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VINEYARD
Region: 	 Galicia

Appellation: 	 Rías Baixas

Soil: 	 Granite

Eco-Practices: 	  sustainable, solar, regeneratively farmed

WINEMAKING
Varietals: 	 Albariño

Aging: 	 Short aging in stainless steel
 

TECHNICAL DETAIL

Alcohol: 	 13%

Total Acidity: 	 7.5 g/L	

Residual Sugar: 	 0.5 g/L

pH: 	 3.3

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.

VINEYARDS
A portion of fruit comes from the Familia Torres Pazo Torre 

Penelas estate which is home to 6 HA of Albariño planted 

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

Additional fruit is sourced predominately from the historic 

coastline of Salnés, blended with grapes from O'Rosal.

VINTAGE NOTES
The vintage was marked by above average rainfall (+25%), 

concentrated at the beginning and end of the year, with a 

comparatively dry summer. Despite this, vine development 

and ripening remained on par with averages. A prolonged 

heatwave from June through August defined the growing 

season, contributing to a warm year overall, with average 

temperatures 0.6°C above historical norms, conditions that 

encouraged ripened fruit expression, balanced structure, 

and a generous finished wine.

WINEMAKING
Fermentation in stainless steel under controlled 
temperature; 2 hours skin contact.

TASTING NOTES
A luminous straw color with subtle golden highlights. 
The nose is refined and inviting, revealing delicate white 
flower notes layered over vibrant pineapple, crisp apple, 
and zesty lemon. The palate is silky and poised, offering a 
smooth, delicate texture balanced by lively freshness and 
a distinctive character that leaves a lasting impression.


