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The Estate: In the early 1980s Eladio Piñeiro established his first winery in Rías

Baixas, before it became a D.O. In January 2003 he sold it but
kept his best vineyards throughout Galicia, then began Frore
de Carme ("The Flower of Carmen" in Galician), named after his
wife, Carmen. The focus is traditional Albariño with extended
lees aging. He has practiced biodynamic and organic farming
since the project began.

Location: DO Rías Baixas, Galicia, Spain.

Age of the
Vines:

38+ years old

Soil: Sandy loam

Vines: Farmed biodynamically for more than sixteen years; hand-
picked.

Varietals: 100% Albariño

Vinification: Hand-picked bunches are selected at the winery and
macerated 8-10 hours. Spontaneous fermentation with the
wine's own wild yeasts, at a low temperature for a very long
period.

Aging: 6 months on fine lees with monthly bâtonnage, about one year
in stainless steel tanks, and another year of bottle aging.

Alcohol: 13.0%

Tasting Notes: Straw yellow, clean, and bright. Candied citrus peel, apricots,
white peaches, honeysuckle, and minerality. Fresh citrus and
crisp apple flavors, balanced acidity, and a structured, long,
lingering finish.
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