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Location: Selected old vineyards in Castile and León,
Spain. 
Soils: gravelly, rich in magnesium. 
Climate: A mixture of continental, Atlantic and
Mediterranean influences.

Colour: Light yellow, clean and bright.
Nose: Intense and expressive. Notes of
white fruits and delicate flowers.
Palate: Textured, fresh, elegant. Good
volume, delicate, with a citric acidity.
Aftertaste: Rich and flavorful, with a
mineral touch. 

Perfect to accompany a midday
snack and tapas. 
All kinds of green and fruit salads.
Recipes for grilled and baked fish.
Spiced white meats (for example,
chicken).
Creamy and semi-cured cheeses.
Serve at 9-10ºC

Harvest: Mostly hand-harvested in mid-September
2024.
Fermentation: In stainless steel tanks.
Ageing: Young wine, not aged in oak barrels. Remains
in the bottle for at least two months before release.

Vino de la Tierra de Castilla and León
Viñedos Seleccionados 
Godello
2025
Blanco

Fresh and elegant, expressing
the character of the terroir,
with notes of white fruit and

mineral nuances.
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