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Product: Vinho Verde | White Wine | (DOC)
Grape Variety: 47% de Alvarinho, 21% de Gouveio,18% 
Avesso and 14% Azal
Vintage: Multi-Vintage
Sub-Region: Basto 
Alcohol: 13% vol.
Total Acidity: 7,5g (tartaric acid/l)
Residual Sugar: Dry
pH: 3.32

WINEMAKING PROCESS
Quinta da Raza Family Collection, a collection of
unrepeatable wines from various vintages. Fermentation in 
new and used French oak barrels of 500 litres, during which
bâtonnage was performed for 12 months with fine lees. 
Bottled on average 36 months after harvest.

TASTING NOTES
Intense, with a fruity and spicy aroma, the oak flavours are 
well integrated resulting in a highly complex wine with
persistent flavour. It is a powerful wine with good ageing
potential. Suitable for vegans.

FOOD PAIRINGS
Poultry, baked fish and cheese

RECOMMENDATIONS
Service temperature: 10ºC – 12ºC
.




