
Tasting Notes

Vinification
The grapes were harvested manually in the early hours of 
the day, to 12kg boxes. 
After selection and sorting of the perfect grapes, they were 
destemmed and gently crushed.
The fermentation and later stage of 9 months were in French 
oak barrels, with the presence of fine lees.

Tasting Notes
Malhadinha white of 2017 is marked by the elegance and 
freshness on the nose, complex and
seductive with the barrel in the background to wrap the notes 
of fresh fruit. In the mouth, the same
a sense of freshness, well balanced with a long and rather 
persistent ending.

Bottling . June 2018

Production . 12294 Bottles 0.75L | 200 Bottles 1.5L

Alcohol Content . 13,5%  |  PH . 3.28

Total Acidity: 6.3g/l Tartaric Acid

Country of Origin . Portugal

Region . Alentejo / Albernoa

Appelation . Vinho Regional Alentejano

Category . White |  Vintage . 2017

Grapes . Arinto 52%, Viognier 24%, Alvarinho 19%, 
Chardonnay 5%

Vineyard Area . 35 Acres    |    Soil Type . Schist based soil

Pallet (euro)
Cases/Layer: 10   |   Layers/pallet: 8
Weight (kg): 920
Length . 1,20m  |  Width . 0,80m  |  Height . 1,70m

Bottle . Capacity (l): 0,76
Model . Bordalesa Pesada
Dimensions (cm) . Ø 7,8 x (height) 31,5   |  Weight (kg) . 1,48
EAN barcode (bottle) . 5600361360673

Box . Dimensions (cm): (l) 33,5 x (w) 27,8 x (h) 19
Weight (kg): 11,5  | Number of bottles: 6
ITF barcode (box): 15600361360274


