QUINTA

D'AMARES

ALVARINHO | LOUREIRO

ORIGIN
PRODUCT Vinho Regional Minho White IG
REGION Vinhos Verdes Region
Sub-region of Cavado
AREA 50 ha
SOIL Franco-sandy, Granitic Origin
EXPOSITION South/West (predominant)
ANALITIC CONTROL
ALCOOL 12% Vol.
ACIDITY 6,5 g/dm3
SUGAR 6,0 g/dm3
pH 3,2
T VARIETIES
EF LOUREIRO 60%
O ALVARINHO 40%
PACKAGE
E| O CONTENTS 75cl.
BOTTLE Bordalesa
BOX 36,0cm (H)x23,0cm (C)x 15,0 cm (L)
TASTING NOTES
COLOUR Citrus, with lemon nuances.
AROMA Complex aroma with floral notes and

tropical fruit.
BODY Harmonious, persistent, with a long
mouth end.

RECOMMENDED

%\—% For its aromatic complexity and balance is a perfect
match to white meat, shellfish and fish, it pairs well with
snacks, salads and oriental food too.

— MAINTENANCE
—>= POSITION Lateral
D TEMPERATURE 14°C/18°C
LIGHT None or a just few
@ INFO
WINEMAKER Anténio Sousa

BARCODE 5602244555589



