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VINHO VERDE-DOC
PRODUCT OF PORTUGAL

Product: Vinho Verde | Rose Wine | (DOC)
Grape Variety: 100% Padeiro

Vintage: 2025

Sub-Region: Basto

Alcohol: 12% vol.

Total Acidity: 6,4 g (tartaric acid)/l)
Residual Sugar: Dry

pH: 3.20

WINEMAKING PROCESS

This wine is the result of a perfect harmony between
tradition and modern, sustainable winemaking techniques.
Grapes were destemmed and then pressed at low pressures.
Fermentation occurred in temperature-controlled stainless
steel tanks.

TASTING NOTES

Rubi coloured wine. Aroma of red fruits and wild
strawberries, with a smooth and persistent flavour. Suitable
for vegans.

FOOD PAIRINGS
Appetizer, pasta with tomato, seafood and sushi

RECOMMENDATIONS
Service temperature 82C — 10°C.

www.quintadaraza.pt
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DOM Diogo

Um Padeiro elegante, de frutos
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An elegant Padeiro, with red
vermelhos e morangos silvestres, V | N H 0 V E R D E D 0 C fruit and wild strawberry notes,

smooth and persistent finish.
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pasta, seafood and sushi.
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