pTC.

WINE&FOOD

QTA CASAL DAS FREIAS coLHEITA BRANCO 2019
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Vinificagdo: As uvas colhidas a mao sao
totalmente desengacadas e esmagadas. Apds
prensagem e decantagdo, fermenta com
temperatura controlada. Estagio final durante 4
meses em cubas de aco inox até ao
engarrafamento.

Notasde Prova: E o classico vinho branco de lote
da vindima, elaborado com uvas das castas
Ferndo Pires e Sauvignon Blanc, originando um
vinho perfumado e de grande frescura, destacada
pela conjugacdo de aromas frutados e florais.

Tipo: Branco

Castas: Ferndo Pires e Sauvignon Blanc
Enologia: José Vidal & Teresa Nicolau
Regido: Tejo, Portugal

Teor Alcodlico: 12%

Acgticar Redutor: <0,5g/L
AcidezTotal: 4,92g/L
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Vinification: Hand picked grapes are totally
destemmed and crushed. After pressing, the must
decants and ferments at controlled temperature.
Finally, rests for 4 months in stainless steel vats until
bottling.

Tasting Notes: This is the classic vintage white blend
from Quinta Casal das Freiras, made with grapes of
Ferndo Pires and Sauvignon Blanc resulting in a
fragrant wine of great freshness, highlighted by the
combination of fruity and floral aromas.

Type: White

Grape Varieties: Ferndo Pires and Sauvignon Blanc
Winemaking: José Vidal & Teresa Nicolau
Region: Tejo, Portugal

Alcohol: 12%

Reducing Sugar: <0,5g/L
Total Acidity: 4,92 g/L
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