
Quintessential Wines

2019
• 91 pts. – VINOUS, June 17, 2021
“Pale green-tinged straw. Vibrant citrus and orchard fruit scents are complemented by honeysuckle and smokey 
mineral flourishes. Juicy, penetrating and lively in style, offering vibrant Anjou pear, tangerine and white peach 
flavors and a touch of fennel. Becomes fleshier with air and finishes with sharp clarity and strong tenacity, leaving 
mineral and pear skin notes behind.”

Pazo Cilleiro
Albariño 

‘Press Highlights’

2018
• 90 pts. – JAMES SUCKLING, July 26, 2019
“A little lifted pears and apples on the nose with a succulent, juicy feel and plenty of white peaches on offer.  This 
has good depth. Drink now.”

2017
• 90 pts. – WINE ENTHUSIAST, Best of Year December 2018 Issue 
“Nectarine and tangerine aromas are bright and clean. On the palate, this is plump yet balanced by a zip of acidity. 
Orange, nectarine and honey flavors finish with length and a sense of healthy ripeness. Drink now.”
• 90 pts. – IWC 2018
“Luscious peaches, lemon sorbet; lychee, musky, pear skin aromatics of Lapsang Souchong delicacy.”

2015
• 92 pts.  – ‘Year’s Best Galacia’ ‘Best Buy’ WINE & SPIRITS, August 2016
“From the owners of Bodegas Muriel, in Rioja, this is the second vintage of Pazo Cilleiro. Made from a selection of 
vines in Salnes, it feels fresh and alive, moving throughout the mouth with graceful acidity (the wine did not 
undergo malolactic) and a fine leesiness that tap dances on the tongue. Its citrus flavors are layered with herbal 
notes that predominate in the end, leaving a fresh and crisp memory.”
• 90 pts. – WINE ENTHUSIAST, September 2016
“Fresh melon and stone-fruit aromas are laced with a mineral streak. This feels smooth, with good body weight. 
Flavors of orange, lemon and passion fruit finish long and stony. As a whole, this is super tasty, balanced and done 
just right.” 

2021
• 91 pts. – JAMES SUCKLING, May 27, 2022
"Zesty lemon, green apple and hints of stones and nectarines. A fine, mineral albarino with chalky, incisive acidity 
that cuts through, with lots of green apples in the finish. Drink now."
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