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TYPE
White

GRAPE VARIETIES
Chardonnay

CLASSIFICATION
IG Lisboa

WINEMAKING
Complete destemming, light pressing, cold 
settling, fermentation in 400L french oak barrels. 
In battonage for 6 months.

TASTING NOTES
Yellow straw colour, displaying great aromatic 
richness in all of its components; notes of apple, 
peach and a hint of tropical, combined with the 
subtle presence of the barrels the wine aged in, 
properly framed in a complex aromatic expression; 
great volume on the palate, creamy and 
balanced, with excellent acidity, leading to an 
intense and fruity finish.

FOOD PAIRING
Perfect with fatty and oven-baked fish. 

REMARKS
Keep the bottle lying at a temperature of 10oC. 
Serve at 10oC.

COUNTRY
Portugal

REGION
Lisbon

VINEYARD LOCATION
Ventosa, Torres Vedras, Portugal 

CLIMATE
Atlantic

SOIL
Limestone

LITERS
0,75

YEAR
2025

ALCOHOL CONTENT
13,0% vol

TOTAL ACIDITY
6,25 g/l

pH
3,47

PRODUCTION
10 100

BOTTLING| LAUNCH
March 2026 | April 2026 

WINEMAKERS
Diogo Lopes

TECHNICAL INFORMATION

DESIGNATION OF ORIGIN

BOTTLE
EAN // 5600209865124

CARDBOARD BOX (6X 0,75CL)
ITF // 65600209865126

INFORMATIONS

C H A R D O N N AY

MOD.20.SGSAQ.00

REFERENCE: VB11100750 | DATE: Apr-26
“Products sold by ADEGAMÃE are not allowed to a specific target audience (under 18). Also, It´s not recommended its consumption by 

pregnant women, people with psychic anomaly or other groups considered at risk, namely, people allergic to sulfites and others who intend 
to drive or engage in potentially dangerous activities, such as, operating machinery / vehicles. Therefore, they should consider their 

response to alcohol.  Wines and sparkling wines are products ready to be consumed.”
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Box. Pal.

LOGISTICS INFORMATION

 293 300 1700

 84 260 800

 84 175 1200

 0,75 4,5 473

 1,16 7,26 785
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 105


