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A legacy of history

LOUREIRO & ALVARINHO

The aromatic complexity and balance match very
well with white meat, seafood, fish, salads and
oriental dishes.

@ Product Vinho Regional Minho White 1G

Region Vinhos Verdes Region
Sub-regido do Cavado

Area 50 ha
Soil Franco-Sandy, Granitic Origin

Exposition South/West (predominant)

H Alcool 12% Vol.
Acidity 6,2 g/dm3
Sugar Dry
pH 3,2
- L . o
Ooooo Varieties Loureiro 60%
(o) Alvarinho 40%
ﬁﬁ Contents 75 cl. i ViNg REGIO; i
Asduasgrandes castas da Regiio dos Vinhas
Bottle Bordalesa
Box 33 cm (H) x 23 cm (C) x 15,5 cm (L)
PRODUTO DE!
ﬁ Colour Citrus, with lemon nuances.
Nose Complex aroma with floral notes
and tropical fruit.
Body Harmonious, persistent, with a
long mouth end.
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— Position Lateral

Temperature 10°C/15°C
Light None or just a few

@ Winemaker Anténio Sousa
Barcode 5602244555589

The values are orientative
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