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VINHO BRANCO

CASTAS
Encruzado, Alvarinho, Semillon, Antdo Vaz e Verdelho

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 fermentagao alcoolica
foi efectuada em cuba de inox com temperatura controlada entre

: 12°C a 15°C, de modo a salvaguardar toda a elegancia e caracteristicas
dticas.
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e ~ NOTA DE PROVA
" WT” w':“ Vinho de cor palha, notas de fruta tropical, péssego e flor de
o laranjeira. E um vinho fresco com uma acidez equilibrada e
) um final de boca agradével e suave.
< SUGESTAO DE CONSUMO
~ Optima combinagdo com varios pratos de peixe.
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— COLHEITA PAIS DADOS LOGISTICOS
" 2022 Portugal VOLUME/PESO UNITARIO
. ) ) 800 g
- ENOLOGO REGIAO VOLUME/PESO CAIXA (6 UNI)
o Marta Rosa Peninsula 4.800 Kg
. Ana Carmona de Setdibal VOLUME/PESO PALETE (576 UNI)
2764 Kg
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WHITE WINE

VARIETIES
Encruzado, Alvarinho, Semillon, Antio Vaz and Verdelho

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
<} This is a straw yellow wine, with a touch of tropical fruit, peach
2022 and orange flower. It is a fresh wine with a balanced acidity. It has
. ; a pleasant and soft final touch in the mouth.
VHITE WINE O
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< CONSUMPTION SUGGESTION
/ Great combination with various fish dishes.
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— HARVEST COUNTRY
— 2022 Portugal
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=) ENOLOGIST REGION
o Marta Rosa Peninsula de Setubal
. Ana Carmona
CLIMATE
PRODUCER Atlantic
Quinta Brejinho
da Costa

Brejinho d'Agua, 7570-731 Grandola

Quinta do Brejinho da Costa
Portugal

2401-902 Leiria f. (+31) 244 850 949

Apartado 2910 t. (+351) 244 850 950 o brejinhodacosta www.brejinhodacosta.pt
Portugal e. enoturismoldbrejinho.pt

brejinhodacosta



