MONTE
oA CAPELA

WHITE WINE
RESERVA DOC ALENTEJO 2018

GRAPE VARIETIES 50% Arinto and 50% Antdo Vaz.

TASTE Wooden notes, with some sent of vanilla.
Fine wine elegant, fresh and full bodied.

METHOD Wine that reflects the sunny afternoons of
Alentejo and has his origin in the limestone
and clay soil. All the grape were fermented

separately.
WINE MAKER Alexandra Mendes
RECOMMENDATIONS Consume preferably at 10°C - 12°C.
CHEMICAL ANALYSIS
ALCOHOL Vol 12,5%
TOTAL ACIDITY 6,2 9/l
VOLATILE ACIDITY 0,52 g/l
PH 3,42
TOTAL SUGAR 0,5 g/l
BARCODE LOGISTICS
BOTTLE o,751. 5 604563001037 EUROPALLET 1,20x 0,80 m
BOX 6Xo,75L 15604563010371 UNIT / LAYERS N2 LAYERS UNIT / PALLET
11 boxes/6x0,75I 8 88 /6x 0,75l
zona de atividades econ6micas, REQUISITOS LEGAIS: S o
lote 26 7830—212 pias, serpa
p()l'[llgﬂ] O produto cumpre os requisitos estatutarios
~—
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