
 
 
 
 
 

O GRAN PENDÓN  
100%  Mencía. Format: 75 cl. 

 
 

O GRAN PENDÓN is our first young red, elaborated with the enthusiasm and 

the illusion that precedes a new wine. 

 

100% Mencía, from selected grapes, fermented in a stainless steel tank at a 

controlled temperature of 23º, a pre-fermentation maceration is carried out at 4º to 

enhance its aroma.  

 

Wine young, light and with a pleasurable taste that attracts by its softness in 

mouth. 

 
NOTE TASTING: Clean and bright, purplish red; The nose is reminiscent of 

cherry, raspberry and blackberry. In the gustatory phase is balanced and harmonious, 

having an end of mouth that invites you to repeat. Ideal wine to accompany an appetizer or a 

light meal. 

Third place in the classification of Mencías Año Valdeorras by the magazine HG & T 2015 

Silver Medal in the Distinctions of the Wine Guide, Spirits Bodegas de Galicia 2017 

4 Stars Guide Peñín 2016, wines with best value for money. 

85 Points Guide Peñín 2016, 2017 
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