
 
 

 
 
 
 

 
 
 
 

 
 
 
 
 
 

C/ Las escuelas, s/n 
Tel.: 0034 988335600 – Fax: 0034 988335592 

32310 ENTOMA – O BARCO DE VALDEORRAS 
ORENSE – ESPAÑA 
www.virxendegalir.es 

bodega@virxendegalir.es 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

- Distinction Gallaecia 2003 
- 1º prize red wines IV Cata Oficial de Vinos de Valdeorras. (2003) 
- ACIO DE OURO en la XV Cata de Vinos de Galicia. Mejor tinto de todas las 

denominaciones. (2003) 
- Finalist for the guide AGASU – UAES 2005. 
- Silver Medal V Salón Internacional del Vino. (2004) 
- 1º prize red wines VI Cata Oficial de Vinos de Valdeorras. (2005) 
- Distinction Gallaecia 2005 
- Bronze Mezquita XI Cata Concurso de Vinos Ciudad de Córdoba. (2005) 
- Gold Medal VI Salón Internacional del Vino. (2005) 
- Bronze Mezquita X Cata Concurso de Vinos Ciudad de Córdoba. (2006) 
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PAGOS DEL GALIR, ROBLE 07’ 
 
BASIC INFORMATION:  
Name: PAGOS DEL GALIR, barrel 
Origin: PDO VALDEORRAS (Ourense) 
Oenologist: Jose Luis Murcia Sotos 
Output: 60,000 bottles 
Prizes and Mentions: DISTINCIÓN GALLAECIA. 
FIRST PRIZE OF RED WINES IN THE 8th WINE FAIR OF VALDEORRAS 
BRONZE MOSQUE IN THE WINE TASTING CONTEST OF CÓRDOBA CITY 
INTERNATIONAL HALL OF WINE GOLD MEDALLIST 
Tasting: Bigarreau cherry red wine with ruby glints. Its aromatic intensity is good, rich, full of shades. It shows a proper fruit expression 
(ripe red fruit, blackberry,…), with balsamic and spice notes due to its stay in fine woods. Tasty, fleshy, good tannicity, ripe tannins, well-
structured, wide and warm. 
 
TECHNICAL INFORMATION:  
Variety: Mencía 
Vineyards: 13 ha. of own vineyard located in the hillside of Entoma - O Barco de Valdeorras, in a North-South orientation with slopes 
exceeding 40%. Slaty land with scarce organic matter. Located in the junction of the river Galir with the river Sil, right in the limit of the 
region of Bierzo. Grown in terraces of manual sowing. Thanks to selective pruning and bunch thinning the stump production does not 
exceed 2 kg. Manual harvest in crates of 16 kg. Triage table at the winery. 
Alcoholic Fermentation: 5 days of premaceration at 5 ºC and 15 days of fermentation at 28 ºC 
Malolactic Fermentation: In stainless steel vats. 
Stay in Barrel: 4 months in 225 litre-American oak barrel.           
Analysis: Alcoholic content: 13 º 
                Total acidity: 4.5 gr/l 
                Residual sugar: <2 gr/l 
                pH: 3.65 
Method of Clarification: None. 
Filtering: slight filtering before the bottling.  
 
 
BOTTLING INFORMATION:  
Front label: Format: 120 mm x 78 mm 
Paper: Tintoretto 
Edition: With three serigraphic inks. Blind emboss and emboss with braille varnish. 
Back label: Format: 85 mm x 57 mm 
Paper: Tintoretto 
Edition: With three serigraphic inks. Blind emboss. 
EAN bar code: 8437005366015 
Cork: 45 x 24 mm 
Natural cork 
Rate: Extra / Super 
Bottle: Bordelesa 75 reservas N. LL. 63. Weight: 530 gr. Colour moss. 75 cl.  
Cardboard crave transport of 12 bottles.  
Cardboard crave transport of 6 bottles.  
Cardboard box of 3 bottles. 
 
DISTRIBUTION INFORMATION:  
Distribution all over the country. 
Abroad: Switzerland, Sweden, Holland, England, Germany, Denmark, Canada, China, USA, Brazil. 
For further information, please contact with the winery. 
 
OTHER: 
It is the most emblematic wine of this family winery, which also commercializes the first and only vintage wine of Galicia awarded a PDO, 
“Pagos del Galir, selección Rosa Rivero”, in a clear aim of betting on quality and innovation in red wines with ageing in barrel. Moreover, 
Godello sur lie “G del Galir”.  
 

CONTACT INFORMATION:  
Bodegas y viñedos VIRXEN DE GALIR, S.A.T. 

Avda. del Bierzo 1 
32300 O Barco de Valdeorras 

Ourense 
Tel.: +34988335600 
Fax: +34988335582 
www.virxendegalir.es 

virxendegalir@virxendegalir.es 
 



 
 
 
 
 

 
G DEL GALIR, GODELLO LÍAS 2008  
 
BASIC INFORMATION:  
Name: G DEL GALIR 
Origin: PDO VALDEORRAS (Ourense) 
Oenologist: Jose Luis Murcia Sotos 
Output: 15000 bottles 
Tasting: A yellow golden-coloured wine with greenish glints. Medium tears. It is very varietal, fresh and floral, with white fruit notes and a 
little touch of raisins and lime in nose. It is very dense, fresh and long-lasting in mouth; where the floral notes and the fruit-like flavour 
return, with the consistence contributed by the sur lie ageing. 
 

TECHNICAL INFORMATION:  
Variety: Godello 
Vineyards: 13 ha. of own vineyard located in the hillside of Entoma - O Barco de Valdeorras, with North-South 
orientation in slopes exceeding 40%. Slaty land with scarce organic matter. Located in the junction of the river Galir 
with the river Sil, just in the limit of the region of Bierzo. Grown in terraces of manual sowing. Thanks to selective 
pruning and bunch thinning the stump production does not exceed 2 kg. Manual harvest in crates of 16 kg. Triage table 
at the winery. 
Prefermentative pellicular maceration. 8 – 10 hours. 10 – 12 ºC. 
Alcoholic Fermentation: Duration: 15 days. 
        Temperature: 15 – 18 ºC. 
Sur lie ageing. 4 months. 
Method: batonage. 
Analysis: Alcoholic content: 13.5 º 
                Total acidity: 5.89 gr/l 
                Residual sugar: <2 gr/l 
                pH: 3.69 
Method of Clarification: Static. 
Filtering: slight filtering before the bottling.  
 
 
BOTTLING INFORMATION:  

EAN bar code: 8437005366619 
Cork: 44 x 23.5 mm. 
          Twin Top Cork 
          Prestige 
Bottle: Borgoña 75 cl.  
Cardboard crave transport of 6 bottles.  
 
DISTRIBUTION INFORMATION:  
Distribution all over the country. 
Abroad: Switzerland, Sweden, Holland, England, Germany, Denmark, Canada, China, USA, Brazil. 
For further information, please contact with the winery. 
 
OTHER: 
First wine of the Godello variety produced by this winery, which has two red wines of mencía of reference in the market: Pagos del Galir 
and Pagos del Galir, Selección Rosa Rivero, being the latter the first and only Vintage wine of Galicia, graded a PDO. Both have several 
national and international recognitions.     
 

CONTACT INFORMATION:  
Bodegas y viñedos VIRXEN DE GALIR, S.A.T. 

Avda. del Bierzo 1 
32300 O Barco de Valdeorras 

Ourense 
Tel.: +34988335600 
Fax: +34988335582 
www.virxendegalir.es 

virxendegalir@virxendegalir.es 
 



 
 
 
 
 
 
 

 
PAGOS DEL GALIR, SELECCIÓN ROSA RIVERO, CRIANZA 200 5 
 
BASIC INFORMATION:  
Name: PAGOS DEL GALIR, SELECCIÓN ROSA RIVERO, crianza 2004 
Origin: PDO VALDEORRAS (Ourense) 
Oenologist: Jose Luis Murcia Sotos 
Output: 14000 bottles 
Tasting: Bigarreau cherry red wine with deep red flavours. Intense aroma. Tasty in fruit and mineral expression, displaying toasted 
bottoms of wood and ripe fruit. Delicious in mouth. Very ripe tannins and proper acidity, concentrated, resembling ripe raisins, peel. Long-
lasting and elegant.  
 
TECHNICAL INFORMATION:  
Variety: Mencía 
Vineyards: 13 ha. of own vineyard situated in the hillside of Entoma (O Barco de Valdeorras), with North-South orientation in slopes 
exceeding 40%. Slaty land with scarce organic matter. Located in the junction of the river Galir with the river Sil, just in the limit of the 
region of Bierzo. Grown in terraces of manual sowing. Thanks to selective pruning and bunch thinning the stump production does not 
exceed 2 kg. Manual harvest in crates of 16 kg. Triage table at the winery. 
Alcoholic Fermentation: Duration: 15 days. 
        Temperature: 28 ºC. 
Malolactic Fermentation: In stainless steel vats. 
Stay in Barrel: 12 months in a French oak barrel of 225 litres.     
Analysis: Alcoholic content: 13.5 º 
                Total acidity: 4.63 gr/l 
                Residual sugar: <2 gr/l 
                pH: 3.62 
Method of Clarification: None. 
Filtering: slight filtering before the bottling.  
 
 
BOTTLING INFORMATION:  
Front label: Format: 60 mm x 85 mm 
Paper: Tintoretto 
Edition: With three serigraphic inks. Blind emboss and emboss with braille varnish. 
Back label: Format: 60 mm x 85 mm 
Paper: Tintoretto 
Edition: With three serigraphic inks. Blind emboss. 
EAN bar code: 8437005366114 
Cork: 49 x 24 mm. 
          Natural cork 
          Rate “Super” 
Bottle: Bordelesa Ancienne  75 cl., troncoconic. Weight: 650 gr. Personalized. Colour green basalt (antique)   
Bordelesa Magnum Venus 150 cl. Weight: 900 gr. Colour green basalt (antique) 
Cardboard crave transport of 6 bottles. 
Cardboard box of 3 and 1 bottles.  
 
DISTRIBUTION INFORMATION:  
Distribution all over the country. 
Abroad: Switzerland, Sweden, Holland, England, Germany, Denmark, Canada, China, USA, Brazil. 
For further information, please contact with the winery. 
 
OTHER: 
First and only Vintage wine of  Galicia graded a PDO. Very limited production. Familiar winery that bets on quality and innovation where 
only red wines with ageing in barrels are produced. “Pagos del Galir”, with a stay of 4 months in the barrel, and “G del Galir”, Godello sur 
lie are commercialized too.  
 

CONTACT INFORMATION:  
Bodegas y viñedos VIRXEN DE GALIR, S.A.T. 

Avda. del Bierzo 1 
32300 O Barco de Valdeorras 

Ourense 
Tel.: +34988335600 
Fax: +34988335582 
www.virxendegalir.es 

virxendegalir@virxendegalir.es 


