
 
 

ALENTO 
Godello de Cepas Viejas sobre lías. Format: 75 cl. 
 
 

ALENTO de Roandi, is a varietal and expressive wine. It comes from its own vineyards, old 

vines treated with care, in a land where the slates of slate and shales predominate. A manual 

selection of the best grapes of GODELLO is made, and is elaborated on fine lees. After a period 

of rest in the bottle, it comes on the market to show all its freshness and potential. 

 ALENTO 2012 belongs to a limited edition to 4,000 bottles of GODELLO (100%), high 

expression. Accompany any fish dish, being especially recommended with any dish of birds. 

NOTE TASTING: Golden straw color, bright, clean. Aromas to fruits, apple and flowers. 

Aniseed touches that refresh the nose, combined with a subtle and sweet touch of wood. 

Good acidity, very wide. Weight of the fruit and aftertaste in perfect harmony. Subtle bitter 

final, typical of the variety Godello. 

First position in the classification of Valdeorras Lías in the Cata Transfronteriza de Blancos summoned by the 
magazine HG & T 2017 

Silver Medal of the Guide of Wines, Distillates Wineries of Galicia 2015, 2017 

Silver Medal at the Mediterranean Wine and Food Fair 2013 

Special mention "Viños doutras añadas" at the Valdeorras Wine Fair 2012 

85 Points Guide  Peñín 2016, 2017 

BODEGA ROANDI S.L. - C/ O Lagar - Éntoma - 32336 - O Barco de Valdeorras - Ourense – Spain 
Phone: 988 335 198 - E-mail: info@bodegaroandi.com 

@RoandiBodega - facebook.com/RoandiBodega 


