
DOC	DA�O	white	2014			CASA AMÉRICO ENCRUZADO

Vindima	 manual.	 Prensagem	 com	 desengace	 total,	 com	 maceração	 pelicular	 durante	 10h	 a	 uma	

temperatura	de	12ºC.	Iniciou	a	fermentação	em	pequenos	depósitos	inox	a	temperatura	controlada	de	

16ºC	e	terminou	a	fermentação	em	barricas	de	carvalho	francês	onde	permaneceu	durante	3	meses,	

com	batonnage.	Permanece	um	mıńimo	de	5	meses	em	garrafa	antes	de	sair	para	o	mercado.

Cor	 amarelo	 pálida	 com	 laivos	 esverdeados.	 Aroma	 delicado	 com	

notas	de	frutos	de	polpa	branca	e	casca	de	citrinos.	Na	boca	é	cremoso,

com	uma	bela	acidez	e	um	�inal	longo	e	mineral.

100%	Encruzado

13,5	%

6,2	g/L

3,18

2,8

3	meses	em	barricas	de	carvalho	francês

HISTORY The	brand	“Casa	Américo”	was	established	by	the	hands	of	Américo	Seabra	,	father,	who	had	the	dream	

of	producing	wine	is	homeland,	Vila	Nova	de	Tazém	.	The	project	was	followed	by	the	hands	of	his	sons	

who	recovered	the	property	of	the	century	XVIII	and	built	a	new	winery.

“Casa	Américo”	now	has	100	ha	of	vineyards,	with	the	oldest	ranging	over	100	years.	Composed	by	the	

noble	grape	varieties	from	the	Dão	region,	the	several	parcels	are	planted	in	granite	soil,	between	500	

and	 600m	 altitude.	 The	 sub­region	 where	 they	 are	 located,	 Serra	 da	 Estrela,	 is	 one	 of	 the	 most	

important	terroirs	of	Dão	Region	well	known	by	its	natural	freshness	and	a	unique	elegance.

VINEYARDS

VINIFICATION

TASTING NOTES

grape varieties

alcoholic degree

total acidity

pH

total sugars

aging

These	grapes	are	from	two	plots	located	in	the	village	of	Gouveia.	The	vines	are	40	years	old	with	yields	

around	4ton/ha,	altitude	of	600m	high	and	only	the	best	grapes	are	selected	to	the	�inal	blend.
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