"Bodeg:

A Portela

NAME: Sediorio de Beade

TYPE: White wine

DESIGNATION OF ORIGIN: Ribeiro
REGION: Galicia

COUNTRY Spain

VARIETIIES: Treixadura, Godello and Torrontes
VINEYARDS: 10 ba

ALCOHOL BY VOLUME: 11.5 % (ale/ vol)

TASTING: It is of a pale straw-colored yellow with greenish
reflections. I the nose, fine nuances of bigh intensity appears with notes
of fleshy fruit , raw almond and hints of fine herbs, fennel and flowers
are appreciated. 1t is very rich in mineval and variety expression. In the
month, it is balanced, with a good acidity that gives it its freshness.
Fruity feeling in retronasal breathing.

PAIRING: White Serorio de Beade, due to its fruity notes and
freshness in the mouth, combines well with fresh, steamed or grilled
vegetables, asparaguses, artichokes and anbergines efe. This wine also
works well with fresh egg pasta made with creamy sauce and Parmesan
cheese. Being a dry white wine, it is a fine accompaniment to shellfish,
white fish and slightly spiced dishes.

HOW TO SERVE: 8-10°C.
Prizes:

* 86 Points Guia Pesiin 2074
o Silver Metal at Guia Vinos de Galicia 2014

e-mail- beade@beadeprimacia.com
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