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e TASTING NOTES

SUGGESTIONS

OENOLOGIS

Wine with a citrine tone, ellegant aroma of tropical fruit, lime

2015
White
13%

Alentejo — Denominagao de Origem
Controlada

Antao Vaz, Roupeire, Verdelho

Fermented on inox barrel with controlled
temperature, followed by maceration in Inox.

It feels smooth, light-bodied and slightly acidic,
being an overall fresh, balanced wine with a
long finish.

Best served between 10-12°C. |deal for
complementing grilled fish and seafood.

Eng. Jorge Santos





