
 

 

Viño de familia Village 2020 

Village 2020 It is a wine made mainly from Albariño, Treixadura and other varieties. 

Old vineyards bought over the years in the town of Gomariz. This wine comes from the 
centennial vines of As Viñas, O Forcadal and younger ones from Os Canos. Mix of plots of the 
same villa. A "village" is a village wine, from "vila". 

The combination of different plots that provide depth, elegance and concentration. The 
complexity, freshness and aromatic intensity is provided by the Albariño. The mouth is sweet, 
round, intense, elegant, the Treixadura. Originality, minority grapes. The unprecedented texture 
on the palate is from clay soils; the structure, of the Treixadura; and the xistos of Gomariz 
highlight the mineral notes, fused together with a balanced acidity that lengthens the wine in 
the mouth. It came with finesse, elegance, intensity and complexity. The personality and history 
of a wine that shows all the greatness of the town where it was born. 

This vintage, with a dry and warm winter, favored sprouting and advanced the cycle; rainy spring 
with high temperatures; Cold and rainy summer, until the arrival of a sunny and hot September, 
they led us to an early harvest. The cold nights maintained the acidity that contributed freshness 
and balance to the high maturations. 

Image 

It is a recreation of an image of the town of Gomariz seen from the other side of the river, where 
the church and the winery of the historic Granxa de Gomariz stand out. 

Winemaking 

This year with little winter cold, warm spring, hot summer with cold nights, it gave us a 
sweetness-freshness balance, very good. A year of ripe, flavorful and elegant wine. 
Fermentation of new oval foudre by plots, which were mixed before bottling. 

Tasting Notes  

High intensity aromas on the nose. Notes of flowers, fruits, aromatic herbs, spices, mineral 
memories. 

Well balanced mouthfeel, fresh, direct, elegant. Very long and intense finish. Wine with 
character and unique that improves in the bottle. 



Technnical Details   

Product name: Village 2020 

Winemaker: Xose Lois Sebio  

Vintage: 2020  

Region & D.O.:  Parcelas propias de Gomariz. Sin D.O.  

Soils: Clay and Schists. 

Plots: AS Viñas, O Forcadal & Os canos. 

Vines Age: Between 111- 4 years old.  

Varietal breakdown: Treixadura, Albariño & others.  

Plants Density:  5000-7000 p/Ha. 

Vineyard driving: Free-standing, Stake, vine trellis.  

Altitude: 220-200 m 

Harvest:   3ª semana septiembre. Vendimia manual. 

Winemaking: Skin-contact maceration for 6 hours, pressing, fermentation and “foudre” aging.  

Fermentation: Foudre 2500L new.  

Malolactic fermentation: No 

Aging: 10 months in 2500 l new “foudre”  

Bottling:  Tuesday 29/06/2021 (flower day) 

% Alcohol: 13.7 % vol. 

Reducing sugars.: 2 g/l 

Total Acidity in tartaric: 6 g/l 

Volatile acidity: 0.4g/l 

pH: 3.2 

Free Sulphur: 29mg/l  

Total Sulphur: 130 mg/l 

Total Production: 4000 bottles of 750 ml + 5 bottles of 1500ml.  

Case format: 12 bottles in horizontal position.  

More info and pictures at: www.losvinosdemiguel.com   

 


