Ideal para acompanhar charcutaria condimentada, peixes assados no forno, carnes vermelhas

guisadas e queijos de estrutura média.
Servir a temperatura de 12°C.

Ideal to accompany spicy cold cuts, baked fish in the oven, red meatstews and cheeses of

medium structure.
Serve at 12°C.

NOTAS DE PROVA

CLASSIFICACAO: Vinho Branco Grande
Reserva DOC

REGIAO: Tejo

CASTAS: Ferndo Pires (50%), Chardonnay
(25%) e Sauvignon-Blanc (25%).

COR: Palha com laivos citrinos.

AROMA: Fresco e intenso a frutos tropicais
CcOmo manga e maracuja.

SABOR: Elevada acidez bem integrada pela
untuosidade, notas de coco e baunilha.
VINIFICAGAO: Desengace total, maceracio
pelicular a frio, prensagem pneumatica
suave e fermentacdo alcodlica a 16°C.
PARAMETROS ANALITICOS:

Alcool (% vol.): 13,5,

Acidez total (g/l acido tartérico): 5,2

pH: 3,63

ORIGEM | Q2 S3o Jodo Batista

TASTING NOTES

CLASSIFICATION: White Wine Grande
Reserva DOC
REGION: Tejo

VARIETAL: Ferndo Pires (50 %), Chardonnay

(25%) and Sauvignon-Blanc (25%)
COLOR: Straw with citrus hints.

AROMA: Fresh and intense with tropical
fruits such as mango and passion fruit.
TASTE: High acidity well integrated by the
greasiness, notes of coconut and vanilla.

WINEMAKING: Total destemming, cold skin
maceration, gentle pneumatic pressing and

alcoholic fermentation at 16°C.
ANALYITICAL PARAMETERS:
Alcoholic strength (% vol.): 13,5
Total acidity (g/l): 5,2

pH: 3,63

ORIGIN | Q2 Sdo Jodo Batista
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CAPACIDADE

750 ML I
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