
Tasting Notes

Vinification
The grapes were hand harvested at the first hours of the day 
into 12Kg boxes. After sorting and selection the grapes were 
destemmed and softly pressed. Fermentation occurred in 
french oak barrels and it aged for 8 months on fine lees.

Tasting Notes
A beautiful white that delights us right away through its sheer 
quality. The keyword here is pleasure, everything in great 
balance and harmony, in a game of aromas of fresh fruit, 
pretty and well defined, with the barrel well put together 
giving it a well sense of creamyness. Great presence in the 
mouth, a mixo of freshness with the slight buttery feel of the 
barrel dominating the palate in a firm ensemble with a long 
and persistente finish.

Bottling . August 2017

Production . 13600 Bottles 0.78L | 200 Bottles 1.5L

Alcohol Content . 13,5%  |  PH . 3.41

Total Acidity: 5.8g/l Tartaric Acid

Country of Origin . Portugal

Region . Alentejo / Albernoa

Appelation . Vinho Regional Alentejano

Category . White |  Vintage . 2016

Grapes . Arinto 49%, Viognier 23%, Alvarinho 23%, 
Chardonnay 5%

Vineyard Area . 35 Acres    |    Soil Type . Schist based soil

Pallet (euro)
Cases/Layer: 10   |   Layers/pallet: 8
Weight (kg): 920
Length . 1,20m  |  Width . 0,80m  |  Height . 1,70m

Bottle . Capacity (l): 0,78
Model . Bordalesa Elegance
Dimensions (cm) . Ø 7,8 x (height) 31,5   |  Weight (kg) . 7,35
EAN bar code (bottle) . 5600361360857

Box . Dimensions (cm): (l) 33,5 x (w) 27,8 x (h) 19
Weight (kg): 11,5  | Number of bottles: 6
ITF bar code (box): 15600361360137


