TOUQUINHEIRAS

Soc. Agro Turistica Lda

Producer: Touquinheiras

Winemaker: Anselmo Mendes

Varieties: 50% Alvarinho, 50% Trajadura

Harvest: 2007 —

Winemaking process: Direct crushing of whole grapes, cold
decantation (129'ba) and fermentation between 16-20°C

Soil and weather: Granite. Wet climate :
Colour: Citrus (.,LEIY!EN
Aroma: Vibrant and clean fresh fruit

Taste: Bright acidity with notes of citrus and a hint of mineral

Gastronomy: Accompanies grilled fish, seafood and white meat

Alcohol: 12% alc/vol r—
Total acidity: 6 g/l =
Residual sugar: 6.4 g/l

pH: 3.28
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