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Bodegas La Cafa
La Cana 2024

ViNnoOus

92pts

“The 2024 Albarifio comes primarily from Salnés
Valley, with some fruit from Condado de Tea and
Ribeira do Ulla. It opens with delicate white flowers,
subtle white apple and soft, ripe peach, with light
herbal notes and a hint of lemongrass. A touch of
oak and slightly advanced ripeness shape the
aromatic profile. The dry palate shows tension and
a faint malic edge that supports the varietal salinity
of Salnés. At 13.5% alcohol, it maintains fine acid
balance and clarity of expression.

Joaquin Hidalgo, September 2025
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