
  

POMA ÁUREA 

 

Base Ingredients: 60% Raxao and 40% Regona 

Farming: practicing organic 

Fermentation: initial fermentation in 50-year-old 

chestnut barrels using indigenous yeasts / 

secondary fermentation in tank with indigenous 

yeasts / apple must used for dosage 

Yeast: indigenous 

Alcohol: 6.5% 

Fined: no 

Filtered: no 

Country: Spain 

Region: Asturias 

 

“Poma Áurea is an innovative sparkling project 

made from a selection of apples from the best 

orchards within the denomination. These apples 

are meticulously hand sorted and pressed using the 

old wooden presses. The must is transferred to 

select old barrels where it is fermented with 

indigenous yeast, and once fermentation is 

complete the cider is placed in stainless steel tanks 

for secondary fermentation. The attractive result is 

named Poma Áurea for its special golden color.” 

- More at DeMaisonSelections.com 
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TRABANCO 

Established in 1925 by Emilio Trabanco, and built upon 

the family’s home brewing practice, the Trabanco cider 

house oversees all aspects of production, from the 

planting of orchards to the bottling and distribution.  

Beginning with apples that are mostly handpicked by 

family and friends, the fruit is then hand selected and 

pressed with traditional wood presses (alongside the few 

stainless steel hydraulic presses have recently been 

added).  “This is a very important family in Asturias,” 

says André Tamers of De Maison Selections, “the 

largest cider producer.  All of their apples come from 

their own trees and they’re still working with wood.  

They’re historically important,” he added, “…still 

working with wood tanks and wood presses.  They’re 

emblematic…and the 2010’s haven’t even arrived yet.” 

 

 
 

The family’s 150 acres of apples equates to about 

40,000 trees; and after the fruit has been washed, picked 

through, and milled, the apples are reduced to a pomace.  

Pressed and repressed for a total of four days, the result 

is then ready to ferment. Employing natural bacteria and 

yeasts, this process is temperature controlled and 

impurities are removed through a decanting of the cider 

a few times during a waning moon.  Adhering to 

traditional methods, all cider spends half of its time 

fermenting in chestnut casks. 

 

 

 

 

 

 

 

  

 

 


