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Technical sheet Montenovo 2010 
 
 
GENERAL PRODUCT DATA: 

Product: white wine D. O. Valdeorras [VCPRD] 
Code: 6000-003 
Description: Montenovo 2010 
Grape variety: Godello 
 
MONTENOVO  2010 

Produced with grapes from the youngest vineyards of the estate together 
with carefully selected grapes bought-in from local growers in several 
villages, such as Rubiá, A Rúa, Larouco, Petín and O Bolo. Valdesil performs 
the harvesting of all the bought-in grapes. The average age of the vines is 15 
years. 
 
The 2010 growing season began with heavy rainfall during spring, followed 
on the 3rd of May by frost that caused severe crop damage in different areas 
in Valdeorras. In June, there was a downy mildew outbreak in some 
vineyards. Quite severe drought then followed to round off a year which had 
needed meticulous canopy management in the vineyards. 
The harvest started on the 6th of September and finished on the 18th. The 
Montenovo 2010 shows a strong Atlantic influence with moderate alcoholic 
levels within its characteristics of minerality and freshness. 

  
 Yield: 36 hl/ha, 6.000 kg/ha 
 
 
TECHNICAL DATA   2010 
 
Alcoholic level: 12.50º   Free sulphur: 26.0 mg/l 
Total acidity: 6.04 g/l (tartaric)  Total sulphur: 88.0 mg/l 
Volatile acidity: 0.50 g/l (acetic)  Residual sugar: 54.2 g/l 
pH: 3.30   
 
VINIFICATION 

Individualised vinification according to vineyard and similar soil-types. Harvesting by hand in 
small 20 kg crates, followed by immediate transfer to the winery. Sorting table. A short skin-contact 
maceration. Static settling of the juices and fermentation with indigenous yeasts in stainless steel 
vats. No malo-lactic fermentation. Fining, using agents of mineral origin. Cold stabilization and a 
light earth filtering. Bottled in February 2011. Natural cork with the vintage printed on it. 
 
Best served at 9-11ºC. Will develop well in bottle over 2 to 3 years in suitable storage conditions. 
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SLATE SOIL DETAIL 

 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
“MONTENOVO” PRODUCTION AND AVAILABILITY FORECAST  
 
Vintage bottles (75 cl) Release Date 
2005 98.000 February  2006 
2006 105.000 February  2007 
2007 47.000 January  2008 
2008 67.000 February   2009 
2009 35.000 January  2010 
2010 97.000 February  2011 
… … … 
20XX* 500.000* January/February 
 
*Estimated maximum annual production level. 
 
 
 
Approximate Retail price (Spain):  8,00-9,50 € / 75 cl bottle 
 
 
 
 
LEGAL NOTE: This information, which may be changed without prior notice, is the property of Bodegas ValdeSil and may not be quoted without mentioning 
the source. The information contained in this document is not an offer or contract.  


