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Classificagao Classification

Vinho Regional Alentejano Alentejo Regional Wine “Apresenta cor esverdeada muito clara, aroma
Castas Grape Varieties fresco, com notas de buxo e fruta tropical,
Sauvignon Blanc lembrando toranja. Na boca confirma-se a

frescura vibrante e bem equilibrada, terminando
Vinificacao Winemaking mineral e persistente”

Vindima de madrugada. Recepgéo e prensagem em ambiente
inerte. Fermentagao em cuba de inox com temperatura

controlada a 17°C, sequida de batonnage durante 3 meses. ‘Light greenish colour, fresh aroma, with box tree and
Early morning harvest, reception and pressing in inert tropical fruit notes, specially grapefruit. Fresh and
environment. Fermentation in stainless steel vats with vibrant flavour, well balanced with the aroma, with a
controlled temperature of 17°C, followed by a 3 months

batonnage. mineral and persistent finish.

Endlogo Winemaker
Pedro Hipdlito

Longevidade Prevista Shelf Time
3abanos 3 -5 years

Analises Analysis

Teor de Alco 12,5% vol. Alcohol content 12,5% vol.
Acidez Total 5,6 g/L Total acidity 5,6 g/L

pH 3,21 pH 3,21
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Servico Service

Deve ser servido a 10°C, a acompanhar peixe grelhado e
marisco, saladas ou sushi.

Serve at the temperature of 10°C, paired with grilled fish and
seafood, salads and sushi. MINGORRA ;0 pe

ol ALENTE!

BLANC  BRANCO-W

Conservacgao Storage
Garrafas deitadas em local arejado e escuro, entre
12 e 13 °C e 60% de humidade relativa. Bottles should be stored

MINGORRA

horizontally in a dark place at 12 to 13 °C and at around 60% »
relative humidity environment. i g
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A simbiose do caracter de uma casta com a forga do ~=
nosso terroir ; i o

The symbiosis of character of grapes with the strength of - .~
our terroir
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