
 

 

WHITE WINE 
RESERVA DOC ALENTEJO 2018 

 

  

GRAPE VARIETIES 50% Arinto and 50% Antão 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 

RE C O M M E ND A TI ONS  Consume preferably at 10°C - 12°C. 

  
 
 
 
 
 

CHEMICAL ANALYSIS 
 

AL C OH OL  Vol 12,5% 
T O TAL  AC I D I TY  6,2 g/l 
V OL ATI L E  AC I D I TY  0,52 g/l 
PH  3,42 
T O TAL  S U G AR  0,5 g/l 

  
 

 

BARCODE 
 

B O T TL E  0, 7 5L  5 604563001037 

B OX  6 X 0,7 5L  15604563010371 

  

 

LOGISTICS 
 

 

EUROPALLET 1,20 x 0,80 m 
U NI T  /  L A Y E RS  Nª LAYER S  UNIT  /  PALLET  

11 boxes/6x0,75l 8 88 /6x 0,75l 

 


