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Product: Vinho Verde | White Wine | (DOC)

Grape Variety: 60% Alvarinho, 40% Trajadura

Vintage: 2025

Sub-Region: Basto 

Alcohol: 12% vol.

Total Acidity: 5,8g (tartaric acid)/l)

Residual Sugar: Dry

pH: 3,47

WINEMAKING PROCESS

This wine is the result of a perfect harmony between

tradition and modern, sustainable winemaking techniques. 

After selection and sorting, the grapes are destemmed and

then gently pressed. Fermentation at controlled

temperature in stainless steel vats.

TASTING NOTES

Citric coloured, clear and bright. Aromas of tropical fruit and

white flowers, with a smooth and enveloping flavour. 

Suitable for vegans. 

FOOD PAIRINGS

Fish, seafood and Asian food.

RECOMMENDATIONS

Service temperature 8ºC – 10ºC.




