
 

 

 

Bodegas Ruchel Godello 
(DO Valdeorras) 
100% Godello 
 

This Godello is fermented in stainless steel tanks and 
is then decanted off its lees into another tank in 
order to relax for a few months before bottling.  
Once bottled, again it rests until the winemaker finds 
it to be drinking appropriately for release to the 
market.  Pale yellow in color, the wine exhibits 
aromas of lemon and other citrus fruits along with 
some floral notes and a touch of nuttiness.  In the 
mouth, it is clean and crisp with strong acidity.  The 
finish is long and full with elements of stone fruits, 
citrus, and some nice minerality.  A great 
accompaniment to all kinds of shellfish.     
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