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Conde de Vimioso White 2008
Tejo Regional Wine
EAN Code: 
bottle 750 ml: 560 4138 011 317
case (6 x 750 ml): 2 560 4138 011 311
Varieties
Arinto / Fernão Pires
Vinification 
In order to preserve the fruit and delicacy of this wine, the grapes come from vines planted in very fresh sandy soils. After manual harvest, the grapes are cooled macerated for a greater extraction of varietals aromas. After grape pressing, the must is softly clarified by decanting. Fermentation occurs at a controlled temperature of 16º C, for about three weeks. After fermentation the wines are submitted to strict quality control and regular tasting, in order to carefully select the final lot.
Analysis:
	Alcohol
	12.5% vol

	Total Acidity
	5.5 g/l

	Residual Sugars
	<4 g/l

	pH
	3,4


Tasting Notes 

Citric colour wine, soft and fresh, detailing tropical aromas of pineapple and mango, combined with rose floral notes. The taste is elegant and involving, presenting a perfumed long finish.
Ageing
The bottles should rest in a fresh place (average 12º C) and certain amount of humidity (75% relative humidity) and away from light.  This wine should be consumed young and at 8º C. It accompanies well with seafood, fish, white meat and pasta dishes.
