BODEGAS GALLEGAS — DESIGNATION OF ORIGIN "RIBEIRA SACRA"

TECHNICAL DATA SHEET "RECTORAL DE AMANDI" RED WINE

Designation of Origin: Ribeira Sacra

Age of vines: 5 to 60 years.

Density of vines per hectare: 3.000 - 4.132
Number of buds per hectare: 48-66 thousand
Production per hectare: 6.850 — 9.500 Kg.

Soil type: 50% alluvial soils with slate in the
subsurface. It rest on rocks and granitic soil. The
common feature is the high acidity.

Grape variety: 100% Mendia.
Precipitation rate: 700-900 liters/m2 per year.
Cultivation system: 100% in trellised vines

Harvest date: From the second week of September

Harvest and grape processing: The grapes are harvested by hand. The terraces are very small and
generally it's impossible to use machinery. Access to areas of harvest is done through paths and even by
the river. Whole process is done in an inert atmosphere to prevent chemical and enzymatic oxidation, in
order to get the greatest flavor and freshness.

Elaboration: "Despalillado” (grapes without residues), maceration, pressing, decanting and fermentation
in 60,000 liter stainless steel tanks at temperatures between 14 and 16 ° for 15 days. Microfiltration is
performed immediately before bottling to ensure microbiological stability of the wine.

Total alocoholic strength: 12,5% v/v

Dry extract: 31,2 grams / liter

Volatile acidity: 0,49 grams

Total acidity: 5,5 grams / liter

Reducing sugar: 2,2 grams / liter

Total sulfur dioxide: 106 milligrams / liter
Volumetric mass at 20°C: 0,9939 grams / c.C.

Tasting notes: Wine made from Mencia grape. Their vineyards and impeccable production are its most
precious treasure. This wine is produced by the first winery in the Designation of Origin Ribeira Sacra,
located in Sober (Lugo-Spain), considered the capital of the subarea Amandi. Cherry color with violet
edges and a superb aroma of ripe fruit, balanced with silky tannins and a persistent and lasting finish that
invites further exploration.
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Awards: Bronze Medal “Concours Mondial de
Bruxelles” Belgium 2.007 / Silver Medal “Challenge
International du Vin de Bordeaux” France 2.007
Bronze Medal “National Women’s Wine Competition
California 2.008

Bronze Medal “International Wine & Spirit
Competition” UK 2.010 / 87 Points Parker 2.010
Silver Medal “International Wine & Spirit
Competition” UK 2.011

Bronze Medal "Dallas Wine Competition” EEUU 2.013
/ Silver Medal “Challenge International du Vin de
Bordeaux” France 2.013 / Bronze Medal
“International Wine & Spirit Competition” UK 2.013 /
Gold Medal “"XXI International Competition Mountain
Wine Competition” Aosta Valley 2.013 / 88 Points
“Guia Pefiin” 2.013

Bronze Medal ‘“International Wine & Spirit
Competition” UK 2.014 / Bronze Medal “Concours
Mondial de Bruxelles” Belgium 2.014 / Silver Medal
Bacchus Spain 2.014 / 90 Points “Guia Pefiin” 2.015
Gold medal Berliner Wein Trophy 2.015

”

Logistic: 6 Units per box / 120 Boxes per pallet / 720 Units per pallet
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