
La Cabeza de Perro Mencía 2023

Vintage: 2023
Grape Variety: 88% Mencía, 12% Godello
DO Bierzo, Vino de Paraje El Cotelo
Orientation: South, Elevation: 550-600m
Soils: clay with stones
Harvest: 29th August 2023
Production: 3,600 bottles
Certified Organic
Alc. by vol: 13.0 %

Tasting Notes: Purple colour, shiny and bright. Very fresh on 
the nose, showing strawberry and cherries aromas alongside 
a nice floral touch. On the palate is a very fresh red wine with 
plenty of drinkability. It is ideal for sharing with friends in wine 
bars, parties and BBQs.

La Cabeza de Perro is a young and fresh mencía meant to be 

enjoyed in casual gatherings, lasting in the glass just until the 

conversation takes you to ask for a refill…

It is an unaged wine from Mencía and Godello vines in paraje El 

Cotelo includes a small percentage of white grapes as tradition 

marks in Bierzo.

Manually harvested at the end of August from low-yield new 

vineyards, it is collected in 15Kg cases and taken to the winery 

where it is destemmed and put for spontaneous fermentation 

with its wild yeasts in an inox Steel vat. After finishing 

fermentation and pressing it goes to a steel tank to finish FML 

and rest for 12 months before slight filtration and bottling.



TECHNICAL INFORMATION

• La Cabeza de Perro Mencía 2023

• Red Wine

• Vintage: 2023

• DO Bierzo

• Vineyards: Paraje El Cotelo, Villafranca del Bierzo

• Grape Varieties in Cofermentation: 88% Mencía, 12% Godello

• Trellised trained single Royat, planted 2018

• Orientation: South, Elevation: 550 – 600 m

• Soils: clay with stones

• Harvest date: 29th August 2023

• Production: 3,600 bottles

• Fermented in steel Vats, destemmed

• Aging 12m in steel vats

• Alcohol: 13.0 %

• Residual Sugar: 3,0 g/l

• pH: 3.43

• Total acidity: 5.76 g/l

• Volatile acidity: 0.49g/l

• Total Sulphites: 28 g/l

• Organic, certified by CAECyL

• Vegan, not certified

• Standard bottle 75 cl, total weight 1.150 Kg

• Bottle barcode: 8428711001239 

• Case of 12 barcode: 8428711091230
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