FONTE noOURO

Tipo | TYPE REGIA0 | REGION

Branco / White Dao

ANO DE COLHEITA | VINTAGE CLASSIFICAGAO | CLASSIFICATION
2021 DOC

CLIMA | CLIMATE
Mediterraneo / Mediterranean

Tipo DE SoLo / TyPE oF SoiL 3
Granitico, ligeiramente acido, pobre em nutrientes

Granitic base loam, slightly acidic, poor in nutrients

CasTAs /| GRAPE VARIETIES
Encruzado, Arinto

VINIFICAGAO / VINIFICATION
Apo6s contacto pelicular e prensagem, o mosto limpo fermentou a 14°C

Pre-fermentative skin contact, after pressing the clear juice fermented at 14°C

ANALISES /ANALYSIS RESULTS
Teor Alcodlico / Alcoholic Strength: 13%

Acidez Total / Total Acidity: 6,8 gr/l em acido tartarico / of tartaric acid
pH: 3.3

CoRr / CoLOUR
Verde / Green

AROMA
Muito aromatico, onde sobressai a maga, pera e frutos tropicais

Very aromatic where apple, pear and tropical fruit stand out

PROVA | PALATE
Fresco, mineral, frutos brancos e amarelos, com boa estrutura de boca

Fresh, mineral, white and yellow fruit with good mouth structure

FINAL DE BocA / TASTING NOTE
Boa persisténcia e frescura / Persistent and fresh

CoNsuMo /| SERVING SUGGESTIONS
Servir a 10°C. Acompanha bem entradas, mariscos e peixes

Serve it at 10°C. Goes well as a starter, seafood and grilled fish

ENOLOGO /| WINEMAKER
Nuno Cancela de Abreu
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