
GRAPE VARIETIES
Antão Vaz, Arinto and Fernão Pires.

VINIFICATION AND AGING
Total destemming, gentle crushing, 
automatic pressing. Static clarification of 
must at low temperature.

Fermentation of part of the blend (Arinto
and Fernão Pires) in stainless steel vats 
in a cold chamber for 20 days, the rest 
of the blend (Antão Vaz) in French oak 
barrels. Aged on fine lees for 6 months.

ANALYTICAL DATA
Alcohol Content
Total Acidity
PH

LOGISTICS DATA
Bottle Weight (Kg)
EAN
ITF
No. Bottles/Box
No. Bottles/Pallet
Box Weight (Kg)
Box volume (m3)
No. Box/row
Number of rows
Boxes/Pallet

TASTING NOTE
Notes of tropical fruit, minerality and 
ripe flowers, in an elegant, fresh, 
long wine that expresses the 
excellence of our terroir.

13.5 % Vol.
6.2 g/dm3
3.24

1.340 kg
5600813190377
15600813190374
6
510
8.040 kg
0.016
17
5
85
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