
Nessa Albariño 2024(White Wine) 
Adegas Gran Vinum is a second generation, family-owned winery that has 
been producing Albariño since the 1980’s, prior to the creation of the De- 
nomination of Origin Rias Baixas. They focus exclusively on Albariño from 
the Val do Salnes sub-region, which offers vineyard sites with distinct mari- 
time influence. 

The wines produced from both estate vineyards and vineyards they man- 
age seek a repeatable saline undercurrent to the typical peach, apricot and 
floral aromas of Albariño. 

 

 
Appellation D.O. Rias Baixas 

Grapes 100% Albariño 
Altitude / Soil 40 meters / sandy loam and decomposed granite 

Farming Methods Traditional methods with vines trained on high pergolas 
Harvest By hand into small boxes for transport to the winery 

Production Static clarification followed by fermentation at low temperature for 20 days 
Aging Aged for a few months on fine lees prior to bottling 

UPC / SCC / Pack Size 0183277000048 / 10183277000045 / 12 

 
Reviews: 
 

“This 2024 vintage of Nessa Albariño has just hit our shores, but it is so good that you should keep it in mind and 
snatch the first bottle you find. It is very refreshing and energetic—as one would expect from a recent arrival—
yet there is also very satisfying physical density and depth of flavor in this vintage. For the moment, the fruit 
aromas and flavors are predominant, with white peaches coming first to mind as a descriptor, but one might also 
liken the flavors to ripe Golden apples or even find a faint tropical note. These are analogies—like all 
descriptors—so preoc- cupation with them is beside the point—with is the superb purity of flavor in this wine 
and its excellent balancing acidity.” 93 points Wine Review Online; Michael Franz - March 12, 2025 

 
“The 2024 Albariño “Nessa” bottling from Adegas Gran Vinum is one of their older vine cuvées, as these vines 
are more than fifty years of age, grown on granite soils. The wine’s bouquet is precise and complex, offering up 
a vibrant blend of lemon, lime, a touch of menthol, wet stone minerality, a briny touch of ocean breeze and a 
topnote of dried flowers. On the palate the wine is deep, full-bodied and youthful, with superb depth at the 
core, great soil signature and grip, a fine spine of acidity and a long, focused and nascently complex, seamlessly 
balanced finish. This is still quite primary in personality and I would opt on giving it six to twelve months of 
further aging before having at it in earnest, as there is another layer of complexity here that is waiting to burst 
forth. 2026-2040.” 92+ points View from the Cellar; John Gilman; May-June, 2025 

 
 
 
 
 
 
 
 

Imported by Grapes of Spain® Selected by Aurelio Cabestrero ® www.grapesofspain.com 
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