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Alcohol Content -

Total Acidity -

Energetic Value (E/100ml) - 

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

Arinto – 100%

12.8% 0.3g/L

3.465.7g/L in acid tartaric

It should be served at a temperature of approximately 10ºC, to accompany various 

types of dishes, such as baked grouper or mushroom risotto with truffl e sauce.

Filipe Sevinate Pinto

Susana Correia

Citric yellow wine, notes of lime, fresh mineral and light cedar wrapped in a structured, long mouth 

with vibrant acidity.

Total stalking and pressing followed by static clarifi cation and fermentation in stainless steel vats, at 

temperatures of 13°C. Partially aged in barrels (10%).

BOTTLE 750ML = 1,47KG - EAN: 5608286077522; BOX 32CMx25CMx10CM = 3x750ML = 4,41KG; PALLET 80CMx120CMx130CM = 120 BOXES = 530KG

Tã Sómente Arinto Reserve

Clayish2023White

309kJ/74kcal  


