
Tasting Notes Serve at 7-10º Celsius. Coral color,
light and fresh. Red fruit aroma.
Slightly fizzy.

Pairing
Suggestions

Salads, appetizers and seafood.
Asian, Italian and spicy dishes.

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.

Porta da Capela - Rose

Origin

Denomination Vinho Verde DOC Rose

Origin Vinho Verde Region
Amarante – PORTUGAL

Analytical
Parameters

Alcohol 11%
Acidity 7 (g/dm3)

Grapes Espadeiro.
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