
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

A Story, 
A Land, 
A wine, 
 
SANCLODIO 

 
 

Over the last five years, I’ve been able to purchase six hectares of land and a 15th century 
estate in Gomariz Parish, in the Ribeiro del Avia region.  One of the world’s best white wines 
has been produced here, according to a number of historical documents, ever since the 
Middle Ages when the Cistercian monks colonized this region. 
  

The granite-filled land, its location and slope of its terraced-plots, known as ‘sucalcos’ in 
Gallego/Galician – the wide variety of native grapes that have survived, albeit as a minority, 
and the traditional wine-making practices in Gomariz have all made it possible to maintain 
the high-quality of its white wines. 
 

The abundant work underway at the most discerning plantations in the region to recover a 
variety of native grapes - treixadura, godello, albariño, torrontés and loureira, among others, 
along with the introduction of the most advanced technologies in wine-making, has given a 
handful of wines from this Denomination of Origin the prestige that they deserve. 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

I also believe, apart from the qualifications of the land – a land that I still feel like a 
schoolboy in - that a well-made Ribeiro is a fun wine for the palate, full of subtleties with a 
wide variety of aromas and tastes, and, as the poet Alvaro Cunqueiro said, it is a profoundly 
friendly wine. It’s enjoyable to drink. 
 

Sanclodio, which takes its name from the monastery that gave its name to these Ribeiro 
wines, is made with honor.   
I will never purchase grapes from third-parties. I want us to be able to control the entire wine-
making process, according to our established criteria, from field to winery.  We strictly limit 
the production of grapes and, once harvested, we seek a limited yield as well.  We make less 
wine this way, but it makes a better wine.  The careful attention we pay to the plantations, the 
vines, the must, the entire process is, while maybe not greater than other producers, I’m sure 
it is at least as good as the best producers.  
 
 
   
   

(José Luis Cuerda) 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
2007 Produccions A Modino San Clodio 
A Proprietary Blend Dry White Table wine from Ribeiro, Spain 
Source : Wine Advocate # 181 Feb 2009; Reviewer: Jay Miller; Maturity drink: 2009- 
2011; Current (Release) Cost $18 (18) 
 
Rating 91 
The 2007 San Clodio is composed of 70% Treixadura, 9% Godello, 9% Loureiro, 7% 
Torrontes, and 5% Albarino aged on its lees in stainless steel. Medium straw-colored, it 
offers up an intriguing perfume of mineral, citrus, and white peach. On the palate it is 
smooth and creamy with an almond paste character that sets it apart. This elegant 
effort is impeccably balanced and long. Drink it over the next two years. San Clodio is 
owned by Jose Luis Cuerda, one of Spain’s leading film makers. 
Importer: Eric Solomon, European Cellars, Charlotte, NC; tel. (704) 358-1565 
 
Company:  Producciones A Modiño, S.L. 
Producciones A Modiño  belongs to the Association Ribeiros do Avia. 

 

 

 

 

 

 



 

 
CONTACT DETAILS  
 
Winery:  SANCLODIO – PRODUCCIONES AMODIÑO, S.L. 
 
Address:  Cubilledo, Gomariz, 32420 Leiro, Ourense, Spain 
Contact:  Inmaculada Pazos, (Ribeiros Do Avia), Ana Sanz (Producciones Amodiño) 
Telephone numbers:  +34988488741 (Ribeiros Do Avia), Celular:  +34695220256 (Inma 
Pazos), +34600437614 (Ana Sanz) 
Fax:  +34988488741 
E-mail:  ribeirosdoavia@gmail.com, (Inma Pazos), anasanz.a@hotmail.com (Ana Sanz) 
 
WEBSITE:  www.sanclodiovino.com  

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
Company:  Producciones Amodiño, S.L. 
 
Producciones Amodiño  belongs to the Association Ribeiros do Avia. 
 
Ribeiros do Avia  is an association of wine producers.  
The idea came from a group of winemakers with an involvement in the sector of quality wines 
that come from detecting a few years ago and the need to create a quality image for the 
wines of Ribeiro. Casal de Arman, Coto de Gomariz, SanClodio, Viña Mein and Vilerma 
share a common philosophy:   
 

�  Local grape varieties adapted to the Valley of Avia.  
�  Familiar Winery. 
�  Viniculture team that respects the soil and plant. 
�  Traditional and new technologies come together respecting the identity of the wines.  

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



 
 
Sanclodio is a white wine from Ribeiro Denomination of Origen. 
 

The filmmaker Jose Luis Cuerda boarded the complex world of wine in the 
late 90's.  
Cuerda is from La Mancha (Albacete) of birth, but Galician about heart and 
always loving the challenges that are "achievable and with a guarantee of 
success". 
He able to acquire a property from the s.XV in Leiro, not without difficulty, and 
6 acres were planted on three farms.  
In 2005 released the first harvest. SANCLODIO is the name of the wine in 
honor of the Monastery "guilty" of wine from this area.  
Sanclodio wine is sincere and friendly, as an outstanding poetry said about 
Ribeiro wine.  
They produce just about 30,000 bottles a year.  
The 2007 harvest was punctuated with 91 points in Wine Advocate in the 
2009 list.  

 
SANCLODIO 2008 
 
Treixadura (70%), Godello, Loureira, Albariño and Torrontés. 12% VOL  

 

SanClodio is a white wine from the free-run juice of local grapes 

Treixadura (70,80%), Godello 8,72%, Loureira 8,58 %, Torrontés 

7,20 % y Albariño 4,60 %. It´s produced in the vineyards “Cerrada 

da Porta” “Aguieira” y “A Planada” de Cubilledo, in Gomariz,  Leiro. 

The oldest vineyard  

Low pressure pressing in a pneumatic press machine is used. 

Static Destemming during 48 hours at 12º C is performed.  

Alcoholic Fermentation at 18 ºC is  preserved to keep natural 

flavors and the rest of good properties of grapes. 

TASTE NOTES: 

Sanclodio is a gold yellow color and a medium intensity wine. 

Fruity and complex wine that shows the typical taste of Treixadura grapes. 

It is supposed to evolutes faithfully in its first years. 

In mouth It is smooth, full, gliceric, unctuous and with a bitter ending and vegetal notes. 

 
 



 



 
 

 

SANCLODIO 
FICHA TÉCNICA: 2008 

Grado alcohólico:     12.2 % vol. 

Acidez total:         5.60 gramos/litro en tartárico 

Acidez volátil:         0,45 gr/lt  

pH:                            3.51  

Blanco procedente del mosto flor del prensado suave de las uvas autóctonas Treixadura 

(70,80%), Godello 8,72%, Loureira 8,58 %, Torrontés 7,20 % y Albariño 4,60 % producidas 

en las fincas “Cerrada da Porta” “Aguieira” y “A Planada” de Cubilledo, en la parroquia de 

Gomariz,  en el municipio de Leiro 

Prensado a baja presión con prensa neumática 

Desfangado estático de 48 horas a 12º Cº 

Fermentación alcohólica controlada a 18º Cº   

CATA: 

Amarillo dorado de intensidad media 

Afrutado y complejo, manifiesta las notas propias de la Treixadura que lo caracteriza. Se 

prevé que evolucione favorablemente en los primeros años de vida 

En boca se presenta seco pero suave, lleno, glicérico, abundante y untuoso con toque 

amargo final y ciertas notas vegetales.  


