A r LS VINHO REGIONAL ALENTEJANO BRANCO
mneSla SOLO FRANCO 'ARGILOSO | BEJA, PORTUGAL
2025 WINE ORIGIN REGIONAL ALENTEJANO WHITE

CLAYISH SOIL| BEJA, PORTUGAL

Apresenta aroma vegetal
fresco, fruta branca e notas
tropicais. Na boca € suave e
com acidez vibrante.

Antdo Vaz 63%
Arinto 22%
Chardonnay 15%

It has a fresh vegetable aroma,
white fruit and tropical notes.
In the mouth it is smooth and
with vibrant acidity.

Vinificagdo: Desengace

total e prensagem seguida

de clarificacao estatica e
fermentacdo em cubas de inox,
com temperaturas de 13°C.

Acucares Totais
/Total Sugar: 0.6g/L

Acidez Total/Total Acidity:
5.0g/L em acido tartarico

IVINHO BRANCO - WHITE WINE

e . PH: 356
Vinification: Total

destemming and pressing
followed by static clarification

Energia/Energy:
292k3/70kcal (E/100ml)

and fermentation in stainless
steel vats, with temperatures
of 13°C.

Lista de ingredientes e
declaracao nutricional
/Ingredient list and nutritional
declaration:
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Deve ser servido a
temperatura de 11°C a 12°C
a acompanhar pratos de
peixe e Mmarisco.

Enologia/Winemakers:
Filipe Sevinate Pinto

Susana Correia Should be served at 11°C to

12°C to accompany fish and

Viticultura/Viticulture: seafood dishes.

Artur Estévao

:72 . GARRAFA 750ML =131KG - EAN: 5608286043022; CAIXA 23CMx15CMx33CM = 6x750ML = 7,86KG; PALETE 80CMx120CMx1S0CM =100 CAIXAS = 790KG





