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VG Azal + Arinto - White

@ Origin
Denomination Great Choice White Wine
Origin Vinho Verde Region

Amarante — PORTUGAL

'\ Analytical Alcohol 12 %
Parameters Acidity 7,2 (g/dm3)

# Grapes Azal, Arinto.
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Tasting Notes Serve at 10-12°2 Celsius.
Color: Open Straw

Aroma: Balsamic, honeycomb, lemon
peel, white plum, highly expressive
aromatic level, with mineral aromas in
the background.

Tasting: Citrus, round, nourished, light
salty with a long fresh sensation in
harmony.
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Pairing Grilled or oven-baked meat and
‘Q Suggestions fish, seafood, cheese.

Winemaking Open spout process, tear wort
Process extraction, long fermentation with
different inoculations.
Prolonged stage with batonnage for
9 months. Bottled in August 2020,
aged in the bottle for 9 months.

&) Packaging

Bottle 75cl | 1.3Kg | 6 bottles per case

Case H31cm | W255cm | L17cm
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