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VINEYARDS

The vineyards of Leira Pondal are between 15 and 30 years old on average.
They are located in Arbo, in the heart of the Condado do Tea region. These
are Albarifio grape vineyards, cultivated both in trellis and the traditional
“training” system characteristic of the area. The grapes come from the plots of
Leira Longa, Torre, Alto, Rafiado, and especially the Pradera estate, which is
100% organic.

The rest of the vineyard is certified under Integrated Production. The rest of
the vineyard is certified under Integrated Production. This is a cultivation
system that guarantees a high-quality harvest, free of insecticides and with
reduced use of phytosanitary products. Preserving the viticultural heritage.

VITICULTURE AND WINEMAKING

Traditional and partially organic. Harvesting took place between September
11 and

19, with strict ripeness control across the plots. The harvest was done
manually. Fermentation was controlled using native yeasts, which enhanced
the Galician DNA of the wine. Aged on its own fine lees for 4 months in
stainless steel tanks.

ANALYTICAL PARAMETERS

Alcohol: 13°

Total Acidity (Tartaric Acid): 6.8 g/l

pH: 3.36

Sulphites: 70 mg/l Residual Sugar: 0.4 g/
Variety: 100% Albarifio

Vintage: 2024

D.O.P. Rias Baixas

TASTING NOTES

On the nose, it offers an attractive variety of aromas, with subtle mentholated
notes that bring liveliness and depth, alongside fragrances of white fruits and
citrus, complemented by delicate floral hints. On the palate, it reveals a range
of fruity flavors, balanced by a refreshing and persistent acidity. A slight salinity
adds complexity and enhances its distinctive character.

It is a versatile wine, ideal for pairing with both seafood and meat dishes. It is
paired excellently with grilled fish. When it comes to meat, its freshness and
citrus profile make it an interesting option to accompany grilled pork or
barbecue-style preparations.

AWARDS

2024 Vintage: 93 Points — Civas Gold, Akatavino Awards, Spain 2025

2023 Vintage: 92 Points — Gold Medal, CWWCS Catavinum 2024

2023 Vintage: Silver Medal, Mundus Vini 2024, Germany

2023 Vintage: Bacchus Gold, Bacchus International Wine Competition 2025
2023 Vintage: 16.5 Points — Jancis Robinson Tasting


http://www.pazopondal.com/

PRODUCT BOTTLES PER CASE CASE WEIGHT (KG) CASES PER

Leira Pondal 750ml 6/12 7,2kg / 14,2kg 108 / 56
Leira Pondal 375ml 24 16,8kg 70
Leira Pondal 1500ml 3 7,4kg 96



