
FAVONIUS
CURTIMENTA

The vineyard is located in Bombarral, inside the Lisboa
demarcated wine region, on clay and sandy soil. The
harvest was done by hand and took place on the first
week of September 2022.
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THE VINIFICATION

Favonius is the name of the west wind in Roman mythology. In the Portuguese wine
region of Lisboa, where we grow our grapes, the western wind is predominant and
comes from the Atlantic Ocean, having a huge influence on the climate where we
grow our grapes. 

For 12 days, the destemmed grapes of Fernão
Pires (90%) and Arinto (10%) fermented with the
skins in stainless steel vats. Once the wild yeasts
finished the fermentation, the skins were lightly
pressed, and the resulting juice was blended to
fill the stainless steel vat where the wine aged,
without bâttonage. This wine will be bottled in
March of 2023, without any finning or filtration.

TECHNICAL DATA
Alcohol by vol.: 12,51%
Total acidity: 5,0 g/L
Volatile acidity: 0,6 g/L
pH: 3,64

Free SO2: 3 mg/L
Total SO2: 6 mg/L
Residual sugar: < 1g/L


