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Finca Teira “Teira X” Blanco Ribeiro

Teira X comes from a single finca — farm of Minoteira. Profound, yet lively, nuanced and fresh.

VARIETIES: Treixadura (60%), Alvilla (15%), Albarifio (15%), Loureira (10%)

CLASSIFICATION: Ribeiro D.O.

VINEYARDS: The estate vineyards of Mifoteira in the DO of Ribeiro. Vine age 6-30+ years.

VINEYARD SOILS: Stone + gravel of granitic (igneous) origin

FARMING: Organic

WINEMAKING: Hand harvested Gentle pressing of grapes with pneumatic press, with inclusion of small
percentage of selected ripe stems. Fermentation over 15 days at cool temperatures in stainless steel

tank. No malolactic fermentation.

AGING: Minimum period of aging in tank after fermentation is complete.



