Bon Vivant Imports
www.bonvivantimports.com

AILALA-AILALELO

Ailalelo Godello de Altura

B . LaLELO
. GobELlo REGION/ | Galicia
DE ALTURA ORIGIN | Ribeiro D.0. WINEMAKER | Inma Pazos
WINERY
2010
VINTAGE | 2023 ESTABLISHED | = _
VARIETALS | 100% Godello VINEYARD(S) /E\Z:"O\S/Z‘:Zi’eomam&
Ribeiro ALCOHOL | 13.1% VlNEYﬁGREg 30 years
4 FERMENTATION Nat'lve yeasts SOIL TYPE Sébrego (granitic
o Stainless steel sands)
— AGING | 10 months ELEVATION | 400 meters
BARREL TYPE | No oak aging TS | Organic/Biodynanic
FILTERJFINIG | |9 flraton at botting BOTTLING | Fruit day (luly '24)
TOTAL SULFUR | 138 mg/ PRODUCTION | 650 bottes
RS | 1.8 g/

“We didn't apply Rudolph Steiner or Fukuoka theories to get a certification.
We make it this way because the vines are alive and they give the best grapes.”

Allald-Ailalelois a young and fresh concept winery located in the highly regarded Avia Valley of Galicia’s Ribeiro DO; bringing a sense of
fun and exciting indigenous varietal wines to the market, as the name is one that refers to joyful partying (translates to ‘Olé!’ from the
local dialect). A youthful yet quality focused estate, Ailalé-Ailalelo is a powerhouse collaboration between oenologist Inma Pazos, Javier
Gonzales of Casal de Arman, and Xosé Lois of the esteemed Coto de Gomariz. Together they have accomplished two wines that express
the incredible terroir of the region (the soils here are called ‘Sébrego;’ a granitic base with a mixture of sand and clay), as well as a
fresh and approachable profile that comes from only biodynamically farmed vineyards. A minimal hand in winemaking and wines of truly
outstanding quality, the value from this group is second to none in the region.

Ailald! Ailalelo! Sing & shout when good times are shared among friends//

The 2023 Allalelo Goaello de Altura comes from a single 30-year-old vineyard planted at 400 meters on pure sabrego (granitic sands)
with a full southern exposure. This gorgeous Godello captures the luminous, mineral-driven side of the Ribeiro region. Hand-harvested
and double-sorted for only the most pristine clusters, the grapes were gently pressed in a pneumatic press, with musts separated and
naturally clarified before a cool fermentation. The wine remained on its lees for 10 months with frequent batonnage, building both
texture and complexity, before being bottled on a Flower Day in January 2025. In the glass, it shimmers green-gold, offering aromas of
baked apple, delicate patisserie, subtle hydrocarbons, and a hint of vermouth spice. The palate is creamy yet vibrant, with lifted acidity,
fine concentration, and a long, harmonious finish that speaks to its granitic origins.



