
 

 

 

Mar de Frades 2016 
 

ALBARIÑO. VAL DO SALNÉS. 

D. O. RÍAS BAIXAS  
 

 

All the expression of the Albariño 

grape. A fruity wine with marine 

reminiscences that seduces us with its 

elegant freshness 

 

 
 

VARIETAL: 100% Albariño 

 

HARVEST:    Autumn came with high temperatures and very low 

rainfall, unusual conditions on the Atlantic coast. Cold temperature 
arrived in January, and we started the spring with rainy days, 

which marked a cluster of atypical bunches. The summer surprised 

us with continuous sunny and very hot days.  After the water 
stress suffered by the grapes, the maturation started, and on 
September 6th we started the harvest of the freshest and more 
aromatic Albariño grapes. 

 WINEMAKING:   The boxes of Albariño grapes were selected in 
the cellar. After that, they went through our selection tables and 
only those whole grains, healthy and turgid grapes (we discard 
12% of the total harvest) pass to our macerators, Ganímede 

method. There, helped with CO2, we extract the most noble 
substances from the grapes. The musts, with frank and clean 
aromas fermented with their own yeast in a slow and delicate, 
controlled environment in order to capsulate the most Atlantic and 
mineral aromas 

 TASTING:    Mar de Frades 2016 stands out for its radiant fine 
lemon color with seaweed reflections. Its luminous appearance 
invites you to perceive aromas of fruits, apricot, along with almond 
blossoms and subtle salty and tropical notes. On the palate it 

reveals balm and Atlantic tones, with tastes of orange jam and 

aromatic herbs that elevate it to be a tasty wine. 

  
SERVICE AND PAIRING: Ideal serving temperature between 8ºC 

and 10ºC. Thanks to its intense salty aromas, the 2016 vintage 
makes a harmonious companion for very spicy dishes such as 
Sushi, Pad Thai, Dim Sum or Mexican meat dishes 

 

THERMOCHROMIC LABEL :  The label has a thermosensitive 

logo so that when the wine is chilled at the right serving 

temperature, a small boat appears and disappears when it is too 
warm for consumption. 




