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Product: Vinho Verde | White Wine | (DOC)

Grape Variety: 100% Alvarinho

Vintage: 2025

Sub-Region: Basto 

Alcohol: 13% vol.

Total Acidity: 6,7g (tartaric acid)/l)

Residual Sugar: 3,4 g/l

pH: 3,47

WINEMAKING PROCESS

This wine is the result of a perfect harmony between 

tradition and modern, sustainable winemaking techniques. 

Vinification is carried out by pressing the grapes at low 

pressure, followed by pre-fermentation maceration. 

Fermentation in stainless steel at low temperatures, 

followed by bâtonnage for 4 months on fine lees. 

TASTING NOTES

Alvarinho is a monovarietal wine, citric in colour, with an 

aroma of tropical fruit and white flowers, a harmonious and 

persistent flavour on the palate. Suitable for vegans. 

FOOD PAIRINGS

Seafood and shellfish, spicy or Asian cuisine, poultry and 

light meats and mild cheeses.

RECOMMENDATIONS

Service temperature: 8ºC – 10ºC




