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PALACIO DE CANEDO
since 1730



View of our Organic vineyards in Canedo
(30 hectares)





 The Osorio y Pimentel family built this Palace in 
1730. They chose a fertile, high and south facing 
terrain. The land, on gentle slopes for perfect draina-
ge, was ideal for vineyards. There is evidence that in 
1761 the cellar stored 170 “miedros” (32.540 liters) of 
new wine every year within its diaphragm walls, wood 
and slate. Since then wine has been the treasure and 
heritage of this house.



 The environment and tradit ion are bound 
together when we talk about respect for the land. Abun-
dance and generos i t y i s wha t the l and g i ve s us in 
exchange for our love, respect and, above all, hard work 
and effort. In return the vineyard will give us the best of 
its grapes. We transform them into excellent wines with 
the particular personality of this land, climate and 
Mencía and Godello grape varieties.



 We merely continue the work that has always gone 
on at the vineyards: natural fertilizers and, above all, 
respect for the environment that surrounds us. We care 
for the plots of land as if they were each unique, respec-
ting their individuality. We use traditional farming 
methods. We harvest the grapes manually when they are 
at their prime to ensure they are in perfect condition 
when they are brought in.



WELCOME TO OUR WINE CELLAR



Variety
100% Godello.

How it’s made
Handpicked bunch by bunch and fermented 
with natural yeasts. Aged on its lees for three 
months in steel tanks.

Tasting notes
Color: Pale straw yellow with greenish 
varietal tints. Nose: Good aromatic 
intensity. Very cool. Citrus. White flower 
and white fruit with a hint of fennel. Taste: 
Initially round with sweet notes that lead to 
balanced acidity. Very fruity, finishing with a 
slightly tart aftertaste characteristic of the 
variety.  A bodied and structured wine that 
lingers in the drinker’s memory.

Pairing and serving
Perfect with pasta, fish and white meats. We 
recommend serving it cool, between 10ºC 
and 12ºC (50ºF and 54ºF).

White Wine Godello



Rosé Wine Mencía and Godello

Variety
70% Mencía and 30% Godello.

How it’s made
Handpicked bunch by bunch and fermented 
with natural yeasts. All the grapes are 
vinified together. Skins macerated in tanks.

Tasting notes
Color: Bright and highly attractive cherry. 
Nose: Fresh citrus scents, typical of 
Godello. Sweet hints of red fruits typical of 
Mencía also appear. Taste: Soft, fresh and 
very fruity. Elegant and delicate.

Pairing and serving
Ideal with moderately spiced red meat, fish, 
white and grilled meats. We recommend 
serving it cool, between 10ºC and 12ºC (50ºF 
and 54ºF).



Red Wine Maceración

Variety
100% Mencía.

How it’s made
Made through a carbonic maceration 
process. Whole bunches of grapes remain in 
steel tanks for about ten days. During this 
time they go through one microfermenta-
tion. Then the clusters are removed, the 
grapes are pressed and the grape juice 
finishes its alcoholic and malolactic 
fermentation.

Tasting notes
Balanced and varietal. Purplish red, 
well-balanced aroma, very fruity with floral 
hints. Taste: Fresh and intense. Fruity with 
perfect balance between acidity and alcohol.

Pairing and serving
Goes well with pork. Also good with meat, 
pasta and cheese. We recommend serving a 
little cooler than usual for a young red, 
between 12-14ºC (54-57ºF).



Red Wine Roble

Variety
100% Mencía.

How it’s made
Handpicked bunch by bunch and fermented 
with natural yeasts. Aged eight months in 
American oak. Aged at least six months in 
bottle.

Tasting notes
Color: Cherry red with blue rim; clean and 
brilliant. Nose: Sweet vanilla, red fruit and 
minerals. Taste: Balance between fruit and 
oak highlighted. Reminiscent of vanilla and 
red berries. 

Pairing and serving
Perfect for red meats, semi-cured cheeses 
and roasts. Do not serve too cool (keep it 
between 14-16ºC (57-61ºF).



Red Wine Crianza

Variety
100% Mencía.

How it’s made
Handpicked bunch by bunch and fermented 
with natural yeasts. Aged 12 months in 
French and American oak. Aged at least 12 
months in bottle.

Tasting notes
Color: Blood red with traces of blue hints of 
youth. Nose: Hints of aging include vanilla. 
Toasted notes appear with maturity. 
Minerals and notes of red fruit from Mencía 
also appear. Taste: Mouthfeel is soft and 
silky and yet powerful and persistent.

Pairing and serving
Goes well with red meats, semi-cured 
cheeses and roasts. We recommend serving 
at 18ºC (64ºF).



Red Wine Reserva

Variety
100% Mencía.

How it’s made
Handpicked bunch by bunch and fermented 
with natural yeasts. Aged 14 months in 
French and American oak. Aged at least 24 
months in bottle.

Tasting notes
Color: Intense cherry red. Nose: Good 
aromatic intensity, with hints of red fruit 
over a background of vanilla, tobacco and 
licorice. Taste: Smooth entry, round in 
mouth with a solid structure. Fruit predo-
minant, gentle tannins. Well balanced and 
long.

Pairing and serving
CGoes good for red meats, cured cheeses 
and roasts. We recommend serving at 18ºC 
(64ºF).





Our San Martin and Valetin vineyards



Red Wine PICANTAL
Variety
100% Mencía.

How it’s made
Aged on its lees with periodic suspension 
(bâtonnage) for 14 months in new French 
oak. The gout-de-terroir is strong in this 
wine. Time in barrel only aims to raise (age) 
the wine, make it bigger and more intense 
but without crowding out the variety’s 
characteristics.

Tasting notes
Color: Red cherry with violet rim and 
opaque body. Nose: Extremely elegant with 
hints of chocolate and liquor joined with the 
Mencía’s red fruit. Taste: Palate is solid, 
rotund and full bodied, initially silky from 
time on its lees. Finish is a long fruity 
explosion. 

Pairing and serving
Ideal with red meats, cured cheeses and 
roast. We recommend serving at  16ºC (61ºF)



WELCOME TO OUR WINE CELLAR



XAMPRADA Brut

Variety
50% Godello and 50% Chardonnay.

How it’s made
Second fermentation in bottle. Aged on its 
lees in bottle for 18 months. Méthode 
champenoise.

Tasting notes
Color: Straw yellow accompanied by fine 
bubbles. Nose: Fresh and complex, 
combines varietal hints with aromas of age. 
Taste: Elegant and powerful mouth, full 
bodied and fresh. Balanced acidity.

Pairing and serving
Goes well with seafood and desserts. 
Amazing! We recommend serving it at  8ºC 
(47ºF).



XAMPRADA Rosé Brut

Variety
50% Godello and 50% Mencía. 

How it’s made
Second fermentation in the bottle. Aged on 
its lees in bottle for ten months. Méthode 
champenoise.

Tasting notes
Color: Pale raspberry. Nose: Citrus 
background and fresh nose. Taste: On the 
palate, red fruit with just touch a sweetness 
and fresh finish.

Pairing and serving
Ideal for fish, shellfish, as an aperitif and 
with sparingly spiced meat. Perfect with 
dessert. We recommend serving it at  8ºC 
(47ºF).



XAMPRADA ReservaXA

Variety
50% Godello and 50% Chardonnay.

How it’s made
Second fermentation in bottle. Aged 46 
months on its lees. Méthode champenoise.

Tasting notes
Color: Straw yellow with tiny pearls that rise 
in the shape of a rosary to the surface, 
forming a crown of tiny bubbles that reveal 
its time on its lees. Nose: Notes of yeast 
merged with varietal aromas. Mouth: 
Unctuous with a balanced acidity controlled 
by its age. A long and flavorful finish.

Pairing and serving
Ideal with fish, seafood and dessert. 
Amazing! We recommend serving it at  8ºC 
(47ºF).



Sangría LIMONADA

Variety
100% Mencía.

How it’s made
Our young red wine is macerated for ten 
days with lemons, oranges, sugar, raisins 
and cinnamon.

Tasting notes
The result is a bluish lemonade color, clean 
and brilliant. Hints of lemon and jam. In 
mouth it has a soft and sweet entrance which 
leads to an explosion of fruit sensations, 
with a refreshing and sweet finish. 

Recommendation
This fine drink is 100% handmade so it 
should be kept in a cool place to make sure 
the sugar does not ferment again.



Vermouth White BIERMUV

Variety
50% Godello and 50% Chardonnay.

How it’s made
Our white wine macerated with more than 
30 different herbs, orange peels, rose 
petals, cinnamon, absinthe, sugar and 
neutral grape spirit.

Tasting notes
Splendid aromatic complexity. Spicy, sweet 
and minty. Sweet entry and slightly tart 
finish. 

Pairing and serving
To accompany sweet or savory snacks. Can 
also be served alone. Serve with ice and a 
slice of orange.



Vermouth Red BIERMU

Variety
100% Mencía.

How it’s made
Our red wine macerated with more than 
30 different herbs, orange peels, rose 
petals, cinnamon, absinthe, caramelized 
sugar and neutral grape spirit.

Tasting notes
Great complexity of aromas. Spicy, sweet 
and minty. Sweet entry and slightly tart 
finish. 

Pairing and serving
To accompany sweet or savory snacks. Can 
also be served alone. Serve with ice and a 
slice of orange.





We can’t improve nature, 
but ...

we do our best… “Giving it our all”

From father ...
... to son



PRADA A TOPE - PALACIO DE CANEDO

Calle La Iglesia, s/n

24546 - CANEDO (León)

Tfno. +34 987 563 366

www.pradaatope.es      info@pradaatope.es


