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Torre de Palma

REGIAO | REGION
Alentejo (Portalegre)

VINHA | VINEYARD

Producao Integrada, sem uso de herbicida, vinha plantada em 2012 a 310
metros de altitude

Integrated Production, without use of herbicide, vineyard planted in 2012
at an altitude of 310 meters

CASTAS | WINE GRAPE
Arinto | Alvarinho | Ant&o Vaz

DADOS ANALITICOS | TECHNICAL DATA
Alcool | Total alcohol: 12,8%

Acidez Total | Total Acidity: 6,1g/L

PH: 3,34

Acucares Totais | Residual Sugars: 0,6g/L

VINIFICACAO | VINIFICATION

Selecao de uvas das melhores parcelas de cada casta. Apés vindima
manual, as uvas foram transportadas em pequenas caixas e
armazenadas em camara de frio a 3°C durante 24h. De seguida, foram
novamente selecionadas e prensadas de forma suave. O mosto foi
decantado a frio e posteriormente fermentou em barricas novas de
carvalho francés provenientes de uma selecdo de florestas. Apéds
fermentacao alcodlica, o vinho estagiou nas mesmas barricas durante 9
meses com batonnage sur lies.

Selection of grapes from the best plots of each grape variety. After
manual harvesting, the grapes were transported in small boxes and
stored in a cold chamber at 3°C for 24 hours. Then, they were again
selected and gently pressed. The must was cold decanted and then
fermented in new French oak barrels from a selection of forests. After
alcoholic fermentation, the wine aged in the same barrels for 9 months
with bdtonnage sur les

NOTAS DE PROVA | TASTING NOTES

Cor dourada, cristalino e denso. Aroma complexo com notas de fruta
amarela glaceada, améndoa torrada e marmelo. Na boca, apresenta
varias camadas com volume, densidade, persisténcia e alguma
salinidade. com a elegancia de um vinho branco com longo potencial de
guarda.

Golden color, crystalline and dense. Complex aroma with notes of glazed
yellow fruit, toasted almond and quince. In the mouth, it presents several
layers with volume, density, persistence and some salinity. It ends with the
elegance of a white wine with a long aging potential.

SERVICO | SERVICE
120 C



