
AGNUSDEI  2017
Albariño - D.O. Rías Baixas
D.O. INFORMATION
The 2017 harvest in Rías Baixas was made from grapes grown in its 4.021 ha. of registered vineyards of which 3,810 are of the 
Albariño variety. Of those, 15.450 belong to the sub-zone “Valle de Salnés”, where our winery is located. These in turn are to 
be found in approximately 15.500 separate plots. This fact amply demonstrates the singular nature of the smallholdings in 
“Valle de Salnés”.
This year  39.339.272 kg of grapes were picked in the D.O. as a whole. Of the different permitted varieties of the D.O., 
37.956.645 kg were of Albariño, which represents almost 97% of the entire crop. The “Valle de Salnés” sub-zone brought in 
25.004.188 kg of Albariño. The yield for all vineyards in the D.O. this year was 9,783 kg/ha, and 10.869 kg/ha specifically in 
the “Valle del Salnés” sub-zone. In relation to the 2016 harvest Salnés saw an increase of 20%.
In this harvest 5.343 growers supplied grapes to the 165 producing wineries, and of those growers 4.065 were located in the 
“Valle del Salnés”.

CHARACTERISTICS OF THE 2017 VINTAGE
Without doubt one of the earliest harvests. The weather patterns of 2017 lead us to start at the end of August, some 15 days 
earlier than normal in this D.O.
There was a good, gradual ripening process in the different vineyard plots. Some light rain at the beginning of the harvest 
allowed the grapes to swell, lowering the acidity and the alcohol level and increasing the yield at the winery.
We were able to harvest without ant interruptions, beginning on 29th. August and finishing on 13th. September. In our winery 
we had 15 days of grape deliveries. 
The vegetative cycle of this vintage evolved with weather patterns which were benign to the plants.
We had a winter with little rain, and with mild temperatures which brought forward bud burst.
Spring was also dry, warm and with little rain. The early bud burst was evidenced by the fact that we had to begin vineyard work 
early, in mid April, as the vine shoots were already 15 centimetres long. A big drop in temperature at the end of the same month 
produced some frosts; most notably in the sub-zone Ribera do Ulla. Some vineyards lost a significant part of their production. 
The “Valle del Salnés” for its part was almost frost free. Conditions during the flowering phase and fruit set were good. It was a 
year free of “coulure”. The lack of mists and subsequent dew avoided the development of vine diseases such as mildew.
Summer, for its part was warm, dry with few showers, which created some hydric stress in the sunniest sites. Even so the 
forecast yields for all the vineyards were fairly homogenous. Light rain at the beginning of the harvest allowed the grapes to 
recover the volumes lost because of that hydric stress.
The ripeness monitoring done by our technical department indicated that this vintage was going to deliver great balance 
between alcohol and acidity and an extremely healthy crop.
The weather was mild throughout the harvest period.
The grapes coming into the winery showed no signs of vine disease such as mildew or oidium.
The grapes harvested were entirely Albariño.
Harvesting was done by hand using 18kg capacity plastic boxes to preserve the integrity and properties of the grapes.

WINEMAKING
Entirely from Albariño grapes, hand harvest and collected in small boxes. The grapes are from a mix of old and young vines. 
The majority coming from the Salnés zone, and a minority from the Condado zone. The combination of the two zones gives 
Agnusdei part of its charm and personality.
Fermentation takes place at a controlled temperature of 15ºC, to conserve all the grape’s floral and tropical notes. The mix of 
yeasts selected by our oenologists heightens the high aroma-taste complexity of these particularly delicate wines. Part of the 
production was lees macerated, a process with confers greater structure on the finished wine. Working with grapes from 
Condado gives us musts with lower levels of acidity, and the malolactic fermentation is something of a token gesture.
The end result is a rounded wine, balanced and with medium acidity, but at the same time soft on the palate.

PRODUCTION DATA
Bottling: mid March 2018
Alcohol: 13% vol.
Acidity 6.1 g/l in tartaric or 4.0 g/l in sulphuric
pH: 3,31
Residual sugar: <2 g/L
Bottle: either with a cork or screw cap closure

TASTING NOTE
A white wine with a hint of yellow and some bright golden-green flashes. Star bright.
On the nose a great aromatic richness is appreciated with fruity notes, some of them tropical, with apple, pinneapple, peach and 
melon as standing out.
The palate starts softly but with a pleasant acidity and gives way to a harmony of ripe fruit flavours and citrus. Well structured 
on the palate.
This wine has a long finish, very aromatic and lightly bitter, a specific characteristic of the grape. It offers us a faithful memory 
of the wines that the locals of the Ría de Arousa make in their homes. Ideal to accompany fish or shellfish. In addition, with its 
good structure, and neat acidity it is an excellent wine simply to enjoy – drinking with friends. 


