
AROMA: Santerra opens with a high aromatic intensity, enveloping the

glass with delicate citrus nuances evoking the Atlantic breeze. When swirled

gently, notes of ripe fruit such as banana, pineapple, and kiwi emerge,

accompanied by a subtle floral background reminiscent of the damp, wild

vegetation of Salnés.

PRODUCER: Murviedro.

FLAVOR: On the palate, Santerra unfolds its soul with vibrant freshness,

perfectly balanced acidity, and a body that caresses the palate. Its

smoothness and volume give it a silky, persistent structure. Each sip is a

sensorial journey that connects with the Galician soil, leaving a mark of

elegance and minerality.

1 2 , 5 %   A L C 
7 5 0 M L

R Í A S  B A I X A S

“The sacred flavor of Galicia”

Immerse yourself in the world of Santerra

SERVING TEMPERATURE: 6 - 8ºC

PAIRING RECOMMENDATIONS: Ideal for fresh and delicate cuisine, it

enhances seafood, white fish, ceviche, sashimi, and oysters. It also pairs well

with seafood rice dishes and Mediterranean cuisine. Its acidity and mineral

profile are perfect for mild cheeses, grilled vegetables, and Asian fusion

dishes.

https://www.canva.com/design/DAGrzXjA3lE/a__Zvj3lm8TFr8iXt324pg/edit?utm_content=DAGrzXjA3lE&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAGrzXjA3lE/a__Zvj3lm8TFr8iXt324pg/edit?utm_content=DAGrzXjA3lE&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton
https://www.canva.com/design/DAGrzpAd6ag/7bxnUCp4sRVFne-PfMieCw/edit
https://www.canva.com/design/DAGrzkACer0/Lpjd7I0gW1x0ilxiZpurSQ/edit
https://www.canva.com/design/DAGrzYKRKYE/MVEBrv8rVFaNWKHgErASLw/edit
https://www.canva.com/design/DAGrz1BkgGE/_epMCcMytjy13RcUr1tCtA/edit
https://www.canva.com/design/DAGrzgtDQVw/kbmmVoMcAsibVZJthRxctg/edit
https://www.canva.com/design/DAGnlu0UUNw/MzAsJpC71dj0vAVIDE9oXA/edit?utm_content=DAGnlu0UUNw&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton


PRODUCTION PROCESS: Santerra is born in the vineyards of the Salnés Valley,

from vines over 15 years old, harvested manually at their peak ripeness.

Vinification is carried out with precision: low-temperature fermentation in

stainless steel, followed by aging on its own fine lees for at least four months.

This ancestral technique, perfected with a modern vision, provides aromatic

complexity and depth of flavor. Each bottle is cold-stabilized and bottled after

filtration, ensuring purity and freshness.

A D D I T I O N A L  I N F O R M AT I O N

OENOLOGICAL CHARACTERISTICS: Santerra Albariño 2023 has a bright

yellow color with greenish tones, reflecting its Atlantic freshness. Made with

100% Albariño grapes from the Salnés Valley, it has a vibrant acidity that

highlights its mineral profile. Its four-month aging on fine lees gives it depth and

smoothness, while its fresh, saline profile invites you to discover Galicia with

every sip. A wine that's not just drunk, it's remembered. 

HISTORY: Since 1927, Bodegas Murviedro has combined tradition and

innovation to lead the wine market. It stands out for its commitment to quality

and has revolutionized the sector with an alcohol-free wine that offers a unique

experience. Murviedro creates wines that tell stories full of flavor and passion,

connecting with the most discerning palates.
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PALET

 PALLET

 Europallet

 120 cm

 80 cm

168,5 cm

472,5 l

 844,2 kg

 21

105

5

 630

1,617 m³

CAJA 

BOX

B1-28

165 mm

246 mm

303 mm

4,5 l

7,35 kg

 -

 -

-

 6

12,298 l

L O G I S T I C S  F O R M

“The sacred flavor of Galicia”

CARACTERISTICAS 

CHARACTERISTICS 

Modelo / Model 

Largo / Long 

Ancho / Width 

Alto / High 

Volumen / Volume 

Peso / Weight 

Cajas x nivel / Boxes x level 

Cajas totales / Total boxes

Planta por pallet / Plant per pallet 

Botellas / Bottles

Cubicaje / Cubic capacity

BOTELLA 

BOTTLE 

BD CLARA 75

 -

80,3 mm

296 mm

750 ml

395 kg

 -

 -

-

 -

  - 

CODIGO NC-TARIC: 22021000

Because evolving is our way of remaining true to who we are, without ever abandoning our

tradition.

Santerra says it all. Let yourself be enveloped by its essence and resolve your concerns

with our virtual assistant, always at your side.

R Í A S  B A I X A S

Get to know Santerra
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