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Organic Production

Castas
Galego Dourado
Enologia

Vindima meticulosa e manual respeitando a
integridade dos bagos. As uvas foram vinificadas
pelo método de bica aberta (sem contacto com as
peliculas), com fermentacdo em barrica sem
inoculagdo de leveduras. Estagio de 8 meses em
barrica de carvalho francés.

Parametros Analiticos

Teor Alcodlico (%):12,5
Acucar residual (g/L): 0,0
Acidez Total (g/D): 6.3
Acidez Volatil (g/L): 0,84
P 388

Sulf. Total (mg/L): 25
Sulf. Livre (mg/L): <20

Notas de Prova

Aroma bastante original, pela sua mineralidade. Na
boca, surpreende pela untuosidade e salinidode
invulgares, muito bem integradas com o estdgio.em
barrica. Um Branco de perfil Cldssico.

Sugestées de Consumo

Um wvinho branco para  acompanhar gueijos
intensos, que ligard igualmente bem com carnes
brancas e comidas orientais

Embalagem

Cap. Garrafa: 0.75L
Caixa: 6 garrafas por caixa
Euro-palete: 98 caixas / 594 garrafas

Grape Varieties
Galego Dourado
Winemaking

The fruits were hand picked in the morning. On the
arrival ot the winery, the grapes were carefully
pressed and the juice pumped to a fermentation
barrel, where the wine fermented without added
yeasts. The final blend aged for 8 months in French
ock barrels before bottling.

Analytical Parameters

Alcohol Content (%): 12,5
Residual Sugar (g/L): 0,0
Total Acidity (g/1): 8.3
Volatile Acidity (g/L):0.84
PH: 338

Tota Sulfites (mg/L): 25
Free Sulfite (mg/L): <20

Tasting Notes

Unusual fresh “and mineral aromas. On the
mouthfeel, it's « structure and’ unusual: salinity
combine perfectly with the barrel-ageing. A classic
style white.

Food Pairing

A white wine for intense flavoured cheeses; which
will also pair perfectly with meat and oriental dishes.

Packaging
Bottle Cap: 0,75L

45l cases
Euro-pallet: 39 x 6 bottle cases /594 bottles
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