
                 AVENTURA LIQUIDA 
                                             MENCIA

Color: Red

Grapes: 85% Mencia with 15% blend of Doña Blanca, Godello 

and Palomino

Area of Production: Leon, Bierzo, Valtuille

Age of Vines: Over 100 Years Old

Soils: Clay and sand

Farming Practices: Practicing organic

Yeast: Pied de cuve of indigenous yeasts.

Fermentation and aging: Spontaneous fermentation in a 

combination of used oak barrels and stainless steel tanks, with 

no temperature control.  After a 30 day maceration with the 

skins, the wine goes sinto a combination of stainless steel tanks 

and used French barriques before bottlling. 

Alcohol: 13%

A vin de soif, made in a light, refreshing style. Earthy with 
some smoked meat aromas on the nose. The palate is 
medium bodied showcasing bright, juicy red cherry and 
plum fruits. 


