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ARINTO
VINHO VERDE DOC
2025

Casta(s): Arinto 100%
Alcool: 11.5 %

Acidez total: 7.8 g/dm3
AcguUcares total: 6.0 g/dm3

Solo: Granitico
Analises realizadas pelo laboratério da CVRVV

VINIFICACAO

Apo6s um rigoroso controlo, as uvas sao colhidas de acordo
com o grau de maturacao ideal para obtengcao de um vinho
gue respeite a tipicidade do vinho verde.

As uvas sao vinificadas no modo tradicional em "Bica Aberta"
mas com rigoroso controlo de temperaturas de fermentacao,
de modo a preservar intactas todas as boas propriedades
das uvas existentes.

NOTAS DE PROVA

Apresenta um aspeto limpido de cor citrina palha, muito
leve. O aroma ¢é rico e fresco que vai dos frutos citricos ao
mineral. E um vinho harmonioso e de paladar persistente.

Grapes: Arinto 100%
Alcohol VOL.: 11.5 %
Total acidity: 7.8 g/dm3
Total sugar: 6.0 g/dm3

Soil: Granite
Analytical data provided by CVRVV LAB.

VINIFICATION

After a rigorous control, the grapes are harvest according to
the ideal degree of ripeness to obtain a wine that respects
the typical characteristics of Vinho Verde. The grapes are
vinified in the traditional way of "Bica Aberta" but with strict
fermentation temperature control in order to preserve intact
all the good properties of the grapes.

TASTING NOTES

It has a clear appearance of a straw citrine colour, very light.
The aroma is rich and fresh, ranging from citrus to mineral.
It is a harmonious wine with a persistent taste.
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