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                                                                                              The company philosophy
Pazo de Señorans was born in the 1980s and set out, above all else, to make a high quality wine. High standards of work in the vineyard and cellars took precedence over the volume of bottles produced, resulting in a traditional wine-growing approach that paid the greatest respect to the product. These were priorities of Marisol Bueno and Javier Marque the wine producers in this Galician Pazo, which, in spite of its short history, has gained recognition and countless awards in Spain and abroad. 
The wines produced at Pazo de Señorans are made with the Albariño grape variety, the most traditional grape of Galicia and possibly the noblest of all the varieties in Spain. The grapes are handled with almost loving care: they are picked by hand, taken to the winery, macerated in a pneumatic press and fermented in stainless steel vats. The wines are aged for long periods in stainless steel vats, in some cases as long as 36 months, to enable the wines to acquire great character and complexity. 
Pazo de Señorans continues today to make wine in the traditional manner, with the help of the latest technological equipment which allows the wine to keep all its characters and freshness until the moment it as served at the dining table. 
From the very first vintages, the wines of Pazo de Señorans were recognised and rated by national and international wine critics alike, as being among the best wines of the Rías Baixas appellation. This winery’s philosophy is to seek the maximum expression of the Albariño grape and optimum quality for all its products. 
                                                                                   History of the Pazo de Señorans

The beginning of the Pazo de Señorans story dates back to 1979, when Marisol Bueno and Javier Mareque bought this estate, which already had vineyards planted with the Albariño grape variety. The Pazo, whose founding documents go back to the 14th century, is located in Meis, Pontevedra, within the wine sub-zone of Val do Salnés, the largest in terms of surface area in the Rías Baixas appellation. The Pazo de Señorans estate covers 14 hectares (34 acres), of which 8.5 (21 acres) are planted with vines, all of them the Albariño variety, in siliceous, granitic and decomposed soils. 
Their initial idea was to make wine for their own consumption, but they quickly realised that this Pazo had something special about it and soon Marisol and Javier took up the new challenge of making high quality wines that they could release on the market. 
The first vintage was the 1989 with a production of 7,000 bottles, which in the following years quickly rose to 10,000. Today the winery’s annual production is 420,000 bottles, a large part of which is exported. 
Pazo de Señoráns and the Rías Baixas appellation
Pazo de Señorans is located in the Rías Baixas appellation, which is currently made up of 5 sub-zones: Val do Salnés, Ribeira do Ulla, Soutomaior, Condado de Tea and O Rosal, with Señorans being situated in that of Val do Salnés. All these sub-zones are lowlands, with an altitude of less than 300 metres, situated close to the sea and the river estuaries. With extensive rainfall and mild temperatures, the appellation enjoys excellent weather conditions for growing white vines, which are planted on poor, fine, acid and sandy soils.  
                       








      Wines
Pazo de Señorans has made the Pazo de Señorans Albariño brand since 1989, Pazo de Señorans Selección de Añada since 1995, and also an orujo and a herb-flavoured aguardiente since 1993.
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Pazo de Señorans Albariño   

This wine is a blend of the different Albariño wines produced at the bodega and is aged for at least 4 or 5 months in stainless steel vats, which help keep in the wine all its freshness and aromas. With a lovely straw yellow colour this wine displays elegant complex fruit on the nose and a savoury, fat and beautifully balanced palate with a flavour that envelops the mouth. While ageing in bottle, the wine gains in complexity. 
Alcoholic degree: 12.5

Grape variety: 100% Albariño

Annual production: 400,000 bottles
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Pazo de Señorans Selección de Añada  

For this Albariño estate wine, grapes are selected from a plot located in the higher part of the estate with sandy soil, which enables the fruit to reach excellent ripeness levels.

The first Selección de Añada was made in the 1995 vintage. The faith we have in the grape variety’s pedigree and the painstaking care we exercise in all our work combine to produce an Albariño with an altogether grander dimension. In terms of complexity and subtlety the wine is on a higher plane. It is a refined expression of ripe fruit, notes of fennel, hay and aromas of green forests. It is particularly round and ripe on the palate, with complex fruit flavours underpinned by good acidity. The palate is subtly coated by the unobtrusive alcohol and has a long, lingering finish. The superb quality of this wine will be even more appreciated after a few more years’ ageing. A wine to keep.  
Alcoholic degree: 12.5

Grape variety: 100% Albariño

Annual production: 18,000 bottles
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Aguardiente de orujo de albariño
Made in the traditional, artisanal, Galician manner in copper stills with a double distillation, this orujo has a clean, well-defined aroma with notes of the Albariño grape coming through. A silky entry on the palate and a texture showing great volume.
Alcoholic degree: 42°

Annual production: 20,000 bottles
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Aguardiente de hierbas 

A natural product obtained from the maceration of herbs, seeds and nuts distilled in copper stills with a double distillation. Aromas of sweet camomile with hints of aniseed, medlar fruit, citrus and spearmint. The maceration lasts 30 days, after which a smooth aguardiente is obtained with a slightly bitter touch and a lingering finish. 
Alcoholic degree: 37.5°

Annual production: 15,000 bottles
                                                                                                                       Awards Awards
In 1994, Pazo de Señorans won its first award. It signalled the start of this Galician winery’s successful and illustrious career. 
Pazo de Señorans

1994
The 7th National Young Wines Challenge

(VII Certamen Nacional de Vinos Jóvenes)
A silver Bacchus medal was awarded by the Unión Española de Catadores at this wine challenge for young, unoaked wines. 

1997
The 2nd International Bacchus Wine Challenge

(II Concurso Internacional Bacchus)

A silver Bacchus medal for Pazo de Señorans 96


1st Fexdega National Tasting

(1ª Cata Nacional de Fexdega)

A silver medal for Pazo de Señorans 96


9th Galician Wine Challenge

(IX Cata dos Viños de Galicia)

A special grade was awarded in this Galician wine challenge
2001
Sumiller 2001


Third prize for Pazo de Señorans 99 in this Wine Waiters’ tasting
2002
International Wine Challenge


Silver for Pazo de Señorans 2001

2003
Japan Wine Challenge


Silver for Pazo de Señorans 2002


Mundus Vini


Silver for Pazo de Señorans 2002

International Wine Challenge


Silver for Pazo de Señorans 2002

Challenge International du Vin (Bourg-Blaye-France)


Silver medal for Pazo de Señorans 2001

2004
Japan Wine Challenge


Seal of Approval for Pazo de Señorans 2003


International Wine Challenge


Silver for Pazo de Señorans 2003


2005
Mundus Vini


Qualitäts-Siegel – “Very Good” for Pazo de Señorans 2004


Japan Wine Challenge


Silver for Pazo de Señorans 2004

2006
International Wine Challenge Trophy 2006


Best Spanish wine trophy for Pazo de Señorans 2005


International Wine Challenge


Gold for Pazo de Señorans 2005


Mundus Vini


Silver for Pazo de Señorans 2005


Japan Wine Challenge


Silver medal for Pazo de Señorans 2005


Decanter World Wine Awards


Recommended wine (Pazo de Señorans 2005)


Challenge International du Vin de France


Silver medal for Pazo de Señorans 2004


Madrid Fusión – The 4th International Gastronomy Summit

Best Spanish wine under 30 €

2007
Decanter World Wine Awards


Silver for Pazo de Señorans 2006

Selección de Añada

1999   Gold Bacchus at the Unión Española de Catadores 

2000   Award from the Asociación de Sumilleres de Galicia 

2003
Challenge International du Vin. 


Silver medal for Selección de Añada 99

2006
Decanter World Wine Awards


Bronze for Selección de Añada 2001

2007
Decanter World Wine Awards


Best Spanish varietal white wine over ten pounds trophy
Orujo and Aguardiente

5th Design and Presentation Challenge (2003)

“Gold jar” in the 6th Tasting of Aguardientes de Orujo of Galicia (2004)

“Gold jar” in the 7th Tasting of Aguardientes de Galicia (2006)

Best Aguardiente in Galicia 2004

                                                                                                                           The team
Marisol Bueno Berrio-Ategortua

Owner and manager of the winery
Javier Mareque Abad

Owner 

Ana Quintela Suárez

Œnologist
Javier Izurieta Romero

General manager
Vicky Mareque Bueno

Public relations
PRESS OFFICE
Communication: Mahala Alzamora

Montse Alonso/Ignacio Montaña

montsealonso@mahala.org / ignacio@mahala.org 
Tel. +34 93 412 78 78

Fax + 34 93 301 50 21

www.mahalaalzamora.com
PAZO DE SEÑORANS

Vilanoviña
36616 Meis
Pontevedra
Tel. +34 986 715 373
Fax +34 986 715 569
info@pazodesenorans.com 
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