
This wine comes from grapes from our two white grape vineyards. 
The Fonte da Giesta vineyard and the Bonifata vineyard, both 
located in Ervedosa do Douro at 600m altitude with schist and 
granite soils.

Grape varieties:
Arinto, Viosinho, Rabigato, Encruzado, Gouveio e Cercial. 

Vinification and ageing:
Manual harvest in 20kg boxes. It fermented spontaneously without 
any type of yeast addition in a inox tank with 1 week of maceration 
with the skins. After 1 week it was pressed and went back to inox to 
finish fermentation. Aged for 6 months in inox with the lees and the 
following 6 months in 500L used French oak barrels.

 Technical information 
•	 Alcohol (%): 12,0
•	 Sugar (g/l): 1,67 
•	 Total acidity (g/dm3): 5,55
•	 pH: 3,10 
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