
B E J A ,  P O R T U G A L      |      W I N E  O R I G I N  R E G I O N A L  A L E N T E J A N O

Alcohol Content -

Total Acidity -

Total Sugar -

PH -

V I N I F I C AT I O N

S O I L

Artur Estevão

V I T I C U LT U R EY E A RC O LO R

Chardonnay – 60%   |   Arinto – 40%
Filipe Sevinate Pinto

Susana Correia

Aroma of white fruit and citrus balanced with nuances of fermentation and aging wood. In the mouth it 

is enveloping with vibrant acidity and a long finish.

Initial fermentation in stainless steel vats, partially followed by fermentation and 9 months aging in 

French oak barrels. Aged for 6 months on fine lees.

BOTTLE 750ML = 1,47KG - EAN: 5608286065024; BOX 23CMx25CMx10CM = 3x750ML = 4,41KG; PALLET 80CMx120CMx130CM = 120 BOXES = 530KG

Cantando

2022 ClayishWhite

Should be served at 11ºC to 12ºC to accompany fish and seafood dishes.

11.8% 0.7g/L

3.526.0g/L em ácido tartárico 


