during the second week of August, lasting two weeks and 

pushing temperatures above 40ºC. Under these conditions, 

the grapes ripened faster than usual, bringing about an 

earlier start to the harvest.

WINEMAKING
Fermentation in stainless steel under controlled 

temperature. 

TASTING NOTES
Luminous and clear straw yellow in color. Clean and 
intense floral aromas with deliciously ripe citrus notes and 
pineapple preserves. Rich and flavorful, with a luscious and 
a seductive midpalate.


