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Bodegas Veiga Naum Rias Baixas Albarino 2024

100% Albarino. Rias Baixas D.O. Vineyards are located in the heart of the Salnes Valley,
mainly west-facing towards the Atlantic Ocean. Hand-harvested in 20-kilogram crates.
Careful pneumatic pressing is carried out. Directed alcoholic fermentation in small stainless
steel tanks at low temperature. Pale yellow color, crystalline. In the nose there is an
explosion of floral aromas: jasmine, white flowers, and orange blossom delicately envelope a
collection of fruity aromas, apricot, ripe citrus fruits and apple. Pair with shellfish, raw fish,
salads, goat cheese, and Manchego,

Born Rose Sparkling 2020

Pale rose petal color with bluish reflections. Fine and persistent bubbles. Elegant wine full of
nuances where citrus aromas (orange and grapefruit) predominate, accompanied by red
fruits (cherry and strawberry) on a background of floral and menthol notes. Crisp and fresh
from the start, the mouthfeel is balanced with great acidity and a lingering sweet fruit.
Persistent to the end. Pair with aperitifs, tapas, sushi and soft rice dishes, fresh
Mediterranean food and desserts.

Domaine Du Fossile Rouge 2023
100% Cab Franc. The grapes are fully destemmed, then fermented in concrete with no

racking taking place. Only a slight filtering, aiming to only remove large sediment. This is a
delicate wine with soft, velvety tannins. Aromas of fresh cherries, blackberries, raspberries,
and herbaceous undertones. Light to medium bodied and juicy, featuring bright red berries
and distinct minerality. Pair with goat cheese, duck, pork belly, chicken salad, or a hearty
burger.

Zala El Corte 2021
70% Malbec, 30% Cabernet Sauvignon. El Corte is the heart. This high altitude Argentinian

red wine is known for its bold character. Notes of dark fruit, spice, and minerality, and a
structure that is both full bodied and elegant. Flavors of blackberry, plum, and cocoa, and a
toasty finish. Pair with grilled meats, and rich, savory dishes.



