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BODEGA ROANDI

ECO-EXPERIENCE

Location
Entoma, Valdeorras

Availability

May to October
(high season)

Duration

3 hours

Equipment
Comfortable clothing

Requirements

» Reservations must be
made at least 10 days
in advance.

» Check cancellation
policies

Trovinea. Vatdcserny

DEPUTACION
OURENSE

SENSORY TASTING, A CONSCIOUS TASTING

Includes

> Guided tour of the vineyard and winery.
> Blind tasting of 3 wines.
> Ethical pairing with local products.

Experience Description
Discover the soul of Bodega Roandithrough animmersive sensory experience
that honors nature, tradition, and craftsmanship.

Your journey begins outdoors, where you'll learn about the history of the
winery's founders, Rogelio and Divina, and explore the unique characteristics
of the terroir and grape varieties.

Next, in a natural setting or the tasting room, you'll participate in a blindfolded
wine tasting, allowing your senses to fully embrace the aroma, texture, and
flavor without visual influence.

Elements collected during the vineyard tour will be incorporated to enhance
your sensory experience.
The wines featured in the tasting include:

> Alento - Aged Godello from old vines.

> Domus Castes Nobles Crianza - Made from Sousén grapes.

> Bancales - A blend of 85% Mencia and 15% Souson.

Or, if you prefer, it can be Brinde, a sparkling wine made from 100% Godello
grapes.

Ethical Pairing: Flavors with a Conscience

To complement the tasting, you'll enjoy a carefully curated selection of
cheeses, cured meats, and fresh fruits from small local producers. This mind-
ful pairing encourages responsible consumption while ensuring the perfect
harmony between flavors and wines.

The experience concludes in the showroom, where you'll have the opportunity
to explore and purchase Roandi’s exceptional wines.
Eco-friendly Practices

> Supporting small local producers.
> Promoting the circular economy.
> No plastic or non-recyclable materials used during the experience.
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