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VINHO BRANCO

CASTAS
Sauvignon Blanc

ENOLOGIA

Vinho produzido com uvas colhidas e seleccionadas manualmente,
indo de imediato para a adega onde foram prensadas suavemente de
forma a preservar todos os aromas varietais. A fermentagdo alcodlica
foi efectuada em cuba de inox com temperatura controlada entre
12°C a 15°C, de modo a salvaguardar toda a elegancia e caracteristicas
aromaticas.

NOTA DE PROVA

Vinho de cor palha com laivos esverdeados, aroma de fruta branca
pouco madura e algum espargo. E um vinho com boa estrutura,
untuosidade e com um final persistente.

SUGESTAO DE CONSUMO
Optima combinagdo com varios pratos de peixe.
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BREJINHO

WHITE WINE

VARIETIES
Sauvignon Blanc

OENOLOGY

Wine produced with grapes harvested and selected manually, taken
immediately to the cellar where they were gently pressed in order to

preserve all varietal aromas. Alcoholic fermentation was carried out in
a stainless steel vat with controlled temperature 12°C to 15°C, in order
to preserve all the elegance and aromatic characteristics.

. TASTING NOTE
Zold .
. - Straw colored wine with greenish hints, aroma of white fruit and
Cte o some asparagus. It is a wine with good structure, unctuousness and
TE WINE
- a persistent finish.
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E: < CONSUMPTION SUGGESTION
; / Great combination with various fish dishes.
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