
Tasting Notes Serve at 8-11º Celsius. A young, 
fruity, light and fresh wine. Citrus 
aromas. Slightly fizzy.

Pairing 
Suggestions

Grilled or oven-baked meat and 
fish and, of course, seafood.

Packaging

Bottle 75 cl  |  1.2 Kg  |  6 bottles per case

Case H 33 cm | W 23 cm | L 15,5 cm

Winemaking 
Process

14 days of alcoholic fermentation, 
in stainless steel vats, at controlled 
temperature.

Flor do Tâmega - White

Origin

Denomination Vinho Verde DOC White

Origin Vinho Verde Region
Amarante – PORTUGAL

Analytical 
Parameters

Alcohol 12 %
Acidity 6,8 (g/dm3)

Grapes Arinto, Loureiro e Alvarinho.

Quintas de Vila Garcia Sociedade Agrícola e Comercial, Lda.
Rua de Ameais nº 24
4600-810 Amarante – Portugal
+351 255099408
geral@quintasdevilagarcia.pt
www.quintasdevilagarcia.pt

mailto:geral@quintasdevilagarcia.pt
http://www.quintasdevilagarcia.pt/

