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Country // Portugal
Region // Lisbon

F) Vineyard Location // Ventosa,Torres Vedras, Portugal

Slightly sloping vineyard
Climate // Atlantic
Soil // Llimestone

Type // White

Grape Varieties // Viosinho, Alvarinho, Arinto and Viognier

Classification // Vinho Regional (IGP Lisboa)

Winemaking // Lightly pressed, decanted at low-temperature, fermented at
14-15°C for 15 days, then batonnage on fine lees for four months.

Tasting Notes // Very delicate and elegant aroma, showing notes of grapefruit
and white peach and a touch of minerality. Sharply Atlantic, with an intense and
refreshing profile.

Food Pairing // |deal with any type of fish and shellfish. Combines perfectly
with sushi and salads.

Remarks // Serve at 10°C.
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Alcohol Content // 13%vol

Total Acidity // 6.1g/I

pH // 3.47

Production // 34 000 Bottles of 0.75I

Bottling | Launch // July 2016

Winemakers // Anselmo Mendes and Diogo Lopes

Cardboard Box (6 x 0,75I)

Bottle Box Pallet
Height (mm) 296 309 1700 Ner of Bottles / Box 6
Width (mm) 80 175 800 Nef of Boxes/Layer 21
Depth (mm) 80 253 1200  Nerof Layers / Pallet 5
Net Weight (Kg) 0,75 45 4725  Nefof Boxes/ Pallet 105
Gross Weight (Kg) 1,36 8,35 877
Dory Bottle 0,751 EAN // 5600209865421
Cardboard Box (6 x 0,75I) ITF // 65600209865423
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