
Winery Notes:
This story began four decades ago before Samuel Lopez & Adela
Folgueral took over the running of the family vineyards. It used to
serve as the family livelihood of the ancestors who sold grapes and
wine in bulk to small costumers in the area. This is a project which
aims to add extra value to the vineyards that the family has owned
and farmed in the village over several generations. Our wines start
to be elaborated in the plot and there, in the grapevine, the most
important stage of the process takes place. Each step, like pruning,
crop thinning, treatments and harvesting is oriented to obtain wines
with pure characteristics from the terroir where the flavors and
tastes are then able to be transmitted to the palate.
The winemaking process aims to be environmentally friendly, with
regulated production and ecologically sustainable, allowing the
bunches in each plantation to ripen in a healthy and balanced way,
whilst demonstrating all the unique characteristics of each spot of
land.
Wine Making Notes:
Wine produced with 100% Godello grapes from the family lands, 
mainly from the town Villalibre de la Jurisdicción, from where it 
takes its name. A tribute to summer and the green, lush colors of 
the vines in peak condition.
The wine harvest is carried out manually, carefully selected in 20kg 
baskets. The destemming process takes place at the winery’s 
entrance, and then pressed to initiate fermentation in stainless steel 
vats. The harvest begins early, with the aim of finding the 
appropriate balance between acidity and freshness. The grape juice 
is cleaned at low temperature for 24 hours. A young wine which 
matures with its fine lees for several months, at the end of which it 
is decanted and filtered. After 8 months it is bottled and left to rest 
in boxes. 

Tasting notes:
It appears pale yellow with a slightly greenish rim, with fine and 

slow-falling droplets. On the nose, citric notes, flowers and white 
fruit are characteristic. In the mouth it has a certain density and 
vertical acidity, in the aftertaste citric notes with a short finish 
appear again. VINTAGE 2019

WINE TYPE White

VARIETAL 100% Godello

ALC. 12,5%

REGION D.O Bierzo

SOIL Slate/quantize with high mineral content

PRODUCTION 900 Bottles
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