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Denomination DOC Alentejo
Type White
Grape Varieties Arinto
Region Alentejo
Soil Clay-Limestone and Schist
Vinification Clarification of must with cold decanting (10° to 12°C)
for 48 hours. Fermentation with temperature control
(14°to 16°C)
Ageing 6 months in vats and barrels
Alcohol 3% Vol.
Acidity 6,5 g/l
Sugars 0,3 g/l
Tasting Notes Crystalline, greenish color. Fruity aroma suggesting e
citrus notes. It reveals balance and elegance, with good

acidity and minerality

Logistics | Case x 6 Bottles 750 ml
Weight 8 Kg

EAN- 5.600.668.505.159
SCC - 156006685051 18
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