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D. Ventura, D.O. Ribeira Sacra

D. Ventura
D.O. Ribeira Sacra

One of the most stunning views in all of Spain is the insanely steep terraces of Ribeira Sacra. Traveling along the N-120 
between Vilafranca del Bierzo and Orense you’ll parallel the Sil River, the “sacred river” that the region is named for, 
through Ribeira Sacra. From this mountainous road you can see the hillsides plunge into the Sil River, upon closer inspec-
tion you’ll notice the terraces. Cut by the Romans nearly two millennium ago, these terraces are so steep that they’re often 
taller than they are wide. For as long as anyone can remember, the locals have been growing Mencía on these slopes and 
using the grapes to make their own wine in their basements or garages, but few realized the potential that exists here. 
The southern facing terraces (the northern facing ones were abandoned long ago and have since and become overgrown) 
benefit well from the combination of the warm sun and the cooling breezes traveling along the Sil that allow for perfect 
maturation. The Losada family recognized the potential here and called on an old winemaker friend to help them craft the 
wine that they knew Ribeira Sacra could produce: this wine is Viña Caneiro. Sourced from the over 80 year old vines of 
the Amandi vineyard, the Viña Caneiro is fermented in stainless steel with indigenous yeasts so that it may bear the fruit 
and fineness of Ribera Sacra.

Wine:  D. Ventura, Viña Caneiro 2010
Grapes:  100% Mencía
Vine age:  80+ years
Soil:  Lousa slate
Farming:  Non-certified organic
Vinification:  Temperature controlled fer-
mentation in stainless steal.

Viña Caneiro 2010


