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PRODUCER Cooperativa Vitivinicola da llha do Pico
YEAR 2021

GRAPES Arinto dos Acores

PRODUCTION 10666 bottles

WINEMAKER /> <

VINIFICATION

Originating in the area of Criacdo Velha, the grapes were
harvested manually and carefully selected to integrate this
wine. Fermentation was 65% in a oak barrel and the rest in
stainless steel tanks. After fermenting, the wine aged on
fine lees for 7 months.

TASTING NOTES

Markedly mineral, with notes of citrus fruits and pineapple,
in a set where the barrel where it fermented and aged
complexes the whole set. When tasting, it is vibrant and
mineral, maintaining an attractive freshness until the end.
With a lot of volume, it is enveloping and ends very saline.
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RENO 75CL HEIGHT 16.4CM CASES PER PALLET 91
EAN CODE WIDTH 24CM CASES PERTIER 13
5609296000784 LENGHT 35CM NR OF TIERS 7
HEIGHT 345MM WEIGHT 7.72KG
WEIGHT 1.25KG GTIN 14
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ALCOHOL 12.5%
VOLATILE ACIDITY 0.36
TOTAL ACIDITY 7.50
TOTAL SUGAR 2.50
PH 3.40
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