LAVRADORES DE FEITORIA BEES

Lavradores de Feitoria White is an authentic expression of the Douro.
It is a blend of carefully selected grape varieties grown on the highest
and steeply vineyards planted in our Quintas, along the Douro.
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Winemaker: Paulo Ru&o Harvest: Manual harvesting in
small boxes

Grapes: 60% Malvasia Fina, 30

% Siria and 10% Gouveio Vinification: Fermentation in
stainless steel

Soil: Schist
Aging: stainless steel

Vineyards: Average of 20 years

Tasting Notes

Color: Lemon

Nose: Very fresh and aromatic, it's elegant and fruity. It shows notes
of dried fruit, such as pear and pineapple, and tropical fruits. lavradores
de feitoria
Mouth: This wine is fresh and fruity, with good aromatic density, i vt (oo
revealing tropical fruit like plums and watermelon. Simultaneously fresh
and fruity on the palate, it is very elegant with balanced acidity and
some minerality. It has a beautiful contrast of citrus and tropical fruit.

Serving Temperature: 11.°C

Harmonization: To drink as an aperitif, alone or at the table, with
salads, cold soups, lean fish, seafood, White meat and pasta with
White sauce. Suitable for vegans and vegetarians.

Technical Information Available in the following packages:
Bottles: 750ml
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P 3, Sealing: Cork Micro granulated / Screwcap
Bottle Model: Bordalesa

www.lavradoresdefeitoria.pt



