...delight yourselves with our very own wine

TORROXAL



Even though the origin of our wines dates
back to the Roman period, the monasteries
of the Middle Ages in Galicia were in charge
of its expansion, above all, in our case, the
one of Oia for being located in the subarea
of O Rosal. Here it was where monks of the
Cistercian Order brought their methods of

wine growing and soon started to be interes-
ted in the opportunities that the lands of the

Baixo Mifio offered for the vineyard. Hence,
wine growing has always been an essential

activity in the lives of our folks,.



TORROXAL was born in 1998 as the result of the
common project of a group of several well-
known and experienced vine growers of the
area, who shared a main aim and commitment:
to produce not only an extraordinary fine Alba-
rifio but also a high quality red wine in the area
of O ROSAL valley.

From the very first moment, we knew that to
reach our proposed goal it would be necessary
to have own grapes by recovering local varieties
which were cared and attended day by day and
adapted to our particular soil and weather.



There is a rich heritage of local varieties in Galicia and it is in the Mifio
river basin where many of them can be found. After more than 5 years
of vine-growing research, we try to show that richness by means of
promoting the diversity of our autochthonous grapes. Regarding our
red vineyards, and after 3 years of micro-vinifications, we observed
how rich our grapes could be, showing a great colour and potential of
vinification. We selected 2 plots (27 hectares) with some different soil
profiles, with reference to its mineral composition, slopes and rocky
areas. However, all of them share a typology of quality that drains water
very well due to the fact that our land has not been tilled at all.

Our work was basically based on the use of drills and bits in the rocks
in order to plant the vines. Therefore, the lack of damage of the soil
and the benefit from its organic matter, capillarity and codification
formed for thousands of years, make it extremely suitable for a great
potential viticulture. There, we planted stock by stock and one year
later we grafted our local varieties (Caifio, Souson, Brancellao, Castafial
and Pedral) to obtain two plots with several clones and therefore,
paying tribute to variability. It is just the search of a wine profile where
fruit must give way to mineral nature, deepness in the nose and
elegance in the mouth.



As far as the whites is concerned, Torroxal
had already 2 own plots of Albarifio spread
over 20 hectares and planted before the
foundation of the Rias Baixas Regulating
Council, more than 25 years ago.

These two plantations are located on slopes
of optimal conditions for the production

of a high quality and singular wine, with
own and personal identity. We look for the
most singular Albarifio grape, with a strong
local character that reveals the blend of its
fresh aromas with the mineral expression
of the soil where it grows.



red elaboration

Since the beginning of August, checking  favouring the extraction of the colour and
of grape ripeness by controlling the most its berry-like aromatic power. Alcoholic
important quality ratings and sampling. ~ fermentation during 15 days at 24-26°C
Grapes picked by hand in a series of steps,  and with daily pumping over and advanced
using plastic crates of 18 Kg. Completely  extraction of the skins to soften its tannic
de-stemmed grape and medium crushing  character. Racking to wooden vat for ma-
with cold maceration prior to fermentation,  lolactic fermentation at 20°C.

SOUSON: grape varietal of long vegetative cycle from which we obtain wines of intense colour, balanced acidity and enveloping
tannins. Malolactic fermentation is important since aromas with remembrance of fresh cheese and ripe blackberries appear.
CAINO: grape varietal of small bunch and thick skin. It is very important to complete its ripeness well. We can domesticate its
tannins by means of a short period in oak or malolactic in barrel. BRANCELLAO: grape varietal of good fertility and low output
due to its small bunches. It has good acidity and alcoholic strength.



Since the beginning of August, checking
of grape ripeness by controlling the most
important quality ratings and sampling.
Grapes picked by hand in a series of steps,
using plastic crates of 18 Kg. Control of
output (8.500 kg/ha) to get concentration
of the grape.

Completely de-stemmed grape and me-
dium crushing with cold maceration prior
to fermentation for 6 hours in order to
extract its primary aromas.

Pressing of the grapes and alcoholic fer-
mentation at 14° C.

Natural clarification by means of racking
during the winter and ripeness of the wine,
keeping it in touch with its own lees in
order to win unctuousity and body. Bottling
is made, at least, one month before being
launched.



» Deep red with purple glints and dense tear that colours
the glass.

« Clean and intense aroma. Extraordinary berry fruit
character (blackberries, redcurrants) and black cherries
together with elegant floral hints (violets) in a sweet
spicy background due to its wooden cask stage.

« Surprising in the mouth because of the authenticity
of the grapes. Fresh, full-flavoured and fruit aftertaste.
» Advisable to open it in advance to make stand out
its fruity character.

Serving temperature: 15-17°C
Food Match: Ideal with red and white meats,
stew and cheeses.



« Straw yellow with green glints, clean and bright.

« A soft and vivid aroma fills the nose and transmits
freshness. Pure pit fruits (apricot, plum and medlar)
and dried flowers are supported by notes of broom
and laurel.

« Complex and deep, the faithful result of the ripeness
of the grape and its slow elaboration with fine lees.

« Velvety, unctuous and long in the mouth, with fresh
sensations due to its savoury acidity.

Serving temperature: 7-9°C.
Food Match: It perfectly matches with appetizers,
fish and seafood.
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www.torroxal.com
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