D.O.C.
Bairrada
100% Arinto.
White

2019

3 Barricas
1.400 bottles. \
750 ml \° 7|

. DTS
Enologiaplus

Crystalline

Citrine colour

Citrus aromas stand out, complemented by
intense notes of hazelnut, vanilla and toasted
cereal.

Complex flavour with excellent mouth volume and

distinct persistence.

Total destemming, pre-fermentation pellicular
maceration, soft pneumatic pressing with
alcoholic fermentation at 162C

Ageing for 12months in french oak barrels and 12
months of minimum ageing after bottling.

10 to 15 years.

Excellent accompaniment for spicy charcuterie,
meat, grilled and roasted fish.

Serve at 10°C

Horizontal position to preserve its characteristics

Alcohol: 13,5 % Vol.
pH: 3,15
Total acidity: 5,7 g/L
Residual sugar: 2,0 g/L
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