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A FAMILY ESTATE SINCE 1769,

RAZA
CURTIMENTA

Product: White Wine
Grape Variety: Avesso
Vintage: 2024
Alcohol: 12,5% vol.

Total Acidity: 6,8 g (tartaric acid)/l)
Residual Sugar: <1,50 g/I
pH: 3,21

WINEMAKING PROCESS

The grapes are harvested at their optimal ripeness, then destemmed and
placed into centuries-old granite tanks, known as lagares.

Fermentation begins with indigenous yeasts in these granite lagares, with
the must remaining in contact with the skins and pips, which imparts the
wine’s characteristic orange hue. The Portuguese term for this traditional
winemaking method is "Curtimenta".

When approximately two-thirds of fermentation is complete, the wine is
racked into stainless steel vats to finish fermenting. After alcoholic
fermentation, the wine is allowed to settle naturally, and once clear, it is

bottled.

TASTING NOTES
Due to the prolonged contact with the skins and seeds during
fermentation, the wine has a golden color and a greater structure.

On the nose, aromas of laurel and tangerine peel stand out, in the mouth

it is dry with great structure and persistence. Suitable for vegans.

Y RAZE

L URTIMENTAE M FOOD PAIRINGS

Roast meats, fatty fish and strong cheeses

RECOMMENDATIONS

Service temperature between 10° - 12°C.

Mod-060:55



http://www.quintadaraza.pt/

A FAMILY ESTATE SINCE 1769
Mod.

I —

UNNSYITIYHINNI-VFALLHINS WATYSIS - SALFINS S30 INSUNOD
AUINS [IVHING - SALINS SNIVINGD - SOLAINS WAINOD

> \_

mwnzm>mo:z_>mooo«_wmz
¥a VANLINDILIA 30 OYSSIWOD

QUINTADARAZA

J

TI57050<
sauRIEng jo [eag

LNYY¥YD 3d 0T3S

l'.'wmz MODERATION

0 0000000 0000 NL
Y.
:
s

MY 9P 02 3P 2108/¥6 ;U PT-019Q

ad-ezesepeuinbmmm | 1¥9N140d 40 NGO
&mm [ebnYi0g - 015eg 3 02LI0}R) "ep ‘ezey ep ejuiny
£ :Aq papoq pue paonposg 1od o

U3 3 0PIZNPOJg
JWOS/ | 1on/2(e %G'zL [ 1on ez

VINHNLLEND VZVY



http://www.quintadaraza.pt/

