
Hand-harvested in September, grapes are de-stemmed, pressed and
fermented in stainless steel tanks, temperature controlled at 17C.
Méthode champenoise for 8 months, creating a “Galician cava”.
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Albariño 

CINCO ISLAS 'BURBUJAS DEL ATLÁNTICO' ALBARIÑO

Rias Baixas

Fish and chips, calamari, crustacean, fish and enjoyed as an apertif.

Located in the Val do Salnes, on a hilltop overlooking the Umia
River and the five islands of the Atlantic. The vines are planted 
to granitic soils at about 330ft in elevation. Full sun and constant
Atlantic breezes permits Chaves to avoid chemical treatments.
Vineyards are naturally fertilized with the solids left after
winemaking. Pesticides and herbicides are not used

Lemon, green apple and herbal notes aromatize out of the
glass. Persistent flavors of citrus, tropical fruit and salinity on 
the palate coupled with a medium-fine pearl and a surprising
and welcome texture to albariño.

A third-generation family winery founded in 1955, Chaves was at the
forefront of gaining recognition for the wines of Rias Baixas and of
Albariño. The Cinco Islas vineyard was the first ever recorded harvest
of Albariño after the DO was created and the second winery
to be granted DO recognition for its wines after establishment of the
DO in 1988.

After establishment of the DO, five subregions were recognized, the
most important of which is the Val do Salnes, producing 66% of the
DO’s Albariño. The Cinco Islas is a landmark vineyard in the region and
home to the famous ‘elephant eye” knot in a vine.
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