QUINTA

D'AMARES

VINHO VERDE BRANCO ESCOLHA

ORIGIN
PRODUCT Vinho Verde White DOC
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 6,0 g/dm3
SUGAR 8,0 g/dm3
pH 33
T VARIETIES ‘
Q90 LOUREIRO 60%
© ARINTO 25% |
TRAJADURA 15%
PACKAGE
ﬁ 0 CONTENTS 75cl.
BOTTLE Bordalesa
BOX 34,0cm (H)x23,0cm (C)x 15,0 cm (L)
TASTING NOTES
COLOUR Citrus, with lemon nuances.
AROMA Delicate varietal aroma, slightly fruity

with a touch of floral notes.
BODY Good balance in the mouth, lively
acidity and refreshing.

RECOMMENDED
Excellent to pair with white meat, shellfish and fish.

MAINTENANCE
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POSITION Lateral

TEMPERATURE 14°C/18°C

LIGHT None or a few
@ INFO

WINEMAKER Anténio Sousa

BARCODE 5602244555565



