
 

 

GRAPES: 

Verdelho 

REGION: 

Regional Alentejano 

HARVEST: 

2023 

SOIL TYPE: 

Clay and limestone 

pH: 

3,31 

ALCOHOL CONTENT: 

13,5 %vol. 

TOTAL ACIDITY: 

5,6 

TASTING NOTES: 

Yellow in colour with hints of green, this wine has notes of passion fruit and 
lime. Great structure, finish with refreshing acidity. 

VINIFICATION: 

After cold skin contact for 12 hours, the grapes were pressed. The must 
fermented at a low temperature in stainless steel. The wine was kept on its fine 
lees to maximise volume and aromatic precursors. 

FOOD PAIRING: 

Salads, white meats, sushi pastas and ceviche. 
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