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D.O.C.

DOURO, Cima-Corgo
Viosinho / Arinto / Rabigato
Miguel Videira Monteiro

Elaaf

CHtElg

Lush tropical fruit like mango and lime

Fresh and fruity, it shows a delicate structure
with a smooth finish

Hand sorting during receival at the winery.
Gentle pneumatic press cycle followed by
fermentation in stainless steel tanks at a
controlled temperature between 14 - 16 °C

Fermented and aged in stainless steel tanks

2 - §years

13,5 %
3,07
79/L



