CONDE VILLAR

Designation: Vinho Verde DOC
Type: Rosado (Monovarietal)

Year: 2014
Grape Varieties: Espadeiro

Alcohol Content (%vol): 11,5
Residual Sugar (g/dm3): 8

Total Acidity (g/dm3): 6,5
Winemakers: Fernando Machado e Henrique Lopes

Hand picked grapes at a short distance from the winery.
Immediately destemmed and patrtially crushed.

Skin fermentation for minimum of 24 hours for colour gain.
Secondary press followed by cold temperature fermentation.

Visual: Clear and medium rose colour.

Aroma: Clean, pronounced intensity of red fruits and berries in a youthful
conditiom.

Flavour: Its dry with high acidity and medium intense in alcohol and bodly. It
has a pronounced flavour intensity of fresh underipe strawberries, some red
cherries and hints of raspberries. It has a medium length with a refreshing
petience. Ready to drink, but will not improve in the bottle.

Bottle: Transparent Bordeaux 750 ml Weight: 1,22 kg
EAN: 5603238133776
Case: 6 bottles Weight: 7,64 kg

Measures: 220mmX150mmX340mm

EAN: 1563238633761

Pallet: Europalete 100 cases Weight: 764 kg
Measures: 120cmX80cmX175cm

This wine is a great wine to enjoy as an aperifit. With food is a great pairing
for fish or salad. Ir works very well with japanese cuisine or even chiken
Dpiri-piri.

Beter if served cold.
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