
VB1310075014 // 01 // SEPTEMBER 2015

Country // Portugal
Region // Lisbon
Vineyard Location // Ventosa,Torres Vedras, Portugal 
Slightly sloping vineyard
Climate // Atlantic
Soil // Limestone

Type // White
Grape Varieties // Viosinho
Classification // Vinho Regional (IGP) Lisboa
Winemaking // Total destemming, light pressing, cold decantation, fermentation in 
stainless steel vats at a controlled temperature (15-16ºC), for 15 days. In batonnage 
for 6 months.
Tasting Notes // This is our “Gran Cru”. Because it’s made from vines planted in 
the section of our vineyards that has the most limestone in the soil it has a surprising 
mineral notes. Stone fruits, like peach and plum. Lively acidity with an almost salty 
finish. Very profound.
Food Pairing // Perfect with sushi, grilled fish, shellfish and baked fish.
Remarks // Keep the bottle lying at a temperature of 10ºC. Serve at 10ºC.

Alcohol Content // 12,5%vol
Total Acidity // 7.7g/l
pH // 3.20
Production // 7000 Bottles of 0.75l
Bottling | Launch //  April 2015 | September 2015
Winemakers // Anselmo Mendes and Diogo Lopes
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EAN // 5600209865162
ITF // 65600209865164
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