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Origin 
Alais, Ribeira Sacra, Galicia, Spain 

Varieties 

This wine is a field blend, with about 65% red grapes 
(Mencia, Brancellao, Alicante Bouschet, Mouraton, Gran 

Negro) and 35% white grapes (Godello, Torrontes, 
Treixadura, Albariño, Doña Branca). 

Vineyard   

From a plot of 80-year-old vines at roughly 650m above 
sea level by the Sil river with gneiss and schist soils. It is 

planted in the old style of co-planting white and red grape 
varieties. 

Vinification Method 

The vineyard was harvested together and foot trodden, 
then fermented 100% whole-cluster in a single 1000L 

concrete tank without temperature control with 36 days of 
maceration on the skins. After fermentation completed, 
the wine rested in 350L and 228L barrels for 11 months 

before bottling without fining, filtering, or sulfite addition.  

Properties 
Alcohol: 12.5% 

pH: 3.51 
Sulfur: None added. 

Bottles Made: 1580 bottles and 24 magnums. 

Producer Profile 

Envínate (“wine yourself”) is the brainchild of Laura 
Ramos, Jose Martínez, Roberto Santana and Alfonso 
Torrente, four friends who met while studying winegrowing 
at the University of Miguel Hernández in Alicante. Their 
work, both in the vineyard and winery, is focused on 
exploring the ancient, Atlantic-infused terruños of Ribeira 
Sacra and the Canary Islands, as well as exceptional 
vineyard plots across the Iberian Peninsula. The Envínate 
philosophy is simple: let each parcel fully express itself in 
the finished wine by utilizing old-fashioned farming and 
winemaking methods.  

Vintage Report  

2021 was a classic vintage in Ribeira Sacra, a throwback 
to earlier times: abundant rain in the fall and winter, a dry 
and warm march, and then a cool April and May that 
threatened (but did not deliver) frost damage. The summer 
started humid and mild but became hot and quite dry, with 
a few scattered storms that moderated ripening. Harvest 
started on September 11th.  
 


