
Vinification
Grapes harvested manually on the first days of October 
and carefully selected at the choosing table. The must was 
inoculated with selected yeasts and the long, low tempe-
rature fermentation was interrupted in order to keep a 
adequate level of residual sugar, followed by a 24 month 
staging in french oak barrels.

Tasting Notes
The 2022 edition of Malhadinha Late Harvest, with its with 
its golden hue, like previous vintages, displays a remarkable 
intensity and aromatic compleity, highlighting notes of 
quince, apricot, and orange, all enveloped by high-quality 
oak barrels. On the palate, the experience is equally 
complex and rich; the sweetness is perfectly balanced by a 
good acidity, and the finish is quite long and persistent.

Bottling . May 2025

Production . 2960 Garrafas 0.375L 

Alcohol grade . 12%  |  pH . 3.10

Total acidity . 8,8 g/L in tartaric acid

Residual Sugar . 148,5 g/L in tartaric acid

Country of Origin . Portugal

Region . Alentejo / Albernoa

Appelation . Vinho Regional Alentejano

Category . Late Harvest  | Vintage . 2022

Grapes . Petit Manseng 100%

Area . 85 ha | Soil Type . Schist based soil  

Bottle . Capacity (l): 0,375
Model . Oslo
Dimentions (cm) . Ø 7,67 x (height) 17,4   |  Weight (kg) . 0,83
EAN barcode (bottle) . 5600361363810

Box . Dimentions (cm): (l) 29,2 x (w) 20 x (h) 22
Weight (kg): 6 |  Number of bottles: 6
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