
WINE
GRAPES: Malvasia Fina and Viosinho

OENOLOGY
Manual harvesting into perforated pvc boxes 
for better aeration of the grapes. Hand-
picking of the bunches at the entrance to 
the winery, then mechanical destemming 
with separation of the berries followed by 
pressing. Fermentation and storage in 
stainless steel.

WINEMAKER: Rui Rua Pinto

CHEMICAL ANALYSIS
12,5 % Vol

TASTING NOTES
Citrus aroma and a marked freshness.
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