PACO (- LOLA

Roraa Bee{ixh

DENOMINACION DE ORIGEN

The freshest, most fun
and chic Albaririo of the
Rias Baixas. It makes
you feel good to be
alive and gets everyone
smiling whenever a
bottle is cracked open!

Straw yellow
with greenish,

bright and clear
tones.

Wine growing info:

100% Albarino 12.5% vol.

Medium-high, citric notes
(grapefruit and lime) and
white flowers, acacia and
orange blossom, with a
sweet tropical
background, intense
aroma of lychees.

Appellation of Origin: Rias Baixas.
Subzone: Val do Salnés.
Sustainable production.

Made from free run must of selected grapes
from our best vineyards.

Fresh, citric,
intense and fruity
mouth. Elegant,
slightly bitter
finish.

The vineyards are grown on sandy loam soils,
granitic and slightly acidic.

Fermentation in stainless steel at 16 °C for 21
days, remaining on its fine lees until the
stabilization and bottling.

Awards:

GOLD MEDAL MundusVini 2015 Spring tasting (GE).

GOLD MEDAL, Challenge International du Vin 2015

(FR).

GOLD MEDAL, Concours Mondial de Bruxelles 2015

(BELG.).

GOLD MEDAL, Interational Wine Challenge 2015

(UK).

SILVER MEDAL, Concours Mondial de Buxelles 2014
ALBARINO (BELG)

PACO LOLA SILYER MEDAL, Los Angeles International Wine &

Spirits Awards 2014 (USA).

SILVER MEDAL, Intemational Wine Challenge 2014

(UK).

SILVER MEDAL, Baco Joven 2014 (SPAIN).

COMMENDED, Decanter WWA 2014 (UK).

GOLD MEDAL, Interational Wine Guide 2014 (SPAIN).

CRITICS SILVER, Critics Challenge International Wine

competition 013 (USA).

SILVER MEDAL, The best Spanish Wines For the USA

2014 (Miami).

PN

Vintage: 2014.

Serving temperature: 8 - 10 °C.

RIAS BAIXAS
DENOMINACION OE ORIXE

Rias Baixas
Galicia

Spain

Adega e vinedos Paco & Lola | Valdamor 18, Xil-Mearo, Pontevedra 36968, Spain [+34 986 747 779 - internationaldept@pacolola.com

www. pacolola.com



