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Product: Vinho Verde | White Wine | (DOC)
Grape Variety: 50% Arinto, 35% Azal, 15% Trajadura
Vintage: 2025
Sub-Region: Basto 
Alcohol: 11.5% vol.
Total Acidity: 5,9 g (tartaric acid)/l)
Residual Sugar: 4,4 g/l
pH: 3,24

WINE MAKING PROCESS
This wine is the result of a perfect harmony between
tradition and modern, sustainable winemaking techniques. 
Grapes were destemmed and then pressed at low pressures. 
Fermentation occurred in temperature-controlled stainless
steel tanks.

TASTING NOTES
It is an open citrus-coloured wine with a very refreshing
fruity aroma and crunchy on the palate. Suitable for vegans.

FOOD PAIRINGS
Aperitif, salads, shellfish, fish or light meals

RECOMMENDATIONS
Service temperature: 8ºC – 10ºC




