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Bodegas Casal de Arman, S.L. belongs to Denomination Of Origen: “D.O. Ribelro”.
casal de Arman is sited in Avia valley in the wmost ancient production place in
Ribeiro.

Gonzalez Vazquez brothers belong to a long saga of vintners from Ribelro.

They cultivate 17 hectares of vineyard where TREIXADURA Ls the main variety of
grape, but with other Local varieties like Godello, albariiio, torrontés, Lourelra, Lado...
They work spectacularly with lees and wood, creating new brands complementing a
range of wines of a very high Level.

The main atm for Casal de Armaw Ls the work bn the vineyard, trying to respeet the
tdentity of each “tevrolr” and variety.

They continually experiment with new techniques of working but always keeping in
comwmmon the same guarantees of quality.

The Little vural hotel and the restaurant is located tn a beautiful sightsee place open
all year to offer wine-tourism ready to meet the best of Ribeiro.

casal de Arman 2008

varietol BreakRdown: Treixadura (25%), Godello, albariiio, Lourelra y
torrontes.

13% Vol

Grape Ovigin: from the 17 owned for the winery.

Solls: Granitic Origen.

Orography: Terraces and smooth slopes.

Preparation: selection of grape in vineyard. Transport s wmade in
small cases. Keep at Low temeperature the whole process from reception to
wine. Before fermentation the wing (s vacked al Lest monthly trying to
make a natwral filtering process until bottling tn June.

Taste wotes: complex and structured wine. Grassy, wotes of white
flowers, peach, green apple. n wmouth Ls fat and lingering.




Arman Barvica 2007

varietal Breakdown: Treixadurn 90%, albariiio and Godello

13,5% vol

qrape Origin: Selection of grapes from vineyards more than 20
years old.Orientation south-east over Avia valley. just some lines
of vines chosen.

Soils: Granitic Origen and slate.

Orography: Terraces and smooth slopes.

Preparation: Maceration in press. Fermented in 500 L french oak
barvels and vest with lees for & wonths. Four wmonths in tanks
before bottling.

Taste notes: Treixadura gives its all expression with notes of hay,
forest, apple cream. It Ls a fleshy wine with a long end.

CONTACT DETAILS

Company: Casal de Arman, S.L.
Address: Lugar © Cotlivo s/n, San Andrés de Camporredondo, 32400 Ribadavia-
ourense. Spain

casal De Arman S.L. belongs to the Association Ribelros do Avia.

Ribeiros do Avia is an association of wine producers.

The idea came from a group of winemakers with an tnvolvement in the sector of
quality wines that come from detecting a few years ago and the need to create a
quality tmage for the wines of Ribelvo. Casal de Arman, Coto de Gowmariz,
sSancClodio, Viia Mein and Vilerma shave a common philosophy:

o Local grape varieties adapted to the valley of Avia.
o Famliliar winery.
o Vinleulture team that respects the sotl and plant.

o Tvaditional and new technologies come together respecting the tdentity of the
wines.

This has allowed them to produce very attractive wines, where, despite very similar
processes of odevelopment, geographical location and close using the same grape
varieties, are very different from each other and always surprising while gaining
aotherents and indifferent.

Contact: iwmaculada Pazos / juan Luls Gonzilez Vazouez



Phone: +34988488741, celular : lwma Pazos (+34695220256), Juan Luls
(+24699060464), Fax: +34928488741
e-mail: vibelrosdoavia@amail.com, bodega@casaldearman.net

web: www.casaldearman.net
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