
 

 

 

 

THE VINEYARDS 

The vineyards of Covello Albariño are in the rolling countryside of 
Rías Baixas, Spain, just north of its border with Portugal. Albarino is 
unique to this area and its cultivation is distinctively adapted to Rías 
Baixas. All these vineyards are small family plots. The vines are 
trained to grow on an overhead trellis, allowing the fruit to shelter 
underneath its leaves. As a result, the delicate fruit is protected 
from hot summer sun. This labor intensive system is key to 
preservation of the wonderful floral aromas of the Albariño grape. 
 

THE CLIMATE  
The Rías Baixas region is close to the sea and benefits from 
moderate winter climate and cooling summer onshore winds. The 
climate is distinctly Atlantic, rather than Mediterranean. It provides 
a strong maritime influence that is responsible for the brisk, 
refreshing acidity of wines from this region.  
 

WINEMAKING 
Albariño is an ancient grape of Iberia and has found a favored place in its northwest corner. The definitive 
fresh white peach aromas and flavors of this fruit are realized through more modern winemaking techniques 
that emphasize cold fermentations in stainless steel and avoidance of malo-lactic fermentation and, above all, 
the detrimental effects of oxygen. This results in delightful fresh fruit and floral aromas and is delicate on the 
palate. Modern winemaking has revealed remarkable flavors that lay hidden in this ancient variety.  
 

WINEMAKER’S TASTING NOTES 
Our Lo Nuevo Covello Albariño from Rías Baixas is fresh and aromatic; aromas of spring blossoms and fresh cut 
apricot fill the glass. On the palate the wine is delicate and refreshingly brisk with acidity. The wine has ample 
fruit and finishes with both tart and juicy fruit flavor.   
 

THE LABEL 
Informed by the bright, refreshing experience of the wine within the bottle, our Lo Nuevo Covello Albariño 
label captures the expectation of juicy peach and apricot flavors and aromas with its lush yet delicate hues, 
and the freshness of blossoms with its compelling imagery.  Lo Nuevo Covello reflects the modern renaissance 
in Spain’s wine industry and all that is brave and adventurous in Spanish contemporary design. 
 

Wine Facts 
Classification:  Denominación de Origen Protegida, Rias Baixas  TA:  7.8 g/l 
Blend:  100% Albariño       pH:  3.26 
Alcohol:  12.5% by Volume                                  Release Date:  July 2016 
 
 


