Vinificacao

Uvas desengacadas e decantadas durante 24 horas
a 14°C. Fermentagdo em cubas de inox a 16°C
durante aproximadamente 3 semanas. Acabamento e
estabilizacao a frio feitos antes do engarrafamento.

Notas de Prova

Este vinho esta repleto de deliciosas frutas tropicais.
De cor citrina, apresenta nariz florido de kumquat,
maracuja, kiwi, goiaba e flor branca. O vinho tem forte
textura, com sabores de frutas acabadas de amadurecer
e notas de pedra esmagada. Servir fresco a 9-11°C.
Perfeito com frutos do mar, peixe, carnes brancas,
comida vegetariana, comida japonesa e ceviche.

Terroir

Parcela unica, altitude 330m acima do nivel do mar,
a 50km do Oceano Atlantico em linha recta. O solo é
arenoso de argila e virado para sul e oeste.
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GW2 - LOUREIRO
VINHO VERDE DOC 2022

Tipo de Vinho | Type of wine
Branco | White

Denominagao | Denomination
DOC Vinho Verde

Castas | Grape varieties
Loureiro 100%

Alcool | Alcohol
12% vol.

Acucar Residual | Residual Sugar
1,9 g/l

Acidez Total | Total Acidity
7,3 g/l

PH
3.04

Endélogo | Winemaker
Pedro Campos

Vinification

Grapes destemmed and decanted for 24 hours at
14°C. Fermentation in stainless steel vats at 16°C
for approximately 3 weeks. Finishing and cold
stabilization done before bottling.

Tasting Notes

This wine is filled with delightful tropical fruit. Lemon
in color, it offers a flowery nose of kumquat, passion
fruit, kiwi, guava and white blossom. The wine is steely
in texture, with just ripened fruit flavors and hints of
crushed stone. Serve chilled at 9-11°C. Perfect with
seafood, fish, white meats, vegetarian food, Japanese
food and ceviche.

Terroir

Single plot, 330m altitude above sea level, at 50km
from the Atlantic Ocean in a straight line. The soil is
sandy loam facing south and west.



