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2020 COLLEITA 8, TINTO

PRODUCER OVERVIEW

East of Spain’s Rias Baixas lies the Ribeiro D.O., one of the country’s most historic wine regions
internationally known for both red and white wines for nearly athousand years. Here, aband of idealistic
young brothers and cousins left city life to reclaim their family’ s abandoned land, Eida de Mouro, and
recapture their family’ s ancient history. Their label, Cume do Avia, began nearly two decades ago, and their
geologically complex mountainside vineyards are composed of granodiorite, schist, slate, and gneiss
bedrock, clay and sand topsoil, and have nearly twenty indigenous grape varieties planted with ancient
massal e selections and overlook the Avia and Mifio Rivers. They bottle single variety and blended wines of
intense freshness, detail, and authenticity, with the reds led by the graceful queen of Galician red grapes,
Brancellao, along with the unstoppably vigorous Caifio Longo, and the ink-black and deliciously savage
Souson. Their whites are led by soft Treixadura, with a supporting cast of high-acid varieties, like Albarifio,
Lado, and Loureiro.

VINEYARD DETAILS CELLAR NOTES

Colleita Tinto comes from Caifio Longo (55%), Colleita 10 Tinto is 40% whole cluster natural
Souson(30%), Brancellao (10%), Merenzao, “infusion” fermentation over 2-3 weeks at 28°C
Caraburieta and Ferron planted between 2008 and (maximum) and 9 months of aging in large, ancient
2013 at elevations of 250-350m on south-facing (restored) chestnut foudres. Before bottling, it is
exposures. The vineyards range from flat to very lightly filtered.

steep terraces on amix of metamorphic (schist,
slate, gneiss) and igneous (granite, granodiorite)
bedrock, with atopsoil mix of very rocky sand, silt,
and clay.
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