
Producer Aveleda

Region Vinho Verde DOC

Country Portugal

Vintage 2020

Grape Varieties Loureiro, Arinto, Trajadura, Fernão Pires

Soil Granit and Sand

Alcohol Volume 9.5% Vol.

Total Acidity (Tartaric Acid) 6,7 g/l

Residual Sugar 15 g/l

Storage Up until 3 years after bottling

Oenologist Manuel Soares

Wine Consultant Valérie Lavigne

AVAILABLE ON THE FOLLOWING PACKAGING:

Bottle 750 ml

Packaging 6  or 12 bottles in cardboard 
boxes

Closure Screwcap

Bottle type Rhin Georgia Green 750 Cetie
Light

Winemaking Process
Made from the main indigenous varieties of Vinho Verde Wine Region, this wine is
the authentic expression of the region. The night harvest allows the grapes to keep
their freshness and aromatic properties. When arriving at the vinification center,
the grapes undergo soft pressing at low pressures. The alcoholic fermentation
happens in strictly controlled temperatures and the wine is kept in stainless steel
vats in contact with lees in order to extract all the flavors and aromas from the
variety.

Vintage 2020
The winter was cold and rainy, which allowed to restore water levels in the soil.
The increase in temperature in February caused the sprouting to be earlier than
average, especially in the most Atlantic areas of the region. The spring was
challenging, with an incidence of mildew, causing strong pressure on flowering.
The precipitation that was felt caused some loss in a few localized areas. The
summer was very favorable, with little rain and heat. The harvest was not as early
as expected and it took place without rain for several weeks, which allowed the
maturation to be extended over time. It was already possible to rely on the grapes
from new vines, like Quinta de Cabração (Ponte de Lima), where we made the first
harvest. The wines from this harvest are of the utmost quality.

Tasting Notes
Clear pale yellow, this wine is extremely elegant, with a crisp and fruity bouquet
marked by notes of green apple and lime. Slightly fizzy, with a vibrant minerality
and refreshing notes of citrus fruits, this wine is extremely versatile, perfect to pair
with the simplest moments of life.

FOOD PAIRINGS

• Appetizers: Codfish or crab cakes, 

Cornish pasties, olives.

• Chicken or vegetable curry;

• White fish or grilled vegetables

SERVING TEMPERATURE

• 8º to 10ºC
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