ADEGAMAE

221

TECHNICAL INFORMATION

LITERS
0,75

YEAR
2020

ALCOHOL CONTENT
12,0% vol.

TOTAL ACIDITY
6999/l

pH
3,47

PRODUCTION
2700

BOTTLING| LAUNCH
May 2021 | March 2024

WINEMAKER
Diogo Lopes

DESIGNATION OF ORIGIN

COUNTRY
Portugal

REGION
Lisbon and Minho

VINEYARD LOCATION
Torres Vedras and Mongdo

CLIMATE
Atlantic

SoIL
Limestone and Granitic

BOTTLE
EAN // 5600209866138

CARDBOARD BOX (6X 0,75CL)
ITF // 35600209866139

ADEGAMAE

ATLANTIC WINES
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Duas Regides,
Dois Enélogos,
Uma Casta.

0000 /2467

ATLANTIC WINES —

INFORMATIONS

TYPE
White

GRAPE VARIETIES
Alvarinho

CLASSIFICATION
Portuguese Wines

WINEMAKING

Fully destemmed, pressed for 8 hours, cold decant-
ing followed by fermentation in French oak barrels.
9-month long battonage on fresh lees. Wines
underwent separate fermentation processes and
the final blend was made after the aforementioned
nine months.

TASTING NOTES

Golden straw colour, bright and appealing. Rather
than its intensity, it's the rich aromatic profile that
stands out, the evolution of citric aromas conveying
orange peel, ripe white fruit and a hint of honey, all
skilfully framed by the wood in which this wine
fermented and matured, thus contrib-uting to a
complex aromatic profile.

Bright and well-balanced acidity contrasts with a
generous mouthfeel; texture, creaminess and fruit
provide it with an harmonious and structured
palate, with promise of outstanding longevity.

FOOD PAIRING
Pairs well with baked fish and seafood.

REMARKS

Keep the bottle lying at a temperature of 10°C. Serve
at 10°C. Ready for consumption, with excellent
evolution in the bottle in the next 10 years.

LOGISTICS INFORMATION

Bot. Box Pal.
HEIGHT (MM) 293 300 1700
WIDTH (MM) 84 260 800
DEPTH (MM) 84 175 1200
NET WEIGHT (KG) 0,75 45 473
GROSS WEIGHT (KG) 116 726 785
N. OF BOTTLES/BOX 6
N. OF BOXES/ LAYER 21
N. OF LAYERS] PALLET 5
N. OF BOXES/ PALLET 105
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