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VINOS DE ENCOSTAS

TASTING SHEET
Salvaxe 2012

Josh Raynolds: Light yellow-gold. Pungent aromas of
dried citrus fruits, yellow plum, jasmine and buttered
toast, with a bright mineral overtone. The palate offers
sappy white peach and bitter lemon flavors and sugges-
tions of bitter quinine and honeysuckle, with a touch of
anise coming up with air. This intriguing blend offers a
complex combination of power and vivacity, finishing with
strong stony thrust and impressive persistence.

Salvaxe 2012

Xose Lois Sebio

Gomariz / Ribeiro

2012

Clay and Granitic Sands.

Mixture of different plots / 10-70 years.

Lado, Treixadura, Godello, Albarifio, Caifio blanco and
Silveirifia.

4000 - 7000 p/Ha.

Guyot and cordon; Free-standing, Stake.

180 - 250 metros.
4th week of September. Manual Harvesting.

Fermentation in stainless steel at low temperature
with the skins until 1040. Then, Fermentation in 500L
oak barrels at low temperature.

No.

9 months in 500 1 barrels. New and one wine used.
July, 2nd 2014 (Flower Day).

14.1 % vol.

26.8 g/l

3.0g/1

0.53g/1/ 6.12g/1

0.9g/1 / 2.90

6g/l

65

3350 bottles, 750 ml / 6 bottles lying

Parker WA: 92 (11); W&S Magazine: 91(10); Tanzer:91
(11); Periin: 93(11); Repsol: 92(11); Gourmets: 92(11);
Verema:94 (11)

www.losvinosdemiguel.com




