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Product: Vinho Verde | White Wine | (DOC)

Grape Variety: 60% Avesso, 40% Alvarinho

Vintage: 2023

Sub-Region: Basto 

Alcohol: 13% vol.

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

Residual Sugar: Dry

pH: 3.28

WINEMAKING PROCESS

This wine is the result of a perfect harmony between 

tradition and modern, sustainable winemaking techniques. 

Fermentation in stainless steel at low temperature. After 

this process, 10% of the previous harvest, which aged for 

one year in oak barrels, is added to the wine. Before 

bottling, it aged on fine lees for 18 months

TASTING NOTES

Complex and persistent with dried fruit and floral aromas. A 

powerful wine with good ageing potential. Suitable for 

vegans. 

FOOD PAIRINGS

Light poultry and white meats, fish and seafood, nigiri or 

sashimi: tuna, salmon, or sea bream and cheese

RECOMMENDATIONS

It should be served at a temperature between 10ºC - 12ºC.
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