
FORMATS:

FERMENTATION:

KORDE is a word used by the Vaccean people, original settlers of the Ribera del Duero region in 
Spain, that translates to: “The connection of hearts through words.”

KORDE Blanc is an unctuous wine produced with Albillo Mayor grapes. The 2021 release is 
Pinea's debut vintage and very first white wine.

Although grapes of the Tempranillo varietal are the primary grapes grown in Pinea's estate, our 
most mature vineyards grow other grape varietals, such as Bobal and Albillo. The very small 
quantity of white grapes are selected and harvested before the Tempranillo used for our red wines. 
After careful vinification, the wine ages in French oak barrels. The result is a unique white wine 
with tremendous structure and viscose texture, abundant aromas of flowers and fruits, and 
complex flavors with a creamy, persistent finish. Only a few bottles can be produced, which is 
what our vineyards allow.

HARVEST & WINEMAKING:

 
 

100% ALBILLO MAYOR
RIBERA DEL DUERO

SPAIN
2020/2021 VINTAGE 

COUNTRY: Spain
D.O.: Ribera del Duero 
VINTAGE: 2020/2021 
GRAPE VARIETAL: 100% 
pH: 3.31
ACIDITY: 5.35g/L 

ALCOHOL: 13.5% vol. 
SUGAR: 2.95 g/L 
AGE OF VINES: 80+ years

Spontaneous
PRODUCTION: 2,690 bottles 

750 mL.

Manual harvest in the early hours of the morning and small crates used to protect the fruit allows 
to keep the grapes cool and skins firm until reaching the winery. Upon arrival at the winery, only 
the best fruit was chosen on the selection table. After fermentation in stainless steel tanks, the 
wine is aged for twelve months and then blended with the next vintage, which ferments in barrels 
with its fine lees for 6 months.

The number of bottles produced can vary greatly because the Albillo Mayor grape variety is 
unpredictable.

Appearance: Very light-yellow color with bright flashes. Very clean. Low-middle layer.

Nose: Fresh and complex. Medium intensity with aromas of "roasted" apples, caramel notes as 
well as ripe fruit, and hints of minerality in the background. The aging notes appear with faint spicy 
aromas, dried fruits, a touch of citrus, and floral scents.

Palate: Good acidity on the palate with gorgeous unctuous texture. Great minerality and balance 
of powerful aromas and elegance. The creamy texture paired with vibrant, mouthwatering acidity, 
accentuates the intensity. Presents plump, fleshy apricot, peach cobbler, and dried mango flavors 
complemented by notes of savory Himalayan salt and butterscotch. The long, harmonious finish 
features lingers with accents of candied ginger peel, honey, butterscotch, butter, and hazelnut. 
Drink now through 2030.

Serve at 50-55oF and enjoy as it warms up how it shows additional aromas and complexity. Pair 
with grilled or baked fish, seafood, grilled vegetables, white meat (chicken, turkey, rabbit), pâtés, 
salads, cold soups, and rice dishes.

DESCRIPTION:
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